SUCCESSFUL BAKERY

DoucH
DIVIDER SOCA

ADVANTAGES:
P High dividing accuracy.
» Dough pieces’ shape regulation.

» Possibility of dividing rye, mixed
and wheaten dough.
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THE RECIPE FOR A SUCCESSFUL BAKERY
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DOUGH DIVIDER

The dough divider type SOCA is an automatic divider designed for dividing all types of dough. The machine
can be employed both in semi-automatic and automatic make-up plants.

The SOCA divider can be completed with an automatic weight-checking unit, which corrects the weighing
accuracy in case of weighing deviations over the operator’s selected weight limits (type SOCA ATT).

Automatic dough divider SOCA 5000-9000 is designed for dividing longer loaves:

- SOCA 5000 N - the divided dough pieces are composed into a larger piece on the outlet conveyor

- SOCA 5000-9000 NMP - has a pneumatic knife which enables the composition of a piece of higher
weight without intermediate cutting.

High dividing accuracy.
Dough pieces’ shape adjustment by diaphragm’s T

replacement.

The knife lubrication system prevents the dough

from sticking. i - . ;ﬁ ot| O o

All parts in contact with dough are made of alimentary E | 1Y

irreproachable materials.

Simple access to all parts in contact with dough allows

easy and quick cleaning.

wJ L
Automatic lubrication of all mechanisms.
. . I\
Sturdy construction of the machine. d "
The SOCA ATT type offers electronic parameters’
setting (capacity, dough pieces’ weight, deviation
of dough pieces’ weight), overview of statistics
. . d L
and new recipe inputting. —
- stainless steel platings
MACHINE SOCAN SOCANM SOCA ATT .
- flour dredger s
g
- hOpper 601 MACHINE CAPACITY (PCS/H) 800-22400 800-22400 800-22400 §~
. . . . 5y
- diaphragm and automatic lubrication DIVIDING RANGE (c) 400-2500 400-2500 400-2500 3
Of all mechanisms OIL CONSUMPTION FOR 1000 PCS/H (L) 0,15 0,15 0,15 §
. ° =
- manual (N) or motor (NM) regulatlon of capacity REGULATION OF WEIGHT manual motor automatic g
and dough piece Weight INSTALLED POWER (KW) i) 2,0 3,31 ?
DIMENSIONS: S
. . o~ MACHINE DIMENSIONS (MM) (LXBXH) 1742x861x1613  1742x861x1613  3182x861x1613 =
- basic machine (SOCA NM) N
R . . . MACHINE WEIGHT (KG) 865 865 865 2
- automatic weigh-checking unit $
oht adi DIMENSIONS OF AUTOMATIC WEIGHT-CHECKING UNIT (MM) (LXBXH) 14240x750x1380 8
z SR Welg ta JUStment MACHINE WEIGHT WITH AUTOMATIC WEIGHT-CHECKING UNIT (KG) 1140 §
- electronic control panel (PLC)
- hopper 1901
- hopper 2351
- hopper 1901
- hopper 2351
- flour dredger
®

MORE INFORMATION CAN BE OBTAINED BY DIALING

+386 5 33 07 100 OR E-MAILING TO INFO@GOSTOL-GOPAN.SI Equipment of successful bakers.

Gostol-Gopan d.o.o., Prvomajska 37, 5000 Nova Gorica, Slovenia
Phone: +386 5 33 07 100, +386 5 33 07 121 Fax: +386 5 33 07 102 info@gostol-gopan.si www.gostol-gopan.si



