) BARSSO

LINEAR OVEN “GEA-CFS", TYPE HLT 6000/600

all stainless steel

electrically heated

heating separately adjustable in two areas
adjustable speed

Office Barsso NV
Houtekietstraat 9, 8540, Deerlijk, Belgium - info@barsso.com - +3256773350 - +32 56 77 34 33


https://www.barsso.com/
https://www.barsso.com/sites/barsso/files/gea-cfs-hlt6000-600-316-4812.jpg
https://www.barsso.com/sites/barsso/files/gea-cfs-hlt6000-600-316-4812-1.jpg
https://www.barsso.com/sites/barsso/files/gea-cfs-hlt6000-600-316-4812-2.jpg
https://www.barsso.com/sites/barsso/files/gea-cfs-hlt6000-600-316-4812-3.jpg
https://www.barsso.com/sites/barsso/files/gea-cfs-hlt6000-600-316-4812-4.jpg
https://www.barsso.com/sites/barsso/files/gea-cfs-hlt6000-600-316-4812-5.jpg
mailto:info@barsso.com
tel:+3256773350

belt width 600 mm

length 5,000 mm

outside dimensions (Lx w x h) : + 6.300 MM X 1.900 mMm X 2.600 mMm
canopy with electric hoists

total power + 120 kW

steam injection (to heat up and to improve product yields)
including CIP tank
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