specialist in dough processing equipment

Process Range: Capacity:

BREAD AND ROLL SYSTEM

The “One Person” Operating System
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BREAD AND ROLL SYSTEM

The Benier Bread and Roll System includes:
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Kaiser Roll Machine CG102

Bread Moulder
B0O88/B095

BREAD AND ROLL SYSTEM
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Available with four ditferent dies
Rofating Kaiser Roll die {included)
Sphit die [opfional)

Cross die |optonal

Rosale die ‘::_'.p’ :Jnv,)”

Can be used with or without
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Gentle dough
sheating with drum
style principle
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Capacily from BUO up to 3,600 pieces per hour”
Process range trom 1 oz. to 40 0z.*

Mease check individual maching brachures Toe Tuither delails
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BREAD AND ROLL SYSTEM

Technical Criteria:

Sandard process speed: 2 400 units per hour”

Maximum process speed: 3 200 units per hour®

Pracess range: 1 0z. 10 27 02.*

Proofing time; Z-1/2 minules al 2,400 pieces per hour*
15 minutes at 1,200 pieces per hour®

Typical Bread and Roll System Layout

Right Hand

Infeed Conliguiation
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Utilities:
Electrical. 208/230 volt, 3 phese, 60 Hz* *
Amperage: Subject lo-components selected e T

Compressed air: 70 ps, 1 CFM {only required if GOUID"C\‘j with pneumaiic controls)
Water [only required with humidity system): 1/4° ling size, maximum 1 golion per hour

*Subjest 0 p'(:o"r-' size, divider sneed ord configuration

** Different voltage avoilabie upon réavest
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Specifications suajest 1 chavge wirour nodce

Office and Factory
Benier U.S.A., Inc., 25 Enterprise Boulevarc, Suite B-2, Atlanta, Geocrgia 30336
Phone: 404y 5057000 - Office Fox: (404] 5057003 - Scles Fax 1-800-231-8565
Toll %ree Ports and Service: 14800-367-2504
4797



