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  Range of Hi-Tech Commercial Kitchen Machines

EssEmm Corporation
270, GKS Nagar |  Sathy Road |   Saravanampatti  |  Coimbatore - 641035 | 
Ph: +91-422-4243800 |  email:  sales@essemmfoodtech.com 
COIMBATORE  I   CHENNAI  I   BANGALORE  I   HYDERABAD  I   COCHIN  I   MUMBAI  I   DELHI
w w w.essemmindia.com

COSMOS® DOUGH DIVIDER

FEATURES

TECHNICAL SPECIFICATIONS

Capacity: up to 1500 dough balls per hour. 

Ideal for: Hotel and restaurants, Institution Kitchen and caterers. Ready to Cook food 

manufactures & Industrial Canteens

Dough Divider helps in making a dough balls with various sizes and the sizes can be 
adjusted based on the user requirement. 

Helps to make dough balls in required sizes in a consistent manner. 

Works with pneumatic power to be supported by Compressor

Very easy to use

Compact in Size

Round dough bed for ease of equal dividing 

Model DD

Capacity / Batch: 1500

Duration / Batch: 1 Hr

DD


