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INTRODUCING
UNISOURCE COMPACT DIVIDER/ROUNDER

Save time and labor with the Unisource Heavy Duty Automatic
Divider Rounder. This exclusive patented design uses vacuum
suction that will not punish your dough with high speed
performance of 2,000 pieces per hour. Accurate scaling &
rounding is achieved by our smooth piston double action
system that is not offered on conventional models. This unit is
great for bread, rolls and pizza dough.

* Unique piston lubricant system is closed to save oil.

e Patented vacuum suction for high speed production of
2,000 pieces per hour.

» Smooth piston double action system for accurate scaling
and rounding.

* Adjustable kneading arm for tightness of dough.

* Variable speed

* Double spring design that centers belt on conveyor.

e Heavy Duty enamel paint.

* 22/60/3 phase, 7 amps..

* Heavy Duty casters included

* 100 Ib. dough hopper

Options

* Stainless Steel Body

Unisource Compact Divider/Rounder

63"

MODEL Capacity

185"
UNI-DR-80 1.05 0z - 10.58 oz
56"39,, _3[ UNI-DR-90 123 0z-12.34 0z
L UNI-DR-100 1.410z-14.10 0z
— 5 — UNI-DR-110 2110z-5.16 0z
, = UNI-DR-120 3.52 0z - 2 Ibs. 3.27 oz
26" 21"*@' § S E 23" UNI-DR-135 5.29 0z - 2 Ibs.12.09 0z
3 C | UNI-DR-140 6.34 0z - 3bs.1.38 0z
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