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Features & Benefits Y DAUB

@ Designed for heavy duty retail use @ Designed for easy operation

@ Alimodels are supplied fully guarded @ Micro-switch controlled safety features

@ Operation &dcleaning procedure @ Designed for use in bakeries, cafes,
manuals are included. restaurants, supermarkets, clubs and

government departments.
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Daub Robot
Bun Divider Rounders

TECHNICAL DATA

Model Number DR2-4/30
Semi - Automatic Bun Divider Rounder

This semi automatic model combines high productivity with heavy duty construction. Itis
suitable to produce a variety of buns and rolls in the weight range of 40 - 130 grams.

The powerful rounding motion and smooth operation ensure perfect round rolls every time.
The teflon coated dividing disc can be easily tipped to the front making cleaning simple.

The weight is variable by means of a weight control bar located at the top of the unit.

Model Number DR-Robot2-4/30A

Fully - Automatic Bun Divider Rounder

This fully automatic unit is operated through an electronic panel with digital readout.

Pressing and rounding times are variable and easily adjusted with the press of a button
and enable the operator to select from one of the four programs in the memory.

Consistent results are achieved and no physical effort is required by the operator.

DR2-4/30 Head cleaning position

ot ‘

This model will produce 30 pieces per operation in the weight range of 40 - 130 grams.

DR-Robot2-4/30A control panel

Optional interchangeable dividing head availahle in weight range 130 - 250 grams - 14 piece.

Ideal for the pizza manufacturer.

Model Dimensions Weight Electrical Spedfications
DR2-4/30 W 620mm x D 620mm x H 1460mm 380kg 3P+E, 415V, 50Hz, 0.55kW

Supplied with 4 pin, 10 amp plug
DR-Robot 2-4/30A W 620mm x D 620mm x H 1550mm 380kg 3P +E, 415V, 50Hz, 1.3kW

In line with policy to continually develop and improve its products, Moffat reserves the

Supplied with 4 pin, 10 amp plug

right to change specifications and design without notice.

National Sales Hotline
Toll Free 1800 023 953

Melbourne

740 Springvale Road
Mulgrave, Victoria 3170
Telephone (613) 9518 3888
Facsimile (613) 9518 3833
Email: vsales@moffat.com.au

Sydney

Telephone (612) 8833 4111
Facsimile (612) 8833 4122
Email: nswsales@moffat.com.au

Perth
Telephone (618) 9202 6820
Email: vsales@moffat.com.au

Adelaide

Telephone 1800 023 953
Facsimile (613) 9518 3833
Email: vsales@moffat.com.au

Brisbane

Telephone (617) 3630 8600
Facsimile (617) 3630 8623
Email: gldsales@moffat.com.au

Christchurch, New Zealand
Telephone (643) 389 1007
Facsimile (643) 389 1276
Email: sales@moffat.co.nz
Web: www.moffat.co.nz

Auckland, New Zealand
Telephone (649) 574 3150
Facsimile (649) 574 3159
Email: sales@moffat.co.nz
Web: www.moffat.co.nz

National 24 Hour Service Hotline

(Australia Wide)
[24:7/

Toll Free 1800 622 216
Service Support

@
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FOODSERVICE EQUIPMENT

MOFFRT

www.moffat.com.au

Replacement Parts
(Australia Wide)
Toll Free 1800 337 963




