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5% == = HYGIENIC BAKERY & FOOD VOLUMETRIC DEPOSITORS = =~ «

Spout 90°
60 Pieces/min.

Nozzle vertical
60 Pieces/min.

BELTOP 275 ®
BAKERY/FOOD
DEPOSITOR

Nozzle horizontal
60 Pieces/min.

Nozzle horizontal
60 Pieces/min.

Nozzle horizontal
20 Pieces/min.

Handgun
60 Pieces/min.

BELPUMP-LIFT 1050 ®

BAKERY/FOOD
TRANSFER SYSTEM
BELLIFT 275 ®

BAKERY/FOOD B P
DEPOSITOR < — -
Nozzle horizontal 7 : Nozzle horizontal :

30 Pieces/min. b\ : 20 Pieces/min.

‘ TECHNICAL SPECIFICATIONS
. Double spout 160mm Nozzle vertical
* injections : RANGE » 5-275ml.(0.17 - 9.30 oz ) in one shot : 60 Pieces/min.

60 Pieces/min. ( larger deposits possible )

HOPPER » 25 Liters ( 845.35 oz ) or 60 Liters ( 2028.84 oz )
SPEED » up to 120 deposits per minute
PARTICLE » 2,5 cubic cm. (0.15 cubic inch)
: ' POWER » air 6 Bar (87.02264 PSI) :
. Double spout 160mm PRODUCTS » from liquid to heavy paste with/without particles . Decoration head

+ injections
60 Pieces/min.

30 Pieces/min.

w2

. Handgun ﬁozzle horizontal D'ecoration head . Double spout Nozzle vertical Nozzle vertical
+ injections diving

For larger depositors & pumps: see www.beldos.com
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