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AUTOMATIC FILLING FLOW DIVIDER, BARS

Product driven flow divider
The filling flow divider can be used for several kind of products like meat, fish, pasta products, sauces and salads.
Nozzles: shape: bars: 29.6 mm wide and 5 mm high
Product temperature up to ± 80 °C
With pneumatique knife
belt width 1.050 mm
With support frame in height adjustable
overall dimensions (l x w x h) : ± 1.500 x 800 x 1.400 mm

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