SR TECHNOLOGY

NOW AVAILABLE WORLDWIDE IN ALL INDUSTRIAL DOUGH DIVIDERS 700 & 900

Dividing units built to last
Classic mechanical dough dividers are designed to
run like a clockwork. The movement of the various
drive parts is very precise.

It is the sour in the dough, the sugars, particles,
raisins, and other ingredients that cause wear of
the dividing unit.

The motion in the divider is to move dough from
the hopper via the main dividing chamber to the
measuring pistons.

This results in higher tolerances of the pistons,
causing leaking of dough and inconsistency and
the use of more lubrication oils.

Wear and tear in the divider is occurring mainly in
this area namely the dividing unit.
Compared to other drive mechanisms normally
speaking the number of strokes per minute is not
very high, however due to the impact of various
doughs the wear can be from very high to regular.
What causes the inconsistency is the effect of the
dough in the dividing unit. The ingredients in the
dough will penetrate in the castings and in time eat
the materials from the inside.

Solutions
WP Haton has developed special alloys that lengthen
the life cycle of dough dividers drastically.
About 8 years ago SR (Sour Resistant) units were
developed for doughs with a high sour content like
rye doughs, in order to reduce the wear in the
dividing units so that the weight accuracy could be
secured over a substantial longer period of time, and
to improve the consistency of the divider, to have
less leakage and less oil consumption.
SR units are made of a unique combination of alloys
that are manufactured in a unique process that has
been exclusively developed by WP Haton.
The materials and the production process create
materials that are very dense and extremely hard so
that there is no dough penetration from the outside
and thus avoiding particles from the dough to enter
the castings.

If you would take a microscopic picture of a
regular casting of Ni-Resist you will see
many tiny little wholes.
In course of time these wholes are filled up
with dough/oil/sugar and other ingredients.
These will penetrate in the casting and thus
“eating” the surfaces with many large
wholes as a result.
Oiling is than the only temporary solution
to seal the gaps until a replacement is due.

A proven concept
A SR unit has materials that are flat, smooth and
have no openings.
Therefore, there is no dough penetration, and the
unit can be washed and cleaned very simply.
SR Technology is a proven concept with many
machines running with different type of doughs for
more than 8 years in practical situations without
replacement of the dividing unit.
The data of the machines in operation show that
the dough weights are consistent over a longer
period, without replacements of parts.

Ready for the future!
The economical and practical advantages are thus
numerous:


Less investment cost in new or overhauled
dividing units



Longer performance at high level



Less oil consumption



Easier cleaning



High weight accuracy over a longer period



Hygiene design



Less waste of rest dough

With the new 700 & 900 SR series WP Haton is ready
for the future offering a wide spectrum of solutions
for industrial dough dividing.

More dough friendly, more output, higher weight
accuracy, no surprises, less investment costs, less
waste, consistent performance, and less running
cost.

Inspired?
WP Haton – your ticket to success !
Contact your Key Account Manager
or WP Haton
via sales@wp-haton.com

