Macadams
BH Bulk Hopper

FEATURES & BENEFITS

Volume is 500 litres = approximately 300 kg dough
Can be mounted on movable racks feeding two different lines
Bulk hopper in stainless steel

The pneumatic dough knife system enables a precise weight accuracy

Two photocells mounted on the hopper (on for dough cutting and time delays and the other

for controlling the dough level in the feeded equipment.




Technical Specs

BULK HOPPER

Material bulk hopper Stainless steel
Material lower frame Painted
Volume, standard (I ) 575
Dough capacity (kg) Approx. 350
Air Supply Compressed air, min 6bar, 0.75 m?/hour
Stock Code GLM-90014
1280

]

fi

A00 (Z00) - noo)

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



