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BAKERY MACHINERY
Daub Bakery Machinery BV, P.O.Box 51, 5050 AB Goirle, Holland

Tel.: +31 (0) 13 530 87 00, fax: +31 (0) 13 530 87 29, Internet: www.daub.nl, e-mail: sales@daub.nl

This new generation of divider-

rounders eases your daily

work in both operation and

maintenance. Dough distrib-

ution takes place in a smooth move-

ment. The powerful rounding motion

gives you perfect bread rolls. A

Teflon® coating on the dividing disc

keeps cleaning simple. All parts are

accessible and the dividing disc can

be easily tipped to the front. This

advanced equipment is mounted

upon small wheels yet very stable. It

meets the most recent norms for

safety and hygiene. 

● Accepts all dough qualities

● hygienic and maintenance-friendly

● easily movable

SPECIFICATIONS

SEMI-AUTOMATIC DIVIDER & ROUNDER2

Power: .......................................................................................0,55 kW

LxWxH: ...............................................................65x65x146 cm

height with press handle....................................216 cm

Weight:...........................................................................................250 kg

Model Weight range Divisions

DR2 2/30 25-85 gr 30

DR2 3/30 30-100 gr 30

DR2 3/36 25-85 gr 36

DR2 3/52 18-50 gr 52

DR2 4/14 130-250 gr 14

DR2 4/30 40-130 gr 30

DR2 4/36 30-110 gr 36

Weight range is dependent on dough consistency.

Models and technical specifications may change without prior notice.

DAUB: 
THE TRADITION OF
CRAFTSMANSHIP
AND INNOVATION
Daub Bakery Machin-
ery B.V. is a manufac-
turer of high-tech
machines for tradi-
tional-style bakeries. 
The machines, which
have a good interna-
tional reputation, are
to be found all over
the world.

CONTINUITY AND
MODERNIZATION
Daub is a future-ori-
ented, flexible organi-
zation with know-how
based on nearly one
hundred years of expe-
rience.
A young generation of
managers and a team
of specialist profes-
sionals guarantee con-
tinuity and moderniza-
tion in business opera-
tions and in product
development.

INNOVATIVE
DESIGN
Features of these inno-
vative machines are
the optimum ease of
operation, with mini-
mum effort, and high
hourly production
combined with a per-
fect baking result.
The machines are safe,
hygienic and easy to
maintain.


