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HYDRAULIC

DIVIDER

DIVITRAD
 Divitrad is supply on standard with:

- a grid support
- one grid n° 1 - 10 short baguettes, entrance 
way: 400 mm
- a base cover plate
Other grids are available in option.

  TECHNICAL FEATURES
Models Divitrad

Bowl capacity (kg) 18 kg

Number of divisions 20

Weight of dough pieces 150 - 900 g

Size W x D x H (mm) 920 x 900 x 1100

Height open cover  (mm) 1750

Net weight (kg) 300

Power (kW) 1,5

Grid
 n°

Number of 
divisions

Cutting 
dimensions

1 10 400 x 50

2 20 200 x 50

3 40 100 x 50

4 80 50 x 50

5 8 400 x 60

other grids are available on request: ask us.

Grid
 n°

Number of 
divisions

Cutting 
dimensions

6 16 200 x 60

7 32 100 x 60

8 64 50 x 60

9 12 400 x 40

10 12 140 x 130
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 One machine, several functions: 
 
The Divitrad is an extremely versatile machine, allowing the following:
- «classic» division before proofing
- «traditional» division for working directly and baking immediately
- the press for fatty matter

 One machine, several cuts:

Besides the 20 divisions, several stainless 
steel forms are available and can be easily 
interchanged thanks to the machine’s built-in 
grid support.

This standard feature support can receive 10 
different types of grid * (see page 4) including:

- a grid for 10 short baguettes (400 entrance 
way)
- a grid for 8 loaves (400 entrance way)
- a grid for 16 sandwich loaves (2 x 8)

*  Other grids can be designed on request

 Classic division  
The Divitrad can of course divide into 20 dough pieces 
with its 3 mm stainless steel blades bevelled on each 
side. 

 "Traditional" division 
The front of the new Divitrad is fitted with a button to 
adjust pressure on the dough according to a scale of 1 to 
6.  
Position n° 1 is used to press the dough very gently, 
reducing gas release from it to a minimum.
It is therefore possible to save time by shortening resting 
and moulding times while obtaining a high quality 
product and unique taste.

 Stop flour dust!

Bertrand-Puma was one of the first manufacturers to 
be concerned with the dangerous impact of volatile 
flour dust on our health.

That is why the Divitrad offers a flour projection shield 
as standard. 
When the pusher (dough) are lifted, these particles 
are pushed towards a totally sealed network: they are 
then collected in a removable drawer.

4

5

6

7

DIVITRAD

1

2

3

 Ergonomics and safety 

The Divitrad is equipped with a low voltage switch 
disconnector. So, plugging it in is not enough to 
switch it on. Only a voluntary action will activate it.

The grid support is 
locked only in one 

point, in a single natural 
movement.  

It requires little effort 
and can be operated 

with one hand.

The grids are easily 
interchangeable

The grid support is 
fitted with a spring in 
order to accompany 

the movement during 
operations, which are 
more comfortable and 

safer as the support 
cannot fall down 

accidentally.

The grid support folds down 
completely along the side of the 
Divitrad so as not to get in the 
way when working in the classic 
division mode.

"With the Divitrad,I have a real flexibility in 
my work.  I can divide directly or not and I can 
handle my production with accuracy!"

Cleaning of the blades is very simple.
The pushers (dough) in food-safe plastic are 
dismantled individually using 
a pin system.

The grid rest is sized to receive 
two grids and the bottom plate. 
These elements are thus stored 
within easy reach.

The Divitrad fitted with a 
moveable thermoformed 
flour tray.

A stainless steel bar 
protects the controls while 
allowing easy movement of 
the Divitrad.

 Easy maintenance and cleaning

The design and materials used in the construction 
of the Divitrad are designed to allow easy 
maintenance and cleaning.
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