
1C Enterprise Place,  Hicksville,  NY  11801-5356         Ph: (516) 681-1500          Fx: (516) 681-1510
1-800-878-4070          www.empirebake.com          info@empirebake.com

Page 1 of 2

Project: 

Item #:

Quantity:

AR2-0323

ECCENTRIC DOUGH ROUNDER   AR2

Empire’s AR2 Eccentric Dough Rounder is capable of adapting 
to a wide range of applications and can be easily combined with 
other machines such as the SV Volumetric Divider or inserted into 
a production line. 

The advanced design of the machine allows for maximum output 
for wholesale dough production of up to 1,800 pieces per hour. 
Capable of rounding a wide weight range of 50 to 2,000 grams 
makes the AR2 Eccentric Dough Divider an essential part of your 
wholesale bread production. The versatility and efficient output 
of the AR2 makes it a valuable asset in your mid to large-scale 
production. 

Consistent Rounding for Large Applications

♦ Capable of rounding doughs from
50g to 2,000g

♦ Can easily handle high hydration
doughs up to 85%

♦ Production capacity of up to 1,800
pieces per hour

♦ Equipped with a convenient
conveyor belt at exit

♦ All parts in contact with dough are
easily accessible for cleaning

♦ For use with a variety of dividers;
standalone or in a line.

♦ Planetary rotating bell with
adjustable eccentricity

♦ Sturdy and reliable steel body

♦ Bell and ring coated in antiadhesive
material

♦ On sturdy wheels equipped with a
locking system

Features

Options
♦ Flour sifter with independent motor

♦ Adjustable rounding speed with
inverter

♦ Head oiling system for sticky dough
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Technical Data

AR2-0323

ECCENTRIC DOUGH ROUNDER   AR2

Please note, specifications are subject to change without notice as we continually work to improve our equipment.

LIMITED WARRANTY 
This product is warranted to the original purchaser to be free from material and workmanship defects.  This warranty extends for a period of one (1) year from 
the date of purchase on parts and labor and 90 days on electrical components.  For additional information or if you have any questions, please do not hesitate to 
contact us toll free at 1-800-878-4070.

Model
Production 
Capacity*

Weight
Range

Overall Dimensions Power (220V/3ph/60Hz) Weight
Depth (A) Width (B) Height (H)

gr in in in kW amps lbs.

AR2 up to 
1,800 pcs/hr 50-2000 51.2 42.1 60.6 1.1 5 785

*Will vary based on the specific gravity of dough.


