Specified for DUNKIN BRANDS: | 2021

High Volume _
Industrial Donut Llne

HV 2018G | HV 2020G | HV 2024G

EQUIPMENT

HV Industrial Fryer

HV Industrial Proofer

HV Industrial Cake Donut Depositor
HV Industrial Glazer

HV Industrial Cooling Conveyors

CAPACITY

@100s frying time

18" FRYER 5 SECTION PROOFER 1,282 DOZ/HOUR
20’ FRYER 5.5 SECTION PROOFER 1,446 DOZ/HOUR
24’ FRYER 7 SECTION PROOFER 1,776 DOZ/HOUR
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https://vimeo.com/belshaw/hvindustrial

High Volume

Industrial Donut Line  HV2018G | HV2020G | HV2024G

HV Industrial Fryer > Highlights

e 42 inch frying width, 10 large donuts per pocket.

e Turbo premix gas system with modulating valves for
precise temperature control and increased efficiency.

e Touchscreen PLC control.

* Preheated shortening refill reservoir, connected to
remote oil supply tank.

e Sediment removal system.

* Air-assisted turner.

* Electric conveyor hoist.

* Synchronizes with entire donut line.

* Priority service by Belshaw engineers and technicians.

Frying length 18 ft 20 ft 24 ft

Production capacity per hour

Ring donuts @100s fry time (VALY R 1,776 AR
Shell donuts @110s fry time 19,368 m
French Crullers @240s fry time 8,880 8,880

Munchkins @105s fry time 81,180 W/ -W 81,180
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HV Industrial Poofer > Highlights

e Computer controlled pneumatics for:
- Steam-heated heat exchangers for temperature
control.
- Steam injection for humidity control.

e Exhaust system for fast heat and humidity adjustment.
e Continuous chain lubrication system

* Remote grease zerks

e Safety clutch, safety guards and E-Stops.

e Optional pass-through to allow easy passage from one
side of donut line to the other.

* Synchronized with fryer and with makeup line.
e PLC touch screen control of all operations, including

- 99 proofing ‘Recipes’ - Product counts
with temperature, - System alerts
humidity and auto - Maintenance schedule

loading speed for
different products

Doors with viewing windows and optional door locks.

- Custom functions
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High Volume

Industrial Donut Line  HV2018G | HV2020G | HV2024G

HV Industrial Cake Donut
Depositor > Highlights

* Accepts all cake donut plungers, for ring, ball, stick,
cruller, krinkle (‘pon de ring’) and old fashioned
donuts.

e Plungers up to 2% inches, with deposit size adjuster
to create exact donut size and shape.

* Synchronizes with fryer to ensure deposits fall into
the center of the fryer pocket.

* Precision height adjusters and adjustable stops for
accurate placement of depositor relative to fryer.

* Electric ‘PowerLift’ height adjuster also available.

* High-torque motor and efficient drivetrain for
continuous stress-free operation.

e Easy-clean removable hopper, holds approx 250 Ibs.
e Safety cover and safety grill to protect hands.

» Batter chute for filling hopper from mixing bowl.

e Electronic counter.

HV Industrial Glazer > Highlights

* Waterfall conveyor and glaze tank are in separated
units for the most efficient filling, emptying and
cleaning possible.

* Powerful, easy-clean stainless steel glaze pump.
* Adjustable conveyor speed.

e Adjustable pump speed.

* Waterfall micro-adjustable for even coverage.

* All parts are washdown capable.

* Powered from fryer power circuit, independent
power not required.

BISSC Certified >

e HV Industrial component equipment
is BISSC certified and meets ANSI/
ASB/Z50.2-2013 Sanitation Standard
for the Design of Bakery Equipment
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