= OIL / SAUCE CAN FILLER
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Length 2150 mm.
Width 800 mm.
Height 1800 mm.

JK SOMME

for oil, brine, sauce...
“Overfill” type - Fully stainless steel
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OIL / SAUCE CAN FILLER

For filling FLUID LIQUIDS into cans automatically and conti-
nuously. Conveyor with mech. speed variator (1Hp motor) for
dragging the cans below the filling section. i
S.S. tray for collecting from the cans overfilled liquids. Centrifugal — —
pump (1 Hp motor) for raising liquids from a collecting tank
bellow to the filling section. Liquids do not drop directly, an adjus-
table LIQUID CURTAIN is developed to brake its fall and avoid
any damage of the product inside the can. Overfilled liquids are
filtered to ensure they are reusable and returned to the collecting
tank. Filled cans go directly into the can seamer,one by one.
Optional:

A.) STEAM COIL inside the collecting tank with temperature control.

When the desired temperature is entered, the regulator sends a signal to the
electro valve so that steam is fed into the coil.

B.) STIRER inside the collecting tank for keeping the liquids moving, preventing
lumps from forming.
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