AUSTRALIAN

BAKERY AND PIZZA

Moulder EURO 2000 SR

Description
I I

Bakery and Pastry applications.

The Bertrand Puma Euro 2000SR universal moulder is designed for bakery
and pastry applications. The use of an oblique moulder allows the sheeting
and the moulding of the dough into a baguette, big or small long loaves.
The Bertrand Puma Euro 2000S machine replaces manual moulding, in
order to gain time.

Construction.

The frame is composed of 2 stainless steel sides linked, and one for the
front, by metallic braces The left side houses the kinematics of move-
ments, the right side contains the setting mechanism of the different »

functions. Each side is covered by a stainless steel jacket. f %

The sheeting unit consists of 2 plastic cylinders (food safe), fixed on tight
ball bearings and of a 3rd cylinder enabling the approach of the dough
piece. The scrapers (food use) are easily removable, they permanently
clean the cylinders.

Dough pieces easily enter through a centralising spout. This spout protects
the operator with a safety device that disables the moulder if the protection
spout is not installed.

A heavy belt, (metallic bars leaning on felt) assures the rolling of the dough
piece to make the moulding easier. The moulder consists of 2 different
cases bearing the cylinders and the belts The belts are made of synthetic
felt (food use) and turn in opposite directions.

Electrical Supply 400V/TRI+T/50-60Hz
Power (kW) 0.55

Rated Current 2.3

Output Baguettes 250g/Hour 1450

Bread 400g output per hour 1100

Min dough pieces weight (g) 70

Max dough pieces weight 1200
Dimensions WXDXH (mm) 960x816x713
Height with stand (mm) 1500 or 1700
Weight (Kg) 155
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