
Macadams Macadams Macadams Macadams     

Artisan Bread Line 

FEATURES & BENEFITS 

• Artisan bread line designed for processing very                                                                                             

soft dough with a water content of 85%. 

• Adopted for production of mediterranean bread as ciabatta and other  

       similar types of artisan bread. 

• Artisan bread line has the capacity up to 1800 pcs/hour  



Technical Technical Technical Technical Specs 

Contact Details 

 
HEAD OFFICE, EXPORTS & CAPE TOWN BRANCH       Tel  :  +27 (21) 907-1000     Fax :  +27 (21) 907-1111 

 
JOHANNESBURG BRANCH    Tel  : (011) 472-4100     Fax :  086  618  6462 

 
DURBAN BRANCH    Tel  : (031) 569-6290    Fax : (031) 569-6296 

 
EMAIL info@macadams.co.za            WEBSITE   www.macadams.co.za 

 

    SD-180 Suction  
dough divider 

CR-310GM  
Conical Rounder 

MO-930 Moulder 

Weight RangeWeight RangeWeight RangeWeight Range    70-2300 g 30-1800 g 30-1800 g 

CapacityCapacityCapacityCapacity    750-1800 pcs/hour Up to 3600 pcs/hour Up to 1800 pcs/ hour 

    SD-180 Suction  
Dough Divider 

• Hopper 100liter  
• Non-stick coated hopper 
• Oiling of belt 
• Frequency converter 
• Special non-stick out 

feed belt 
• Transfer roller 
• Easy and safe handling 

and maintenance 

CR-310GM  
Conical Rounder 

• Centrally adjustable 
tracks 

• Non-stick coated cone 
and tracks 

• Rounding length up to 
4m. 

• Variable cone speed 
• Automatic oiling unit 
• Out feed conveyor with 

transfer roller 

MO-930 Moulder 
 

• In feed conveyor with 
flour duster 

• Motorized guiding roll-
ers to ensure central in 
feed 

• Variable speed 
• Special non-stick belt 
• Gentle dough treat-

ment 
 


