= EMPIRE -
B BAKERY EQUIPMENT Quantity:

VOLUMETRIC DIVIDER/ROUNDER SVPB

Features

¢ Divides and Rounds Dough from 0.7
0z - 7.1 oz. (Specific range dependent

on model selected.)

Double drum design for greater
weight range.

Perfect for the production of buns,
rolls, pita, tortilla and more.

Compact design ideal for small to
mid-sized wholesale production

Can be used individually or inserted
into aline.

Adjustable internal flour duster

Sturdy stainless steel structure with
certified food safe plastic at dough
contact locations.

Production up to 3,000 pieces per
hour

Easy-to-use touch mechanical
controls

Options & Accessories

Dividing & Rounding for High Production

The SVPB Volumetric Divider/Rounder features a simple

and compact design for easy insertion into a bakery space or
production line. When you need to increase production, the SVPB
is a great entry machine into whole production.

feeding other equipment with an array of features like the internal adjustable flour duster, 4

¢ Optional connection point for production speeds and manual weight control. The stainless steel
additional equipment structure of the SVPB make it easy to clean and extremely durable,

¢ Motorized outfeed with pressure while the food safe plastic belts allow for consistent top-quality
roller option sanitary production.

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
SVPB-1021 Page 1 of 2



Technical Data

VOLUMETRIC DIVIDER/ROUNDER SVPB

Model wiin | oot | Dimion | BesisWelght | weight | Cecties
per hour oz. (min/max)
SVPB2-DA (l) 329 80.3 71.0 3,000 0.7-39 1168 25
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Mechanical Controls with 6 Manual Weight Adjustment Wheel Split Outfeed Conveyor
Rounding Programs

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.

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