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damaged eggs

pneumatic
egg feeder
separator

VEL-15
egg lifter

eggshells

2500 mm

MINIMAL WORKSPACE
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EGG PROCESSING MACHINES

EoiC 3
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RZ-0 egg breaker

89g breaking facilities, bakenies,

Typical workplaces: | confectionenies, pasta making companies
Capacily: 2300 eggs/hour
Power supply: 0.5 kW 230 V 1/N/PE 50/60 Hz
05 kW 170 V 1/N/PE 50/60 Hz
Water connection: | N/A
Compressed ait | ;g par. minimal flow 260 liters/hour
connection:
Minimal workspace: | 2200 x 2500 mm
Dimensions: 784 x 1604 x 1200 mm
Operated by: 1 person
b ahnﬂw.e the rear side 500 mm
Additional NA
information
A
B1/82/83
c

QOmmo






