
 

 

The EuroBake 30 piece semi-automatic 

divider (ESM-430) has been one of our fa-

vourites for years, offering durability and 

reliability at a reasonable price. It has an oil 

filled operating bath (spring free) of which 

the thrust can be set to allow for the ulti-

mate in rounding. There is an independ-

ent weight gauge for easy weight adjust-

ment. This machine is fitted with a coun-

terweight lever, to maintain the operator 

bar in a vertical position when not in use. 

Tin blades are fitted which prevents 

dough sticking and  

Corrosion. It’s also supplied with three 

moulding plates.  

The EuroBake Hand Divider has been a long 

time friend to many small operators, offering a 

36-piece yield in the smallest form and is sup-

plied with two product bowls. Electricity is not 

required to operate this machine. With safety in 

mind, it can be bolted to the bench through se-

curing holes, or placed on the supplied stand. 

a) shows the ESM-536 on a stand while b) 

shows the divider head exposed and ready for 

cleansing. 

The DIV-20 is constructed of a cast aluminium 

head . The stainless steel exterior body offers two 

easy access doors for cleaning and servicing of 

the hydraulic pump system, with adjustable pres-

sures to accommodate various doughs. For added 

flexibility, these  

machines can also be used as pastry blockers. 

Please contact us for further information. 
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 ESM-430  

Dough Capacity 

Number of 
Parts 

30 

Dough Piece 
Weight Range 

40-120g 

Motor 

Motor Power 1.125kW 

Electrical Requirements 

Voltage 400V 

Frequency 50Hz 

Phases 3 

Connection 
4-Pin PDL 56 PA 

416 

Dimensions 

Width 650mm 

Depth 710mm 

Height 1540mm 

Weight 340kg 

DIV-20 
Dough Capacity 

Divisions Pieces 20 

Dough Capacity 16kg 

Dough Piece 
Weight Range 

100-800g 

Motor 

Motor Power 1.5kW 

Electrical Requirements 

Voltage 400V 

Frequency 50Hz 

Phases 3 

Connection 
4-Pin PDL 56 

PA 416 

Dimensions 

Width 680mm 

Depth 700mm 

Height 1050mm 

Weight 250kg 

ESM-536 

Dough capacity 

Number of 
parts 

36 

Dough Piece 
Weight Range 

30-120g 

Dimensions 

Width 480mm 

Depth 360mm 

Height 600mm 

Height Including 
Handle 

1120mm 

Weight 80kg 


