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WP BAKERYGROUP

QUADRO FILIUS

Equipment

In standard design

- Siemens control system

- Stainless steel finish

- Non-stick dough transport

- Sensor-controlled dough strip feed
- Dosable flour duster on the strip

- Sprinkling unit

Options

- Sprinking station with rotary plate
- Additional plates

- Various measuring rollers

- 6-row for dough confectionery

- 2-row for ciabatta rolls

- 1-row for ciabatta bread

- Attachment module for holding tools to make
- Fresh rolls

- Savoury pastries

- Triangles

- Diamonds

Technical data

Hourly output quantity / h * 1,200 - 4,000
Weight range ing 25-360
Connected

loads inV 230
Compressed air in bar 6-8
Dimensions (Lx W x H)in mm 2,700x750 x 1,800
Standing area in m2 1.0

QUADRO FILIUS
Dough dividing machine
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