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THE MECHANICS BEHIND THE FLAVOR

SVPB

BASIC VOLUMETRIC DIVIDER ROUNDER

THE SMARTEST SHIFT FROM HANDMADE TO INDUSTRIAL
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SVPB is CSC SARTORI basic volumetric divider rounder. By means of six rounding programmes and four
rounding speed presets, bakers are able to optimize their manufacture while keeping the same precision

level. This solution allows users to improve production standards, softly shifting from handmade
philosophy to industrial approach.

HIGH PERFORMANCES: from 2500 to 3700 pz/h e AVAILABLE AT 2 -3 ROWS

MANUAL CONTROL EASY TO USE SAVE SPACE

6 rounding presets

4 production speed presets

SIZE RANGES
SVPB 2 (max. 2500 pz/h) SVPB 3 (max. 3700 pz/h) DRUM SIZE
35-100 gr |40-130gr 100-200 gr | 35-100 gr 40-130 gr SINGLE O
20-120 gr | 30-160 gr 60-220 gr 20-120 gr 30-160 gr DOUBLE (O D
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