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Dough Troughs

Topos can supply heavy duty, stainless steel dough troughs

(SSDT) in a variety of sizes and with various features. The
chart on the back page shows general sizing available and
customization options.

We can offer troughs with optional drop sides, controlled flow
end gates, lifting pockets or hooks, pouring lips, and more. They
are made in heavy duty stainless steel with all sanitary welds and
polished edges. The four [4] swivel casters are heavy duty and
sanitary designed units for long life and ease of mobility under
load.




Standard Features

*Heavy duty tfop edge
fabrication, sanitary
welded, ground and
polished

* Sponge Dough Density based on 4-hour ferment with no degassing bars

** Straight Dough Density based on 20-minute floor time

*** Final Mix Density is typical as dough comes out of mixer, no floor time

Actual capacity should be based on estimated density given specific fermentation or floor time factors. Contact Topos with questions on how to determine actual dough

density if different from stated above.

Semi-Automatic and Full- Automatic Fermentation Rooms from Topos use a different style trough. Topos engineering will size the trough according to actual conditions.

Wire cut cookie dough trough with Optional “Drop-side” sponge trough with
control flow bottom gate. Mobile cart can heavy duty, one handed latch operation
be fabricated to your exact dimensions.



