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HIGH DENSITY CREAM - APPLE FILLING - ICING - GERMAN CHOCOLATE - CAKE BATTERS
PANQUE - MADALENAS - MUFFIN - BROWNIE - BUTTER CREAM - FROSTING



S COMPACT - VOLUMETRIC DEPOSITOR + DECORATOR FOR CAKES
‘PB’ Ma(r:vhinéry DEPOSITOR AND DECORATOR IN ONE MACHINE , IDEAL FOR PORTIONING BATTERS AND

USA FILLINGS PLUS DECORATOR MEDIUM CAPACITY PER STROKE, 600 CC.

HIGH DENSITY CREAM - APPLE FILLING - ICING - GERMAN CHOCOLATE - CAKE BATTERS
PANQUE - MADALENAS - MUFFIN - BROWNIE - BUTTER CREAM - FROSTING

Characteristics

= Versatile pneumatic volumetric stainless steel depositor.

® 150 standard and custom made attachments optional for
depositing injection, layering and decoration with the same

machine.

= The machine is designed to be used as depositor over an
automatic conveyor.

= Applications: depositing of cake batter, muffins,jam, jelly, fruit
filling, cream mousse, german chocolate, brownie, panque,
madalenas, minced meat cream, mashed potatoes, sauces,
merengues and any soft and medium hard batters.

= Qur rule is anything you can be squeezed through a pastry bag
with or without particles like nuts, chocolate chips, pieces of
fruit, with size max 25mm.

Techinical data

® Pneumatic piston 51mm diameter with a large displacement
252 mm, giving you a high volume of 605 cc.

= Wide conical hopper 8 or 14 gallons.
= All stainless steel ASI 304 with wide opening mouth of 32 mm.

= The Pro 600 Depositor + Decor, is provided with two pedals in
order to give an accurate deposits or a free hand use.

Technical information Height: 2.5 ft Volume : 605 cc-ml
Front: 20 in Density : 0,3 to 1.05 kg/It
Width; 24 in Air Pressured : 85 Psi

Speed: 30 strokes x min Weight; 60 Pounds
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