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WE Eco 500 Depositor

Oil Depositor

Entry level filler for ease of use and no tool strip down

Low air consumption

Displacement up to 500ml per stroke

Hopper capacity 30 litres (standard)

High or low frame mounting possible

Cut off nozzles from our extensive range to ensure clean, repeatable presentation
For all products with particulates up to 20mm

Product fill temperatures from O degrees up to 40 degree Celsius

Ideal for short production runs

We can also offer used depositors from Turbo Systems, Apple, Unifiller.

For further information contact Total Food Machines on 02890 994 202 or email sales@totalfoodmachines.com
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Direct Web Link https://totalfoodmachines.com/machine/7725/oil-depositor
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