
DRUM BLANCHER “BOLDT”, TYPE BFWB 40.15

Water circulation system
Overflow system
2 x vapor extraction
8 bottom injections

SOLD
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2 x PT 100 temperature sensors
Adjustable speed (1 - 3 rpm)
Emptier for unloading the products
Capacity: ± 2.000 kg / h (depending on the product)
Dimensions: (l x w x h): 5.460 x 1.830 x 3.500 mm
Weight 2.200 kg
Net cooking length: 4.500 mm
Diameter drum 1.000 mm
Discharge height: 1.700 mm
Loading height: 2.200 mm
Indirect heating: Heat exchanger - tube exchanger, steam - hot water temperature: 90-98 ° C
isolated double-jacket
continuous blanching / pasteurizing / cooking vessel or cooling plant
the products are carefully transported by a screw conveyor.
With discharge belt for dewatering the products
Possibility of cooling the products with a spray system

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