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Project: 

Item #:

Quantity:

VOLUMETRIC DIVIDER  SV

SV-0323

Features

♦ Capable of producing ip to 2,700 
pieces per hour

♦ Can produce a wide variety of weight 
ranges from 50g to 1,800g

♦ Can be adapted to a wide range
of applications or inserted into a 
production line

♦ Height-adjustable conveyor belt

♦ Requires minial cleaning with no 
residual dough left in dividing drum

♦ Chromium-plated steel dividing 
drum

♦ Stainless steel hopper with safety 
guard

♦ Aluminum intake piston treated 
against corrosion

♦ Unpluggable flour sifter with flour 
quantity adjustment

Empire’s SV Volumetric Dough Divider offers the versatility 
of adapting to a wide range of applications and easily 
combining with other machines such as dough rounders 
and moulders. The SV is capable of delicately handling 
dough while ensuring the highest weight accuracy. 

The advanced design of the machine allows for maximize 
output for wholesale dough production with minimal 
required cleaning and upkeep. The steel body and 
components ensure that the SV Volumetric Dough Divider 
is durable and long-lasting.

Dough Dividing for High Production

Options & Accessories

♦ Teflon-coated hopper

♦ Stainless steel covers

♦ 7” touch screen control panel with
up to 50 custom programs

♦ Hopper tip-over kit to facilitate
cleaning operations
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Technical Data
VOLUMETRIC DIVIDER  SV

SV-0323

Please note, specifications are subject to change without notice as we continualy work to improve our equipment.

LIMITED WARRANTY 
This product is warranted to the original purchaser to be free from material and workmanship defects.  This warranty extends for a period of one (1) year from 
the date of purchase on parts and labor and 90 days on electrical components.  For additional information or if you have any questions, please do not hesitate to 
contact us toll free at 1-800-878-4070.

Model

Working Dimensions
Divisions
(min/max)

Weight Range
(min/max) Weight Electrical

(220V/3Ph/60Hz)Width
(B)

Depth w/ Belt
(A)

Depth w/ Belt Raised
(E)

in in in per hour grams lbs Amps

SV-90 24.8 78.7 47.2 900 - 2,700 50 - 500 1080 7

SV-110 24.8 78.7 47.2 900 - 2,700 80 - 800 1080 7

SV-125 24.8 78.7 47.2 900 - 2,700 100 - 1,100 1080 7

SV-140 24.8 78.7 47.2 900 - 2,700 200 - 1,350 1080 7

SV-150 24.8 78.7 47.2 900 - 2,700 250 - 1,600 1080 7

SV-170 24.8 78.7 47.2 900 - 2,700 400 - 1,800 1080 7

Electronic control panel with 
50 custom programs

Designed to be Optimally 
Cleaned in Minutes

High-quality and precise accuracy of 
dividing drum

*Note: Output is dependent on a variety of factors, including specific dough characterstics.

Model

80kg 100kg 140kg 180kg 225kg 315kg

Height
(H)

SV-90 69 69 73 73 76 79

SV-110 69 69 73 73 76 79

SV-125 69 69 73 73 76 79

SV-140 69 69 73 73 76 79

SV-150 69 69 73 73 76 79

SV-170 69 69 73 73 76 79


