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The DVP dividers are used to divide soft dough, also yeast-raised, into portions of variable weight and 
dimensions according to requirements. 

• Standard features and configuration 
•  
• Steel structure mounted on wheels.  
• Thermoformed ABS casing.  
• Stainless steel suction drum and piston. 
• Stainless steel hopper (for combination or manual feed) – 
capacity 160 kg dough - with sliding protection grid. Er-
gonomic dough loading height at 1540 mm.   

• Alimentary oil lubrication system, with recovery tray.  
• Exit conveyor belt made of synthetic fabric, height-
adjustable.  

• Stainless steel flour duster at beginning of belt.  
• Pre-selection piece-counter device.  
• Work speed and dough portion weight mechanically ad-
justable via handwheels.  

• Standard connection socket for intermediate prover.  
• Electrical power supply: V.400/3/50 Hz (different volt-
ages on request). 

•  
•  

• Performance: 
•Work speed from 900 to 1800 pc/h 
•DVP 4:  dough portion weight from 100 g to 800 g 
•approx. DVP 6:  dough portion weight from 300 g to 
1500 g approx.  

•  
•  Options 
• C/AR – rounding device with shaped channels installed on 
conveyor belt, with right or left exit (the flour duster is 
installed at the end of the belt instead of at the begin-
ning). N.B. applicable only on DVP 4. 

• KIT/CD – start-stop remote controls.  
• TR/100 100 kg hopper, manual feed only.  
•  
• Feed combinations 
• Self-tilting mixers ISE/FRA, MONOTWIN, TNSE/H with 
chute, elevators ESR/3M. 
•  
• Exit combinations 
• Rounders AC and AT, moulders FOR and FOR/S lowered 
version, long moulders FE, intermediate prover ECP (only 
DVP 4 with option C/AR). 

D
V

P
 

DVP Automatic volumetric divider 

with oscillating piston 

 

 

This machine complies regulations. 
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