BKyc 1 3P PEeKTUBHOCTD
O6opynoBaHMe ana éyayuiero
MULLEBOM NPOMbILLNEHHOCTMW.

Where efficiency meets taste
Machines forming the future of
food production.

FEATEC™

www.featec.de

D Avnnep -

MpuHUMN pa6oTbl

Hala MalLnHa 419 NaHNPOBKY METOLOM norpyxeHua D unnep
pa3pa60TaH cneuranbHO ANA HaHeCeHWA Ha NMPOAYKT He
nepekavyrBaemMblX MaHMPOBOYHbLIX CpeJ, TaKNX KaK K14p, Temnypa nnan
MapWHaZ. MpoaykTel 6EPEXHO NOrPyXatoTca B BAHHY C MaHNPOBOYHOW
CMeCbHo 1 MPOBOAATCA Yepes Heé ¢ MOMOLLBHO BerHeVI W HUKHEN
KOHBGVIeprIX NEHT, ABUTAOLLINXCA CMHXPOHHO. ﬂ,axe npu HepOBHOVI
MNOBEPXHOCTW MPOAYKTa 06eCneYnBaeTCa MOAHOE 1 paBHOMEPHOE
NnoKpbITNE ﬂaHI/\pOBKOIZ. ﬂOCKOﬂbe HaCOChl He NCMOJIb3YHTCAH,

KOHCNCTEHUMA N Ka4eCTBO MOKPBLITUA OCTaOTCA HEM3MEHHbBIMW.

MpocToe ynpasneHue
NHTyUTMBHOE ynpaBaeHue ¢
BbIGOPOM MeXZy MPOCTEIMM

KHOMKaMW/MoTeHUMOMeTpaMu
NI COBPEMEHHOW
CEeHCOPHOW MaHenbHo.

TMrmeHMYHbIN AN3amH
OTKMAHBIE BEPXHSAA N HUXHAS
JIEHTHI 06eCneYrBatoT Nerkyo

QUNCTKY 1 OBCNYKMBaHMeE.

HacTpo#ka noa npoayKT
MNpocTas peryavpoBka
PACCTOAHMISA MEX/lY BEPXHEN U
HUXHEeN NeHTaMu C MOMOLLIbH

PYKOATKMN.

PerynupoBKa BbICOTbI
wnuHaens
CneupanbHbI BUHTOBOW MEXAHW3M
MO3BO/IAET NIerko BbIPaBHMBATL
MaLLVHY Ha HEPOBHBbIX
NMOBEPXHOCTHAX.

D Avinnep ™

TexHUn4Yeckune gaHHble

Tun D-2,5
MonesHas wuprHa 250 Mm
MowHocTb 1,5 kBT

[nuHa (c oTaenbHow
noAatoLLet NeHTOW)

LlnpurHa 700 MM
BbicoTa MaLLWHbI (C
perynMpoBKoii)

Bec 300 kr

D-4 D-6 D-10
400 MM 600 Mm 1.000 MM
2,5 kBT 2,8 kBT

2.050 mm + 480 mm

850 MM 1.050 Mm  1.450 mm
1.400 MM +/- 85 Mm
410 kr 490 Kkr 650 kr

CneunduKaLum MallUHbI

BbicoTa npocBeTa

Pabouas BbicOTa

Tun neHToI

TonwmHa NpoBOIOKMN

Lllar

CKOpOCTb JIeHTbI (CTaHAapT)
CKOpOCTb NIeHTHI (BbICOKas)
O6bEM 3aM0NHEHNS Cpedbl
CreneHb 3aWnTbl IP KOMNOHEHTOB

Knacc aHeproappekTBHOCTU
ABuUratenen

1-60 MM

1.020 +/- 85 mm

ceTyaTas neHTa

1,6 MM

7,26 MM

3 - 23 M/MUH.

5 - 30 M/MVIH.

33-1151

MUH. IP66/69

IE4 - Super Premium Efficiency

(Bce aaHHble SBASIKOTCA MPUBAN3UTENLHBIMIL)



Bonpocbi?

an. noyTa: info@featec.de
Ten.: +49 (0) 5951 990866

Questions?

E-Mail: info@featec.de
Phone: +49 (0) 5951 990866

KoHTakT / Contact
Industriestr. 3 - 49757 Lahn
Tel.: 05951 / 990866

E-Mail: info@featec.de

IBAN: DE15 2806 9381 0015 5810 00
BIC: GENODEFTWLT - BLZ: 28069381
USt-IdNr.: DE 364 025 169

FEATEC®

www.featec.de

Nz

D Dipper z=

Technical Data

Type D-2,5 D-4 D-6 D-10
Usable width 250 mm 400mm  600mm  1.000 mm
Power 1,5 kW 2,5 kw 2,8 kW
Length (incl. 2.050 mm + 480 mm

separate infeed belt)

Standard width 700 mm 850 mm  1.050 mm  1.450 mm
Machine height (incl. 1.400 mm +/- 85 mm

spindle height adjustment)

Machine weight 300kg 410 kg 490 kg 650 kg

Equipment Specifications

Free passage

Working height

Belt type

Wire thickness
Segmentation

Belt speed standard
Belt speed (high-speed)
Medium volume
IP-Protection class

Motor energy efficiency

1-60mm

1.020 +/- 85 mm
rod network

1,6 mm

7,26 mm

3-23 m/min
5-30 m/min
33-1151

min. IP66/69

IE4 - Super Premium Efficiency

(All data are approximate.)
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How it works
Our FEATEC D Dipper is specifically designed for the applica-

tion of non-pumpable, liquid coatings such as heavy batters,

tempura, beer batter, or marinades. Products are gently

transported through a liquid bath using synchronized upper
and lower conveyor belts. This ensures that even items with
irregular surfaces are fully and evenly coated. By avoiding
the use of pumps, the system maintains the integrity and

consistency of the coating medium.

Simple operation
Due to a selection between
simple knobs/pentiometers or
state-of-the-art touch control
panel.

Hygienic Design
Foldable upper and lower belts
allow for easy cleaning and
maintenance.

Product Adjustment
Product height can be easily
adjusted via a convenient hand
crank.

Spindle height
adjustment
Special screw mechanism

enables easy alignment on
uneven surfaces. \




