L, & GLYON

WEST

Round tank 20 divisions
@490 mm (= 19.291in)

Square tank 20 divisions

360 x 480 mm
~14.17 x 18.901in)

e Aluminium tank: no rust which means better
hygiene

e High density food-grade plastic dividing blocks:
non stick surface to avoid too much flouring

e The underneath of the lid and cutters in
stainless steel: stable and high resistance for long
life of the machine

e Lid locking pin in tempered steel in a T shape:
ensures a nice flattening of the lid to avoid
leakage of the dough with guaranteed long life

e Assistance of lid opening without spring: lid
assistance by gas jack smoothed at the end of
opening to limit the shocks and without risk of
breakage nor fall of the lid

e Fast descent of the tray: descent of the tray
in 2 seconds stopwatch for a reduction of the
time-outs of the baker

e Cean-up system: allows the access to the knives
by a simple action for cleaning

e Optimized working ergonomics: controls and lids
at hand and working position as closely as possible
to the tank for a comfort of greater work and to
optimize the time of cycle

e Side handles: allow a movement of the machine
without efforts while insuring the protection of
controls

e Powerful handle of lid: important and ergonomic
lever arm and reduction of the tightening for an
effective use without efforts

e Removable blocks by simple pin: it allows asimple
and fast dismantling to facilitate the maintenance
of the machine

e Very clear interior of the machine: avoid at the
most the zones of retentions and facilitates the
maintenance of the inside of the divider

e Side doors access: allows to reach quickly and
simply the inside of the machine while being
secured by a locking key

e Automatic release of knives (without holds)

e Eco-Start system: hydraulic pump working only in
phase press or division for an energy saving and a
reduction of sound transmissions

Non-contractual document, we reserve the right to modify all these products without notice.




