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Approximate output range:
500 - 3,500 kg/hr
=3 Treatment cycle duration:
' variable from 6 fo 10 hours
according 1o product type.
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2ction. Such a turbulence mixes the product again, accelerating
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Processed product is unloaded through the outfeed hopper - operation facilitated by the thrust
produced by the water recirculation pump, by means of a specially provided moving forward
collector - and then extracted by a conveyor fo be sent to the next process stage.

At last, the freatment water is finally discharged allowing a new cycle to start.

RELATED MACHINES:

Drum/bin tilter, Drum cooker/Belt cooker,
Vegetable filling machine (Universal filing machine RAU,
Telescopic volumetric filling machine RT, Piston filling machine),
Dissolving plant, Gravity filing machine/Vacuum filing machine,
Pasteuriser/cooling machine.
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