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Dear Customer, 

Thank you for purchasing an Armor ABS moulder from MERAND Mécapâte S.A. 

This moulder has been designed by MERAND Mécapâte and manufactured to MERAND Mécapâte's high standards to give you many years of ser-
vice. 

On reception, please check whether the moulder has been damaged during transport. If it has, send details in writing to the transporter's customer ser-
vice department.  

To get the best performance from the Armor ABS moulder, please read this manual carefully. It will help you understand how the moulder works and 
gives basic advice on maintenance. 

To benefit from the guarantee under our general conditions of sale, please ensure that the guarantee certificate or form is returned to us. You can 
check that we have received it by telephoning the number given below. 

Depending on the type of dough, the extension may be less than for a normal vertical moulder (up to 10 cm less). The Armor ABS extends the dough 
on a fixed table to avoid heating the dough and thus maximise the quality, whereas vertical moulders extend the dough between two driven belts to 
maximise the extension. 

 

 

 

 

 

 

 

 

MERAND Mécapâte S.A. has a technical service which is able to provide up-to-date information. 

If you have any queries please contact them. 

After Sales Service:      Tel: +33 (0)2 99 04 15 36 

                                      Fax: +33 (0)2 99 04 15 32 
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I - GENERAL SAFETY RULES 

 

 
1 - Please read the manual carefully before using the Armor ABS moulder. 

2 - Only bakery technicians are qualified to service this equipment. 

3 - MERAND Mécapâte cannot be held responsible for damage caused by failure to comply with the instructions given. 

4 - In accordance with the general conditions of sale, MERAND Mécapâte cannot be held responsible if accessories not supplied by MERAND Mé-
capâte are used. 

5 - Only qualified electricians are authorised to open the electrical enclosures and carry out maintenance on the equipment. 

6 - Never use the Armor ABS moulder for any purpose for which it is not designed. 

7 - Make sure that unauthorised persons, children and animals are kept away from all components of the moulder. 

8 - Turn off the electrical supply to the Armor ABS moulder before carrying out any maintenance. 

 

 

 

II - GUARANTEE 

 
The Armor ABS moulder is guaranteed for 12 months from the date of purchase on condition that it is used in accordance with the instructions given 
in this manual and in accordance with MERAND Mécapâte's general conditions of sale. 

The guarantee will be invalidated if the Armor ABS moulder is not used in accordance with the instructions in this manual or if maintenance work is 
carried out by persons not authorised by MERAND Mécapâte. 

 

THE GUARANTEE DOES NOT COVER ELECTRICAL PARTS. 
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III - DESCRIPTION 

 
The Armor ABS is a highly versatile horizontal moulder. 
 
The dough is formed in several stages: 
 
          - preliminary sheeting between a free roller (smooth or Alvéo+®) and a smooth driven roller (for the Armor ABS II and Armor ABS Tradition) 
          - sheeting between a smooth roller and a driven wool felt belt 
          - curling using a net 
          - first extension between the belt and the moulding plate 
          - final extension between the driven belt and a fixed, felt-covered table. 
 
This method is very close to manual forming which gives the best results. 
 
The Armor ABS is very easy to use as the indexed sheeting and extending controls are easy to grip and clearly identified. The mechanical and electri-
cal parts can be accessed simply by removing the casing. 
 
For your safety and to comply with current standards, the Armor ABS is fitted with: 
          - a thermal overload relay for the motor 
          - a supply cable with earth wire 
          - closed guards protecting the moving mechanical parts 
          - a safety switch to stop the rollers while the feed channel is open (or has been removed) 
          - a safety switch to stop the machine immediately by pressure on the feed channel (models without conveyor feed) 



Page 7 Non-contractual document. The manufacturer reserves the right to modify all its products without prior notification. Instruction book Armor ABS - Merand Mécapâte moulders  

IV - CHARACTERISTICS 

IV.1 - The range 
- Basic Armor ABS (single sheeting roller) 

- Armor ABS II (sheeting roller + 1 smooth preliminary sheeting roller) 

- Armor ABS Tradition (sheeting roller + Alvéo+® roller patented by Merand Mécapâte)  

 

IV.2 - Throughput 
 
 
 
 
 
 
 

NB: The figures in the above table are given for information only for the Armor ABS II. Throughput depends on the type of dough and in certain 
cases it may not be possible to estimate the throughput. 

 

IV.3 - Options 
- Feed conveyor:  recommended for dough pieces from a travelling proofer 

- Rolls-coup'®     automatic roll divider which slides in between the two belts in the moulder 

- Pointop®           mould for baguettes and half baguettes with pointed ends which slides in between the two belts in the moulder 

 

Feed conveyor 
Rolls-coup’® system Pointop’® system 

Weight of dough 
pieces (grams) 

100 250 350 500 1 000 1 500 2 000 

Throughput 
(dough pieces per 

hour) 

2 400 2 200 2 000 1 800 1 500 1 000 500 
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IV.4 - Dimensions 
 
Armor ABS (with or without feed conveyor) 
 
Width:                                     107 cm             
Depth with tray extended:      100 cm 
Depth with tray retracted:       130 cm 
Height without stand:             63 cm                             
Height with stand:                  149 cm                           
Weight without stand:            100 kg 
 
Packaging 
Width:                                     137 cm 
Depth:                                     130 cm 
Height:                                    80 cm 
Weight:                                   125 kg 
 
IV.5 - Ratings 
 
Rating:                                    0.37 kW 
Voltage:                                  220V / 400V 
Current:                                   2.17A / 1.4A 
Motor rpm                              1360 rpm at 50 Hz / 1630 rpm at 60 Hz 
Gear ratio:                               1/10 
Environmental Protection:      IP 55  
Protected by a contactor with thermal overload relay 
2.5 m supply cable with 3P + N + E plug 
 
IV.6 - Noise 
 
The time averaged A weighted noise pressure level is less than 70 dB. 

Height 

Depth Width 



Page 9 Non-contractual document. The manufacturer reserves the right to modify all its products without prior notification. Instruction book Armor ABS - Merand Mécapâte moulders  

V - COMMISSIONING 

 
V.1 - Reception 
 
Take the moulder out of its packaging and remove the 2 hex screws attaching the moulder to the pallet. 
If the moulder is to be mounted on a stand, assemble the stand as described in appendix A3 at the end of this manual and then put the moulder on the 
stand. 
If the moulder is to be used with an take-up conveyor, mount the moulder on the two mounting bars supplied with the take-up conveyor and then put 
the moulder over the conveyor. 
 
V.2 - Electrical installation 
 
We recommend that a qualified electrician should connect the mains supply to the bakery (the mains cable is 5x1.5mm2). Local regulations may re-
quire an earthed socket meeting current standards. 
Important. Installing an RCCB to protect your equipment considerably reduces risks. It will protect your system against: 
          - current leakage 
          - earth leakage in the motors 
          - short circuits 
 
The thermal overload relay in the moulder will protect the motor against: 
          - overcurrent 
          - phase failure 
          - short circuits 
          - accidentally starting when the power supply is restored after a power cut. 
 
Our assembly engineers cannot be held responsible for inspecting or renovating your supply, for fitting an earth or fitting an RCCB. 
We cannot be held responsible for damage to the electric motors caused by a lack of protective devices, maintenance, incorrect use or faulty connec-
tions. 
 
As stated in the general conditions of sale, our responsibility for connecting the machinery is limited to connecting the cable to the mains socket 
which should be near the moulder. 
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Check that the moulder power requirements are compatible with your electricity supply. 
 
Our machines are supplied for a 400V supply. The thermal overload relay is, therefore, set to 1.8A. If the moulder is used with a 230V three phase 
supply, the thermal overload relay should be set to 2.5A. 
 
Connect the mains cable to a supply line that is in good condition, 5x1.52: 3P + N + Earth. 
 
NB. If the supply voltage is 230V rather than 400V, change the setting of the thermal overload relay connected to the contactor (setting given above) 
as well as changing the position of the straps on the motor terminal block as shown below. 
 
 
 
 
 
 
 
 
 
V.3 - Checking the rotation of the motor 
 
It is extremely important to check that the motor turns in the correct direction. 
The moulder is turned on by a two position switch in the casing on the left-hand side of the moulder. However, the motor can only be turned on when 
the feed channel is in position. 
When the moulder has been plugged in, turn the switch to the right to 1, to start the motor, being ready to turn the switch back to 0. 
If the motor turns the wrong way, the chain may jump and it will make an abnormal noise. If the motor turns the wrong way, unplug the moulder and 
swap 2 of the line wires on the motor terminal block (brown and black wires, for example). 
 
 
 
 
 
 
 

NB. All the sockets that may be used to connect the Armor ABS must have the same order of phases. 

400V three phase 
(star) 230V three phase 

(delta) 

Correct direction 
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V.4 - Preparing the belt 
To ensure that the Armor ABS operates efficiently and produces top quality moulded dough, the belt must be properly floured. 

We recommend, therefore, that the belt should be lightly floured before the moulder is used for the first time. The first few times the moulder is used, 
the belt should be floured twice for each batch and then once per batch. 

 

V.5 - Aligning the belt 
The alignment of the belt should be checked very carefully during the first few times of use. If it tends to drift, adjust it (see procedure P01). 
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VI - USE 
 
The moulder is now ready for use. This chapter provides advice to enable the moulder to be used most efficiently. The throughput of the moulder de-
pends on how fast it is fed: it is, therefore, very important to organise the work. 
 
The first few times the moulder is used, be sure to flour the belt well. Rice flour is recommended for conditioning the belt. 
 
Start by weighing out a few dough pieces, 20 to 30 or more depending on the space available. Pass them through the moulder one at a time and in 
batches. 
 
VI.1 - Feeding the dough pieces into the moulder 
 
The dough pieces should be fed into the moulder at the same stage as for manual moulding. Depending on your personal working method, you can 
leave the dough to prove after it has been divided or mould it immediately after dividing. 
 
It is said that well divided dough is half ready. This applies to automatic moulding just as much as to manual forming. If the dough pieces are fed into 
the moulder regularly, the output will automatically be regular. 
 
Do not pre-form the dough by hand as this will only reduce productivity. However, it may be necessary to form the dough into a ball for large loaves. 
 
 
 
VI.2 - Rolling the dough (preliminary sheeting and sheeting) 
 
Use the left-hand indexed lever to adjust the sheeting roller. 
The setting for each product can be set easily using the graduated rule. 
To retain as much air in the dough as possible, use a light setting for sheeting.  
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VI.3 - Stretching  

 
To set the extension, use the right-hand indexed lever which can produce all long bread shapes. Loaves vary considera-
bly from one region to another and from one country to another. Users should have no difficulty in finding the appropri-
ate settings to meet their particular requirements. 
 
Depending on the type of dough, the extension may be less than for a normal vertical moulder (up to 10 cm less).  
The Armor ABS extends the dough on a fixed table to avoid heating the dough and thus maximise the quality whereas 
vertical moulders extend the dough between two driven belts to maximise the extension. 
 
As a general rule, adjust the moulder to suit the dough you are using by feeding through one dough piece at the start of a 
batch. If it has not been rolled sufficiently, increase the pressure by lowering the sheeting lever by one notch. If, however, the dough is too compact, 
raise the lever by one notch. 
Settings 
You can record your settings in the following table (or use it as a basis for calculation) 
 
 
 

Products Laminating Streching 

Ficelle   

Baguette   

400 g loaf   

500 g long loaf   

500 g short loaf   

1 Kg loaf   

1.5 Kg loaf   
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Problems while forming 
- If the loaf is too short when it has been formed, tighten the moving plate using the extension lever (the right-hand indexed lever). If it is too long, 
slacken the plate. 

- If the loaf is swollen in the middle, it has not been rolled sufficiently. Tighten the sheeting roller using the sheeting roller lever (the left-hand in-
dexed lever). This could also occur if the dough is too strong. If this is the case, the dough should be stretched as it is fed in. 

You can also change the arch of the lower plate (see procedure P03). 

- If the loaf curls up at the ends, the belts are too tight. Adjust the extension lever, lowering it notch by notch. 

 

Other problems 
- If the dough sticks to the felt, flour lightly all over and flour the bottom of the dough pieces to prevent sticking. It is always preferable to flour the 
dough rather than putting too much flour in the moulder. We recommend using dough that is fairly soft and not too strong. 
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VII - OPTIONS 
VII.1 - Rolls-coup® 

The Rolls-coup® is used to make rolls easily. The principle is very simple: you make a long piece of dough (usually a baguette) which is divided 
automatically into 2, 3, 4, 5 or 6 rolls. 

To fit the set of blades, open the lower extension plate fully (lever on the right of the notched segment) and then fit the blades as shown below. 
 
 
 
 
 
 
 
 
 
 
 
 

Tighten the plate against the blades and feed through the dough, aligning it as it enters the feed channel. 

In order to set the spacing between the blades, you must first know the length of the loaf produced when the moulder is set (sheeting and extending) 
with the blades in place. Once this length is known, you can then adjust the blades, taking care that the distance between the two end blades is 4 to 5 
cm less than the total length of the loaf. 

To ensure that the rolls are the same weight, the ends of the loaf must be cut off and the rolls must be longer at the end than in the middle (the dough 
is thicker in the middle of a baguette than at the ends). 

Adjust the blades using a 3mm Allen key, ensuring that they are symmetrical. 

 

 

Tighten / slacken us-
ing a 3mm Allen key 
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VII.2 - Pointop'® 

 
The Pointop'® is used to make baguettes or half baguettes with pointed ends with very open hole texture. It is very easy to install and use. 
To fit the Pointop'® plate, open the lower extension plate fully (right-hand indexed lever) and then continue as shown below. Insert the plate between 
the belt and the lower extension plate, taking care to slide it underneath the felt on the lower plate. Insert the plate fully so that the 2 locking pins 
drop into position. 
 
 
 
 
 
 
 
 
 
 
 
 

The Pointop'® is ready to use. 

You can start work. Set the sheeting and extending levers and insert the dough into the feed channel. To ensure that the holes remain as open as possi-
ble, we recommend using a very light sheeting pressure. Equally, to find the correct extension setting, lower the setting for the first dough pieces, 
notch by notch, to find the right setting. Depending on the type of dough, the proving time, temperature, breads required, etc, the settings may very 
significantly from one bakery to another and there is no point in recommending settings. User will quickly find out how to use this accessory. 

However, excellent results have been achieved using dough with a water content of over 70% that has been proved for over an hour. It should also be 
noted that this accessory cannot give you length and an open hole texture. The more you extend the dough (right-hand indexed lever) the more 
pointed the ends but the smaller the holes in the bread when baked. You can finish off to the desired length by stretching lightly by hand. 

NB. some recipes may also require the first extension plate to be removed. This can be done easily. 
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VII.3 - Square loaf guides 
 
The square loaf guides enable you to produce fixed sized dough pieces that can then be baked in square moulds or on trays. 
 
First, remove the first extension plate on the top of the moulder. 
 
 
 
 
 
 
 
 
 
Open the extension plate fully (right-hand indexed lever ) and insert the square dough guides.  
(When in position, the guide mounting bar should be in contact with the left-hand side of  
the moulder.) 
 
 
 
Set the distance between the guides depending on the weight of the dough pieces (for example,  
about 20 cm apart for dough pieces weighing 550 g). 
 
 
 
 
 
 
Tighten the extension plate against the guides (right-hand indexed lever), adjust the sheeting roller  
pressure (left-hand indexed lever) and start the machine. 
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VII.4 - Other ways of using the moulder 
Baps and flat breads 

You can use your Armor ABS moulder to create new products. For example, you can use the moulder to make flat breads such as baps by removing 
the rear plate as will as the first extension plate and the curling net and then remove the flat breads from the back of the machine (a tray can be added 
to receive them at the back of the moulder).  
 
 
 
 
 
 
 
 
 
 
 
Set the sheeting roller pressure to suit the dough. 
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VIII - MAINTENANCE 

 
The moulder requires very little maintenance. However the following maintenance must be carried out to ensure that the moulder continues to operate 
satisfactorily. 
 
VIII - Daily maintenance 
Unplug the moulder before carrying out any maintenance work. 
 
Tilt the feed channel back to access the rollers. The rollers are coated to prevent oxidation and sticking. Never clean them with a steel scraper. Clean 
them with a cloth moistened with warm water. 
 
Remove the roller scraper by swivelling it and pushing to the left and unclipping it from its shaft. Clean the scraper using 
a damp cloth and replace it, taking care to refit the springs in their initial position. 
 

Check the felt on the belt and on the first extension and lower plates and dry it. 
To do this, first remove the rear plate to remove the felt from the lower plate more easily. 
 
           
 
 
 
 
 
 

 

Check the felt. Brush it if any dough is stuck to it and remove excess flour to prevent bread being damaged or creased. Dry the belts if necessary be-
fore reassembling. 

 

Also remove the net and remove any bits of dough stuck in it. 
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VIII - Monthly maintenance 

 
Unplug the moulder before carrying out any maintenance work. 
Remove the side casings using a 4mm Allen key. 
Remove any flour and clean the chain. Lubricate the chain with food grade oil. 
Never use white spirit to clean the chain and remove oil-bound dust. 
Tighten the pinions, if necessary, using a 4mm Allen key. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
In principle, the belt is factory set and should not need to be adjusted. However, if the belt slips or tends to drift, adjust it as described in procedure 
P01. 

THE GUARANTEE DOES NOT COVER ANY DAMAGE CAUSED DIRECTLY OR INDIRECTLY BY STEAM CLEANING 

Armor transmission without feed conveyor Armor transmission with feed conveyor 



Page 21 Non-contractual document. The manufacturer reserves the right to modify all its products without prior notification. Instruction book Armor ABS - Merand Mécapâte moulders  

XI - BASIC TROUBLESHOOTING 
 

PROBLEM POSSIBLE CAUSE CURE 

Nothing happens when the switch is turned on - feed channel switch 
 

- mains cable 

- general supply fault 

- moulder thermal overload relay 

- fit the feed channel - adjust the position detectors 

- check the mains cable and plug 

- check the supply (RCCB, fuse) 

- open the left-hand side of the moulder and press the 
red reset button on the contactor assembly 

The belt goes the wrong way - the motor is turning in the wrong di-
rection 

- swap 2 wires on the motor terminal block (the black 
and brown wires, for example) 

The contactor cuts out unnecessarily - the thermal overload relay is incor-
rectly set 

- electrical problem 

- check the setting (see § V.2) 
 

- check the wiring (see appendices A1 and A2) 

The conveyor belt slips or stops - the belt is not tight enough 

- there are too many dough pieces on 
the belt 

- check the setting (procedure P01) 

- reduce the throughput 

The conveyor belt drifts - the belt is not stretched correctly - check the setting (procedure P01) 

The chain jumps - the chain is not tight enough - tighten the chain 

- change the chain tensioner spring 

There is a loud noise from the back of the conveyor 
belt 

- the belt guide roller shafts need lubri-
cating  

- lubricate the rollers and the shafts 
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X - PROCEDURES 
P01 - Adjusting the belt 

P02 - Replacing the belt 

P03 - Extension - Adjusting the arch of the lower plate 
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P01 - Adjusting the belt 

 
The belt tension is set when the machine is assembled in our workshop. When the belt has been in use for some time, it may slacken or start to drift. 
Tensioning and aligning the belt (the operations must be carried out on both sides of the moulder) 
 
remove the side casings 
remove the belt guide rollers 
start the moulder 
slacken the lock nuts 
tension the belt by adjusting the belt tension adjustment screws 
 
 
 
 
Aligning the belt 
 
If the belt tends to drift off to one side, tighten the belt by adjusting the tensioning screws on that side (move by 1/8th turn). When one side is tight-
ened, it is advisable to slacken the opposite side slightly to avoid overtensioning the belt. 
 
 
NB. 
A well aligned, correctly tensioned belt lasts for a long time. A belt that is overtensioned distorts, becomes  
unstable and wears the bearings unduly. 
 

belt guide roller 

belt tension adjustment screw  
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P02 - Replacing the belt 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Method (the operations must be carried out on both sides of the moulder 
• unplug the moulder 
• remove the feed channel 
• remove the side casings 
• remove the chain 
• unlink the extension and sheeting roller adjustment links and remove the shafts  
• remove the bearings for the front and rear rollers and extract them from the shafts on the right-hand side of the moulder (shown on the photograph) 
• remove the belt casing fixing screws 
• move the belt assembly (rollers + casing + belt) forward and remove the front belt roller 
• remove the belt assembly through the back of the moulder 
• fit the new belt, ensuring that it is mounted in the correct direction (arrow inside the belt) 
• refit the assembly without refitting the side casings 
• adjust the belt (see procedure P01) 
• check the transmission (chains and pinions), clean and lubricate if necessary 
• refit the side casings 

Feed channel 

Front roller bearing 

extension adjustment shaft 

sheeting roller adjustment shaft 

Rear roller bearing 

belt casing mounting 

belt casing mounting 
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P02 -  
  
 
 
 

 
 

P03 - Extension - Adjusting the arch of the lower plate 

 
 

In order to stop loaves and baguettes being fatter in the centre, the lower plate is arched at the back. The arch is factory set but can be easily adjusted. 
If your loaves are fatter in the middle, increase the arch by tightening the adjustment screw using a 17mm spanner. If necessary, the adjustment screw 
can also be slackened  
 
Increasing the arch 
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XI - APPENDICES 

 
A1 - Wiring diagram for Armor ABS without feed conveyor 

A2 - Wiring diagram for Armor ABS with feed conveyor 

A3 - Assembling the stand 

A4 - Spare parts - Transmission 

A5 - Spare parts - Belt - Rollers - Bearings 

A6 - Spare parts - Electrics 

A7 - Spare parts - Sundry 
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A1 - WIRING 
Wiring diagram for Armor ABS without feed conveyor 
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A2 - ELECTRICS 
Wiring diagram for Armor ABS with feed conveyor. 
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A3 - STAND 
Assembly 

Item Qty Description 

1 2 Side frame 

2 4 M 10x50 hex head screw 

3 8 M10x27 flat washer 

4 4 M10x60 hex head srew 

5 6 M10x20 flat washer 

6 5 M 10  Nylstop nut 

7 2 Spacer 

8 4 M 10 TWOLOCK nut 

9 5 M10x30 hex head screw 

10 2 Braked caster 

11 2 Unbraked caster 
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A4 - SPARE PARTS 
Transmission 

 
 
 

Belt and sheeting transmission 
 
 
 
 
 
 
 
 

 
 
 
 
Feed conveyor transmission (optional) 
 

 
 
 
 

1 
2 

3 

3 

4 

4 

5 

6 

Item Description Part Nb 

1 21 tooth pinion - 3/8’’link –bore Ø20 keyed 449 120 

2 
2’ 

Spring for moulder with single laminating roller 
Spring for moulder with two laminating rollers 

447 117 
447 104 

3 Tenisoner pinion—3/8’’ link 200 384 

4 21 tooth pinion - 3/8’’ link - bore Ø20 400 156 

5 30 tooth pinion - 3/8’’ link - bore Ø20 400 160 

6 Chain—121 3/8’’ links 409 109 

7 14 tooth pinion - 3/8’’ link - bore Ø20 409 158 

8 Chain guide roller 449 208 

9 13 tooth pinion - 3/8’’ link  249 001 

10 Chain 3/8’’ link  

 Quick 3/8’’link 206 906 

3 

10 

7 

8 9 
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A4 - SPARE PARTS 
Belt - Rollers - Bearings 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 
 
 

Item Description Part Nb 

1 
Belt 

445 505 

2 
Felt for lower plate 

449 013 

3 
Felt for first extension plate 

449 022 

4 
Net 

403 549 

5 
Sheeting roller 

400 981 

6 
 

6’ 

Smooth free roller (Armor ABS II) without bearings 

ALVÉO+® roller (Armor ABS Tradition) without bearings 

400 983 
 

430 460 

7 
Belt roller (front and rear) 

400 984 

8 
Square machined bearing 

407 101 

9 
Diamond shaped bearing 

200 386 

10 
Sleeve 

200 55D 

11 
Right bearing housing 
with 6004 EE bearing 

501 101 
200 560 

12 
Left bearing housing 
with 6004 EE bearing 

501 102 
200 560 

13 
6000 EE bearing 

260 00EE 

14 
1100 x 300 feed belt 

445 132 

15 
Surface mounted bearing 

208 104 

16 
Free roller 
with 6200 EE bearing 

446 001 
262 00EE 

17 
Drive roller 

449 206 

18 
Surface mounted bearing 

208 105 
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Item Description Part Nb 

1 Contactor enclosure LE1M35M7 200 417-100 

1’ Contactor LE1K065M7A06 200 417-100 

2 Thermal overload relay LR2K0308 268 114 

3 Switch SEA10/12ZMZ59 200 489-100 

4 Position detector - feed channel pressure 2XCMB50200 

5 Position detector - feed channel presence 268 530 

6 Motor MR40 0.37kW 1/10th gearing 229 156 

A4 - SPARE PARTS 
Electrics 

2 

1’ 

3 

1 

4 

5 

6 



Page 33 Non-contractual document. The manufacturer reserves the right to modify all its products without prior notification. Instruction book Armor ABS - Merand Mécapâte moulders  

 

A4 - SPARE PARTS 
Sundry 

Item Description Part Nb 

1 Extension adjustment assistance spring 447 104 

2 Left-hand torsion spring 447 102 

3 Scraper assembly 500 329 

4 Right-hand torsion spring 447 101 

5 Long guide roller 400 117 

6 Retractable pin 433 104 
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