Bernini SPECIFICATIONS C CUPPONE

YOUR PARTNER IN BAKING SINCE 1963

Dough Ball Rounder Model: BRN280 - BRN800

Unique Features

e Capable of producing up to 900-1000 dough balls in an hour.

¢ Produces dough sizes from 20 to 300 grams (Model BRN280)
and from 20 to 900 grams (model BRN800).

* Rounds pre-portioned dough with different weights without
changing tools.

¢ Ball exit at bench height.
® Robust, user-friendly and easy to clean.

e Stainless steel construction with Teflon coated aluminum spiral.

Productivity | Power Required | Weight

STANDARD EQUIPMENT

Auger:

Structure material: AIS| 304 stainless steel - Material: aluminium;
- External treatment: Food Teflon.

Cylinder:
- EXTERNAL material: aluminium; Movement transmission: belt
- INTERNAL material: food PVC.

WHO IT IS FOR PROCESS

For the production of pizza/bread balls with dough hydration 1. Creation of the dough;

from 50% to 65%. 2. Rest out of the refrigerator from 10 minutes to 20 minutes;
N.B. the leavening of the dough must be done in the refrigerator 3. Formation of the balls;

after the formation of the balls (not mass leavening). 4. Leavening in the refrigerator.

PRODUCTIVITY

DOUGH SIZE HOURLY PRODUCTIVITY
TRAY WIDTH ou opuc
MINIMUM MAXIMUM
BRN280 440 mm [17.3in 20g]0.041b|0.7 0z 3009 |0.71b|106 0z 900-1000 balls
BRN800 505mm|199in 20g]0.041b|0.7 0z 900g|191b| 3170z 900-1000 balls

ELECTRICAL DATA

ELECTRICAL SUPPLY POWER ABSORPTION CABLE TYPE
V) (kw) (A) (Nxmm?)
AC 120V/60Hz 0.37 27 3x15
BRN280
AC 3208V/60Hz 0.37 18 5x15
AC 120V/60Hz 0.37 27 3x15
BRN8OO AC 3208V/60Hz 0.37 1.8 5x15

Info@FoodServiceSolutions.com

www.FoodServiceSolutions.com




Bernini SPECIFICATIONS C CUPPONE

YOUR PARTNER IN BAKING SINCE 1963

Dough Ball Rounder Model: BRN280 - BRN800
D
L DI

DIMENSIONS WEIGHT
L L1 H H1 D D1 =
418 mm 388 mm 795 mm 710 mm 616 mm 557 mm 55kg
el 16.41n. 152in. 3130n. 28in. 243in. 2191n. 1213 lbs
BNR80O 442 mm : 415mm : 830 mm : 725mm : 662 mm : 603 mm 66 kg
174in. 16.2in. 271N, 285in. 261in. 2371n. 1455 |bs

MINIMUM DISTANCES

[19.7 in]

PREPARATIONS

G
__Max35°C
Max 95°F
___Min5°C
Min 41°F
Max 70%

NOTE: The type of cable/wire to connect the
machine to the power supply must comply with the
manufacturer’s specifications and local regulations.

cable, plug, socket and electric panel
NOT SUPPLIED
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