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1000t Parta SN dough divider!

March 25, 2010, was a milestone for WP Haton: the nr. 1000 Parta SN was built.

The 15t Parta SN was built in 1994 and is still running in an artisan bakery in the
United States of America. The 1000t Parta SN, remains at “home”: that is in the

Netherlands.
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The Parta SN, a dough divider, is just like the other
equipment of WP Haton: accurate, reliable and executed in
a modern, functional and operator friendly design.
Furthermore and this is just as important, the machine has
a long lifetime and minimal running cost.

For more than 60 years WP Haton produces dough dividing
machines and is a strong and reliable supplier with a
world-wide reputation.

Financial Director René van Rijn gave a short speech for the
staff in which he expressed his pride. Proud of the

" company WP Haton, the hard work of the staff, the quality
= of the machines and the fact that WP Haton has so many
satisfied customers world-wide.

WP Haton is a healthy company with a well-filled order
book and still developing its product range.

Since 2009 the Parta SN range of machines has been renamed and widened with more
different versions. The new range is called B 300 and includes 3 basic versions with
approx 10 different variations for various dough’s, capacities and weight ranges.



