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AFTER HEATING TUNNEL 5 TIERS “WITTKAMP”

all stainless steel

completely isolated

infeed conveyor

outfeed conveyor

infeed height: £ 900 mm

outfeed height : £ 1100 mm

washing system (conveyor)

Siemens plc S7 + touch panel control
suitable for steam heating

max. product height : + 100 mm
dimensions (Lx w x h) : + 7.000 X 2.000 X 3.500 mm
net cooking length + 25 m

belt width + 780 mm

adjustable speed
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