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AMERICAN BAKING SYSTEMS

SIALLELE SV &

ABSHDD-20 - 20-Part Hydraulic Dough Divider

Model ABSHDD-20S / 20R
20-Part Hydraulic Dough Divider

STANDARD FEATURES

20S=Square shape; 20R=Round shape
Strong Welded Steel Frame
Stainless Steel Bod Panels
Heavy-Duty Cast Aluminum Bowl and Top
Spring-Assisted Locking Bow| Cover
Heavy-Duty Low Noise 66 dB Motor and Pump
e Hand-Operated Valve for Degassing and Cutting
e Sanitary Panel Between Head, Knives, Hydraulics
e Four Locking Casters for Operating Stability
CONTROL AND PERFORMANCE FEATURES
Totally Enclosed 66 dB Low Noise Hydraulic System
Heavy-Duty 220 Volt, 3 phase, 60 Hz Motor
Hand-Operated Valve for Degassing and Cutting
Automatic Over-Current Protection with Automatic Reset
Emergency Stop
Capacity: 35 lbs Dough
Dough Sections: 3.5 oz to 28 oz.

e 6-foot Electrical Cord with NEMA Cord Cap
MARKETING SPECIFICATION OPTIONS & ACCESSORIES

Specified Dough Divider shall be an ABSHDD-20 with o Single-Phase Electrical Available
solid welded steel frame and stainless steel body

panels, heavy duty cast aluminum bowl and spring * Round Dough Tubs and Tub Rack

assisted locking bowl cover, finished in NSF epoxy STANDARD PRODUCT WARRANTY

paint. ABSHDD-20 Teflon-Coated cutting head shall e One Year Parts and Labor (Contiguous USA and
divide 35 pounds maximum dough weight into 20 Canada Mainland)

even dough sections. Unit shall utilize fully-enclosed,

low-noise hydraulic system with hand-operated valve

to automatically control degassing and cutting. Heavy

duty motor and pump with sanitary separation panel

between cutting head and pump for easy cleaning.

Equipped with Stainless-Steel knives and quick change

individual dividing head segments, four locking casters,

and ETL/UL and ETLS/NSF Listing, meeting both UL 763

and NSF Standard 8.
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Meets UL763 and NSF-8 Standards
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MPM Food Equipment Group, LLC

236 Egidi Drive, Suite A, Wheeling, IL 60090
Phone: 800-976-6762 Fax: 847-297-6725
Email: info@mpmfeg.com

WEB: www.mpmfeg.com

Send Orders to: ABSorders@mpmfeg.com

Rev 9-9-2024 Printed in the U.S.A. © ABS American Bakery Systems Specifications are subject to change without notice.


http://www.abs1.net/
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y A \ 20-Part Hydraulic ABSHDD-20
\ ” Dough Divider
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HDD-20S CAPACTTIES ‘g‘ HDD-20R CAPACITIES
20-DIVISIONS 4*;% 20-DIVISIONS
16 kg or 35 Lbs Dough | 16 kg or 35 Lbs Dough
]
PIECE SIZES ! PIECE SIZES
100—_800 grams | 100—_800 grams
Or i Or
3.5—28 ounces i 3.5—28 ounces
24

MODEL ABSHDD-20 UTILITY SPECIFICATIONS

Model ABSHDD-20 208-220/60/3
Plug 6-ft Cord; Twist Lock Plug
15 Amp

MODEL ABSHDD-20 CAPACITIES

Model | Divisions [Min Weight| Max Weight | Dough Weight
HD20 20 3.50z 28.2 0z 35 lbs

Slow-Blow Breaker

. _SsWPANG |
Model Crated Unit Dimensions Weight Net Weight Freight Class Door Clearance |Fork Lift Delivery
Dimensions |Height x Width x Recommended
Height x Width x Depth
Depth
ABSHDD-20 50" x 35" x 29" | 42"x23"x 26" 890 780 85 36" Yes
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