
Daub Robot

Features & Bene�ts

Bun Divider Rounders

Designed for heavy duty retail use

Operation & cleaning procedure 
manuals are included.

All models are supplied fully guarded

Bakery

Designed for easy operation

Micro-switch controlled safety features

Designed for use in bakeries, cafes,
restaurants, supermarkets, clubs and
government departments.

DR2 - 4 / 30

DR-Robot2 - 4 / 30A



 Bun Divider Rounders

TECHNICAL DATA

In line with policy to continually develop and improve its products, Mo�at reserves the 
right to change speci�cations and design without notice.
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Semi  - Automatic Bun Divider Rounder
This semi automatic model combines high productivity with heavy duty construction.  It is 
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 te�on 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 DR2-4/30

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 e�ort is required by the operator.

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

Optional interchangeable dividing head available in weight range 130 - 250 grams - 14 piece.  
Ideal for the pizza manufacturer.

DR2-4/30 Head cleaning position

DR-Robot2-4/30A  control panel

Supplied with 4 pin, 10 amp plug

Supplied with 4 pin, 10 amp plug

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

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