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Encoder controlled gear pump
filler with nondrip outlet nozzles,
giving high accuracy across a
wide range of speeds and
weights. Ideally suited for meal
make-up systems and general
sauce depositing.
Available in single or multi-lane,
free standing or can be fitted to
new or existing production lines.



BCAM015ABLEA 005B

SAUCE DEPOSITOR SPECIFICATION

Up to 60 cycles per minute Large Volume Deposit may reduce
speed to approximately 30 cycles per minute per lane.

3 Litres per minute depositing per lane.

50 Litres.

Standard spares kits are available and readily obtainable from our
Spares Department.

All stainless steel with food quality plastics and any aluminium
components hard anodised.

The depositor may be fully dismantled and safely hosed.

Runs continuously back to Hopper with divertor valve to non-drip
outlet. Speed is adjustable on Potentiometer Knob, and volume
control is by Digital Counter Encoder, prime function, and will
accept food pedal or outside control signal.

The Depositors are extremely accurate by volume and weight
range to within plus or minus 1 gramme are normal.

Compressed air supply 80 psi, 8-12 cfm per cycle. Fitted with
6mm filter pressure regulator and lubricator.

• Variable speed inverter controlled in ~ 415/240 supply voltage.
• Fixed speed  ~ 415 supply voltage.
• Control voltage ~ 110 volt.

SPEED:

CAPACITY:

HOPPER:

SPARES:

CONSTRUCTION:

HYGIENE:

OPERATION:

ACCURACY:

TECHNICAL DATA:

ELECTRICAL CONTROL
OPTIONS:
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