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Combo Dough Divider / Rounder 

 
TOLL-FREE ORDERING FAX 800-356-5614 

CCDDRR2255  
                      AAuuttoommaattiicc  DDuuaall--FFuunnccttiioonn  FFoorr  CCoommmmeerrcciiaall  UUssee  
 
 
 
 
 
With a single, integrated piece of equipment, the CDR25 combo system eliminates time-
consuming manual weighing and shaping of dough portions. Place bulk dough (up to 90 
lb.) in the reservoir, dial-in the desired portion size, and begin dispensing uniform dough 
balls of consistent 
weight. Perfect for 
pizza and bread doughs. 
 
The CDR25 offers a 
choice of portion sizes 
from 10 ½ to 26 oz. 
There’s no time lost 
adjusting portion size 
because there are no 
tricky parts to change. 
Just set it to the desired 
portion and you’re 
ready to go!  
 
It’s fast, too. Saving 
effort and labor cost. 
Process up to 90 lb. of 
dough at a time. The CDR25 can process more than 800 lb. per hour. 
 
Rugged, stainless-steel construction. Unit quickly disassembles without tools for easy 
cleaning. NSF approved, UL & CE listed. 
 
 
 
 
The CDR25 carries a one-year, on-site parts and labor warranty against any flaws in materials and workmanship. This period 
begins date of purchase and, provided the unit is used in accordance with our instructions, is in full effect for one year from 
that date.  Any work performed under this warranty must be performed between the hours of 8:00 a.m. and 5:00 p.m. local 
time, Monday through Friday. Univex will not pay for overtime charges for work performed other than during normal 
business hours. Damage incurred in transit or from installation error, accident, alteration or misuse is not covered. Univex 
shall not be liable for any consequential, compensatory, incidental, or special damages. Contact the Univex service 
department for any warranty claims. 
 

  

  

CDR25 

Redesigned for increased dough capacity, more accurate 
portioning and simpler cleanup! 

Process up to 90 
lb. per batch 
 
Eliminates tedious 
manual weighing 
and shaping 
 
Simple knob 
adjustment for 
portion size – no 
components no 
change 
 
Easy to clean – no 
tools needed for 
disassembly 
 
Use for pizza or 
bread doughs 
 

Warranty 
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CDR25 DOUGH DIVIDER ROUNDER 
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Specifications 

MOTOR: 1.2 hp and ¼ hp (two motors) in divider unit, ½ hp in 
rounder unit. Capacitor start. 

 
ELECTRICAL:  Divider: 115/60/1 13 amps 
    Rounder 115/60/1 6.5 amps 
 
CONTROLS: Divider: Momentary contact START and STOP buttons. 

Rounder: ON/OFF switch. 
 
LUBRICATION:  Self-lubricating. 
 
CONTRUCTION:  Stainless steel and anodized aluminum 
 
DOUGH TANK CAPACITY: 90 lb. 
 
ADJUSTABLE PORTION 
WEIGHT RANGE:  11 to 26 oz. 
 
OPTIONS:   Small head for CDR25 for 4 oz. to 14 oz. portions. 

INSTALLED 
FOOTPRINT:           30” wide x 32” deep 
 
NET WEIGHT:        408 lb. 
 
SHIPPING 
WEIGHT:                 441 lb. 

Dimensions  
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