HINDS-BOCK

FILLERS/DEPOSITORS

111 cl

uses a servo-motor to drive either a lobe or gear pump. Many accessories are av

ailable

including positive shut-off spouts, self-contained heat systems, automatic cycling controls

and CIP sanitary 3A approved pump.

Partial Product List [
* Creams = Mustard
= [otions = Ganache
» Shampoo » Sauces
» Licuid Soap s Gravy
= Fragrances » Marinade
» Dressing = Purees
= Mayonnaise = Hot or Cold Products
» Ketchup

Standard Features

= Operator interface to control filler

» Recipe storage for multiple products and
containers

= Bench top or height adjustable frame
= Stainless steel construction with all contact
parts of food-approved materials

= Electric powered

= Compressed air required for optional spouts
(consult factory)

= Speeds up to 120 per minute (depending ‘
on product)

» Footswitch or automatic cycling controls

» Increase Yield = Improve Quality

» Reduce Cost » Improve Payback
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