
Advantages:

Large weight and capacity range.

High dividing accuracy.

Divider 
Kras

dough preparation



DOUGH DIVIDER KRAS
The dough divider KRAS is an automatic volumetric divider. There are seven models available differing in 
the number of pockets and the possibility of switching between the number of pockets used, which allows 
a different weight and capacity range.

All models are available also in the ATT version, which is completed with an automatic weight-checking 
unit, which corrects the weighing accuracy in case of weighing deviations over the operator’s selected 
weight limits (type KRASS ATT).

Advantages:
The possibility of producing different products in the 
same line, which is enabled by the design of the suc-
tion-mechanism and lubricating system, as well as by 
the simple and accurate setting of the inlet conveyor.
It can be employed in complete automatic make-up 
plants or integrated into existing lines.
Large weight and capacity range.
Fine adjustment of dough volume assures the pos-
sibility of dividing even the softest types of  dough 
with a minimum impact on its porosity.
All parts in contact with dough are made of alimen-
tary irreproachable materials (piston from bronze 
dividing and suction mechanism from Ni-resist).
Integrated software proposes the user the right com-
bination for adjusting pistons, and the number and 
size of dividing chambers with regard to the selected 
weight and capacity of the dough dividing. 
Sturdy construction and high quality materials assure 
long lifetime (24 h/day) with minimum maintenance.
Simplicity of operating KRAS divider minimizes the 
possibility of subjective errors of a baker.
The KRAS ATT version is equipped with an electronic 
controller (PLC), which assures completely automatic 
operation. 

Basic version of KRAS includes:
- stainless steel platings
- outlet conveyor 750 mm
- hopper 70 l
- manual weight adjustment
- manual regulation of suction volume
- automatic lubrication of the inlet conveyor
- oil reservoir 9 l
- electronic control panel (PLC)
Options:
- outlet conveyor 1000 mm, 1250 mm
- hopper 120 l, 170 l
- flour dredger
Basic version of KRAS ATT includes:
- basic machine (KRAS)
- automatic weight-checking unit
- motor-driven weight adjustment
- manual regulation of suction volume
- electronic control panel (PLC)
Options:
- outlet conveyor 1000 mm, 1250 mm
- hopper 120 l, 170 l
- flour dredger

More information can be obtained by dialing
+386 5 33 07 100 or e-mailing to info@gostol-gopan.si

Gostol-Gopan d.o.o., Prvomajska 37, 5000 Nova Gorica, Slovenia

Phone: +386 5 33 07 100, +386 5 33 07 121 Fax: +386 5 33 07 102 info@gostol-gopan.si www.gostol-gopan.si 
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NUMBER OF PISTONS 
IN THE CHAMBER* WEIGHT RANGE (g)** DIVIDING 

CAPACITY (pcs/h)

1 300-2800 525-1455

2 100-1250 1045-2910

3 60 - 700 1560 - 4365

* The following combinations of pockets are available: 1/2-pocket, 1/3-pocket, 2/3-pocket, 1/2/3-pocket.

**Depends on dough type.

MACHINE KRAS KRAS ATT

Machine capacity (pcs/h) 525 - 4365 525 - 4365

Dividing range (g) 60 - 2880 60 - 2880

Oil consumption for 1000 pcs/h 0,3 0,3

Installed power (kW) 1,18 1,18

DIMENSIONS:

Machine dimensions (mm) (lxbxh) 2032 (platings only 885) x1375x1528 343472x1375x1528

Machine weight (kg) 820 970

Technological and technical characteristics:


