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HEXAGONAL DOUGH DIVIDER   SE

SE-0622

Features

 ♦ Divides a Wide Range of Soft 
Doughs, including Ciabatta, Dinner 
Rolls, Rosetta Buns and more. 

 ♦ Dividing Range from 1.1 oz - 17.6 oz.  

 ♦ Available in Manual, Semi-Automatic 
and Fully Automatic. 

 ♦ Durable Aluminum Cast Cover. 

 ♦ Sanitary 304 Stainless-Steel Dividing 
Knives. 

 ♦ Food-Safe Polyethylene Pressing 
Plate. 

 ♦ Sturdy Steel Frame Construction 
Provides Years of Worry-Free 
Production. 

 ♦ Configurations from 19 to 37 
Divisions Available. 

 ♦ Maximum Dough Capacity of  
21 lbs per Divide. 

The SE Hexagonal Dough Divider is the perfect labor-saving 

addition to your bakery, pizzeria, cafe or restaurant.  Scones, 

dinner rolls and Rosetta buns - just to name a few - can be divided 

gently and consistently.  

The SE Series is composed of three models: manual, semi-

automatic and fully automatic. Its sturdy steel-frame is galvanized 

and electro-welded for strength. Cleaning and maintenance are 

a snap thanks to its retractable 304 stainless-steel knives and 

food-safe polyethylene press. Easy to use and maintain, the SE 

Hexagonal Dough Divider is sure to provide you with years of 

reliable, worry-free production.

The Great Divide.
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ESV-0421

HI-CAPACITY REMOVABLE BOWL MIXER   ESV
Features

 ♦ Interchangeable Hub & Tool System 

 ♦ Standard Bowl Scraper (Fixed)

 ♦ Temperature Probe with Thermostat

 ♦ Additional Bowls available

 ♦ Hydraulic and Chain Drive Bowl Lifts 
Available

Options Even stronger than the original!  Empire’s new and improved ESV 

Removable Bowl Spiral Mixer features advanced engineering and 

rugged construction. The variable speed 30HP motor is strong enough to 

handle any dough, and the optional interchangeable tool system means 

the ESV’s versatility is unmatched!
 

The programmable touch screen control panel gives you full control 

over the entire mixing process.  Coordinated spiral and bowl rotation 

provides intelligent ingredient blending, dough development and an 

overall better end product. Removable bowl design allows one mixer to 

run several production lines or to utilize bowls for long floor time dough. 

User friendly controls and heavy duty components throughout assure 

simple operation and reliable service.

Industrial Strength, Capacity and Versatility

 ♦ Consistent Production of up to 660 lbs of 
Dough per Mix

 ♦ Heavy Duty Motor (Up to 30HP)

 ♦ Power Inverter for Variable Speed 
Control and Long Motor Life

 ♦ 4.3” LCD Touch Screen Control Panel 
with 6 Step Mixing Process 

 ♦ Coordinated Spiral and Bowl Drive

 ♦ Stainless Steel Bowl, Spiral Breaker Bar 
and Guard

 ♦ Reversible Bowl Rotation

 ♦ Heavy Duty Frame and Durable 
Construction

 ♦ Hydraulic Head Lift and Bowl-Docking 
Mechanism Insures Positive Bowl Locking 
and Smooth Action of Automatic Head 
Lift and Bowl Release
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HEXAGONAL DOUGH DIVIDER   SE

SE-M SE-SA SE-A

SE-0622
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HI-CAPACITY REMOVABLE BOWL MIXER   ESV
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 ♦ Interchangeable Hub & Tool System 

 ♦ Standard Bowl Scraper (Fixed)
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 ♦ Hydraulic and Chain Drive Bowl Lifts 
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Options Even stronger than the original!  Empire’s new and improved ESV 

Removable Bowl Spiral Mixer features advanced engineering and 

rugged construction. The variable speed 30HP motor is strong enough to 

handle any dough, and the optional interchangeable tool system means 

the ESV’s versatility is unmatched!
 

The programmable touch screen control panel gives you full control 

over the entire mixing process.  Coordinated spiral and bowl rotation 

provides intelligent ingredient blending, dough development and an 

overall better end product. Removable bowl design allows one mixer to 

run several production lines or to utilize bowls for long floor time dough. 
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Industrial Strength, Capacity and Versatility

 ♦ Consistent Production of up to 660 lbs of 
Dough per Mix

 ♦ Heavy Duty Motor (Up to 30HP)

 ♦ Power Inverter for Variable Speed 
Control and Long Motor Life

 ♦ 4.3” LCD Touch Screen Control Panel 
with 6 Step Mixing Process 

 ♦ Coordinated Spiral and Bowl Drive

 ♦ Stainless Steel Bowl, Spiral Breaker Bar 
and Guard

 ♦ Reversible Bowl Rotation

 ♦ Heavy Duty Frame and Durable 
Construction

 ♦ Hydraulic Head Lift and Bowl-Docking 
Mechanism Insures Positive Bowl Locking 
and Smooth Action of Automatic Head 
Lift and Bowl Release

Please note, specifications are subject to change without notice as we continualy 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
Working Dimensions

Divisions Basis Weight Capacity Press Size Weight Electrical
(220V/3Ph/60Hz)LENGTH WIDTH HEIGHT

in in in oz. lbs. (max) in in Amps

SE A 19 25 26 46 19 3.2 - 17.6 21 3.3 478 4

SE A 37 25 26 46 37 1.1 - 5.6 13.2 2.2 478 4

SE A 37m 25 26 46 37 1.6 - 7.8 17.6 2.6 478 4

SE SA 19 25 26 46 19 3.2 - 17.6 21 3.3 478 4

SE SA 37 25 26 46 37 1.1 - 5.6 13.2 2.2 478 4

SE SA 37m 25 26 46 37 1.6 - 7.8 17.6 2.6 478 4

SE M 19 25 26 46 19 3.2 - 10.6 13.2 3.3 366 2

SE M 37 25 26 46 37 1.1 - 4.6 11 2.2 366 2

SE M 37m 25 26 46 37 1.6 - 5.6 13.2 2.6 366 2


