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by spaced columns of vertical knives. These flakes fly outward and away
hqm the cutting head. The wall surfaces between the vertical knives are
relieved to eliminate rubbing friction that would produce heat.
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COMITROL PROCESSOR “URSCHEL", MODEL 1700

e Recommended for free-flowing dry and semi-dry applications. Also suitable for Garlic paste, Ginger paste and
Tamarind paste.

e Maximum input product, in general, should not exceed 2.5" (63.5 mm) for 3" cutting heads

e Sealed enclosure deters escape of dust, vapor, and liquid when the Model 1700 is used in conjunction with a
collection system.

e Features continuous operation for uninterrupted production and simplified design to ease cleaning and
maintenance.

e Mobile

* 30hp

e dimensions (Lx w x h) : £1.300 X 1.000 X 2.000 mm

Interested? Contact us!
phone: +32 56 77 33 50 - email: info@barsso.com
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