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Belpastry-bag-lift 600 Depositor

Innovation in filling of pastry bags!

: Beldos offers a depositor for easy, fast and hygienic filling of

: pastry bags! It is a perfect solution to increase efficiency and

: reduce contamination in comparison with slow manual filling of
: pastry bags.

1. The Belpastry-bag-lift 600 depositor is available in one series:

600 - no volume adjustment (it keeps filling, as long as you -
: press on the switch)
2. Design features:

® mounted on a maobile frame pneumatically adjustable in
height with a lift system for easy changing of mixing bowls
and buckets

. ® turn-over system for easy removal of mixing bowls

® it pumps pre-whipped icing directly from a mixing bowl
: into a pastry bag

: ® the speed can be easily adjustable
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https://beldos.com/en/belpastry-bag-lift-depositor-filling-machine/

SPECIFICATIONS

Belpastry-bag-lift

ATTENTION! AIR COMPRESSOR IS REQUIRED!
Air: 98 |/min at

POWER 7 Bar/102 PSI
FILLING SPEED approx. 10 pastry bags/min
MATERIAL stainless steel
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pneumatically adjustable in

height frame

piston shaft

rubber valve
d 76,2 mm

product cylinder
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d 76,2 mm
600 ml

follower plate
for a mixing bowl
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