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AN IMPORTANT NOTICE CONCERNING SAFETY

CAUTION

DO NOT OPERATE, CLEAN OR SERVICE THIS
MACHINE BEFORE READING THIS MANUAL AND
UNDERSTANDING COMPLETELY THE SAFETY
INSTRUCTIONS FOUND IN THE MANUAL AND ON
THE MACHINE LABELS.

Please follow these important safety rules...

IMPORTANT

All operators of this machine must be of legal age to operate such equipment
and must be familiar with and understand all caution labels!

IMPORTANT

Make certain that the person who is to operate this equipment carefully
reads and understands these instructions before starting operations!

Disconnect from the power source when cleaning and/or servicing this
machine.

Never attempt to clean this machine while it is in motion, serious injury
could result.

Never operate this machine with safety covers or inspection plates
removed or with safety switches inoperative.
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GENERAL INFORMATION

introduction

The American Baking Systems’ Semi-automatic Bun and Roll Divider /
Rounder has been designed for years of trouble-free service in today’s modern
bakery operation. Every feature designed into this machine has been carefully
tested. The machine has proven to gently handle a wide variety of doughs and
produce a high quality product. It does this while maintaining the highest stan-
dards of safety.

Owners and operators should CAREFULLY READ this entire instruction
manual before attempting to operate this machine. This will familiarize you with
the proper operation and important features of your new Divider / Rounder. This
will also ensure that you receive years of safe and trouble-free operation.

All information, illustrations, and specifications presented in this manual are
based on the latest product information available at the time of printing. American
Baking Systems, Inc. reserves the right to make changes without notice.

Initial Inspection and Installation

After uncrating your Semi-automatic Bun and Roll Divider / Rounder,
check for the following:

a) Three (3) moulding plates
b) One (1) pressing lever
¢) One (1) Plastic bottle of transmission oil (check inside base)

Select a location for your bun and roll divider / rounder to allow sufficient
room for operating the machine and for tilting the dividing head to the right
and/or left for cleaning and servicing. The floor MUST be solid and level. The bun
and roll divider / rounder must be secured to the floor with four (4) anchor bolts
through the holes provided in the lower frame assembly, located inside the base
of the machine, as shown in Figure 1.

Before making any electrical connections, be sure that your electrical
supply system is compatible with the electrical specifications of your bun and roll
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GENERAL INFORMATION (cont’d)

divider/ rounder. This data is shown on the name plate on the right side of your
machine. The standard specifications are:

220 Volt
3 Phase, 60 Hertz
3.0 Amps

The bun and roll divider/ rounder is equipped with a factory installed six foot
power cord. The bun and roll divider / rounder is also equipped with a push-button
ON/OFF switch located on the left side of the machine. This switch has an integral
thermal and magnetic overload protection to disconnect the motor automatically in
the event of an electrical overload or malfunction. To reset, press the green ON
button.

BEFORE STARTING PRODUCTION WITH YOUR NEW BUN AND ROLL
DIVIDER / ROUNDER, AND EACH TIME BEFORE A NEW OPERATOR WILL
USE THE MACHINE, BE SURE TO THOROUGHLY FAMILIARIZE EACH
INDIVIDUAL WITH ALL THE FUNCTIONS AND ADJUSTMENTS OF THE
MACHINE.

Install the pressing lever (30) in the counter weight assembly on top of the
machine by moderately tightening the winged bolt. (see Figure 2).

To remove the front and rear hoods (9) remove four thumb screws, located
on the perimeter of each hood. (see Figure 2).

For removal of the dough check ring (7), insert one of the moulding plates
and lower the dividing head by gently pulling down the pressing lever until it
stops. Rotate the dough check ring about 170 degrees until notches are in align-
ment with the retaining lip. Dough check ring should drop down slightly Slowly
raise the dividing head with the pressing lever. The dough check ring should
remain down.

CAUTION

NEVER ROTATE DOUGH CHECK RING UNLESS THE
DIVIDING HEAD IS FULLY IN THE DOWNWARD POSITION.
DO NOT DROP THE RETAINING RING
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