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“GEA-CFS" BATTERING - BREADING MACHINE + BATTER MIXER

"GEA-CFS" battering machine

Type WTC 600

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

belt width 600 mm

mobile

mesh width 5 mm

adjustable speed

with air knives

with batter pump

outside dimensions (L x w x h) : £+ 1.600 x 1.100 X 1.800 mMm
+ Batterfilter (@automatic refill system batter)

Batter mixer "GEA-CFS”

Type MK 200

e all stainless steel

capacity 200 L

with batter pump

power 1,87 kW

mobile

filling height 1100 mm

dimensions (Lx w x h): £ 1.100 X 900 X 1.600 mMm

“"GEA-CFS” breader

Type PR 600 C

all stainless steel breading line

suitable for standard and Japanese crumbs
belt width 600 mm

mesh width 10 mm

mobile

adjustable speed

adjustable working height
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