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Reliable gear units

Renold has been supplylng gearbo \

specnfled on drives in bread making
bakery equipment. They are used at low
output speeds to drive conveyors which

either prove the dough (allow to rise) or

bake the dough in the oven.

Spiral Cooler
Following the b:%ng of bread or buns, a period of

cooling is required prior to packaging. This is carrleh
in a cooler. A spiral vertical cooler saves a great deal of
space in the bakery. A vertical drive shaft TW unit fitted
with a first stage helical or wormgear is fitted to the

base of a spiral cooler. The unit supports the weight of
the cooler as well as rotating the cooler.

- . Mixers ‘ ' : —
. Most processes in the food industry rggwre'?ﬁ;l-ng
f the primary ingredients. Since the gearbox
d to power the paddle is fitted on the top of
3 ive there is no leakage from
. Dry well systems of the PM
ne lubrication oil is secure.



geared motor and speed reducer
units with ratlos of up to 363:1 and 22kW
capacity.

« Designed to European standard,
|nterchangeable without

« Direct mounting of IEC and NEMA
Motors.

« Single, double or triple reduct
« Full range of conver5|on feet and

= -

« Supplied with lubric

r
. g

The range offers the ultimate
durability with a modern compa

which allows direct mounting of stand:
and NEMA motors.

Available in 6 sizes with power capacitie
84kW and gear ratios from 5:1 to 333:1.

» Motorised and speed reducer types
available.

Reliable gear units

g
. S
gear unit applications with

0 28” centre distances.
Power capacities up to 1361kW.

« Available as single and double o

reductlon units. __*
« Variety of unit types enables flexibility

with mounting positions - underdriven,

overdriven, vertical, shaft mounted and

agitator types available.

« Unique Holroyd tooth form provides
high effici and long product life.

« Interchangeable external dimensions
with many other deleted makes.

« Enhanced sealing options available on
all sizes fo ile environments.

eries r

« Heavy duty design suitable for

Gearbox Service and Refurbishment

akes, with the same exacting
nd types of

as instant access to historica
nabling us to save you time and

pre-manufactured bespoke
components.




