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The Solution!
Improves dough yield with the circular motion 

of the Burford Orbital Pan Shaker

Achieve consistent, high quality and accurately placed 
Hamburger, Hot Dog and Hoagie Buns with one machine.

Positive Dough correction is obtained easily with the 
adjustable 578 controller.

• Simple positive adjustment
• Labor savings
• Optional conveyor with self centering pan guides
• Positive dough placement
• User friendly controls: shake speed, pan position, 

number of shakes, dough position
• Easy pan type setup for all controls
• PLC controlled
• AC drive
• Quick connect setup

MODEL D578-DUAL RIGHT HAND SHOWN



orbital pan shaker with stand
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Specifications
Electrical:

	 115 volt, 60hz, 1 phase (Std)

	 9 amps

drive motor:

	 1/4 hp a.C. var speed

air requirements:

	 60 psi minimum, 80 psi maximum

	 @.436 cu. ft. free air per min.

Features
• Dual shaker up to 34 pans per minute*
• Single shaker up to 25 pans per minute*
• Simple menu based adjustment
• Variable speed motor drive
• Integrates existing conveyor

Options
• High speed dual shaker
• Special conveyors
• Alternate electrical specification

* Depending on pan spacing and pan size


