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BKyc 1 3P PEeKTUBHOCTD
O6opynoBaHMe ana éyayuiero
MULLEBOM NPOMbILLNEHHOCTMW.

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

NP XXuakas naHMpOBKa
NP Batter Coater

FEATEC™

www.featec.de

NP Xugkas naHvposka ™

MpuHLUMN pa6oTbl

Mpn HaHeCeHWN XUAKOM NAaHNMPOBOYHON CMeCH,
HanpuMep Nbe30Ha UK PacTUTENBHOMO Macna,
Ha MOBEPXHOCTb MPOAYKTa, PABHOMEPHOCTS,
TOYHOCTb W CTabUNBHOCTE MPOoLecca ABNATCS
npvopuTeTamm. MallmMHa MOXET CAyBaTb
N3VLLKM MAaHWPOBOYHOW CMECU 11 MOBTOPHO
MCNOB30BaTh WX, YTOObLI 130eXaTb HEHYXHbIX
noTepb. BO3MOXHOCTL 06pabOoTKM LUMPOKOro
ACCOPTUMEHTA PA3IUYHbIX MPOAYKTOB.

MpocTtoe ynpaBneHue
VIHTYWTUBHOE yrnpaBieHne ¢
BbIGOPOM MeXZy MPOCTbIMM

KHOMKamu/NoTeHLMoMeTpamMu
WAV COBPEMEHHOM
CEeHCOPHOM MaHenbHo.

MHHOBaLMOHHbIE
dneMeHTbl ynpaBneHus
[Ans peryaMpoBky 3aBechl CO

CTOPOHbI OMepaTopa.

BaHHa ansa npoaykrta
HaHeceHVe KoNn4YecTBa XnaKom
MaHVPOBKM Ha MPOAYKTHI CHU3Y
MOXHO peryimpoBaTh CHapYyXW

MaLLVHbI MPAMO BO Bpems paboThl.

PerynupoBKa BbICOTbI
wnuHpens
CneumanbHbI BUHTOBOM MEXaHM3M
MO3BO/SET /IerKO BblPaBHMBATH
MaLLHY Ha HEPOBHbIX
MOBEPXHOCTAX.

NP Xnakas naHnpoBka "=

TexHunyeckme gaHHble

NP-6 NP-10
600 MM 1.000 mm
2,8 kBT

Tvn NP-4
MonesHas wupurHa 400 Mm
MoLLHOCTb 2 kBT

JNVHa (c otaensHol
nozatoLLiei NeHToi)

1.655 mm + 480 MM

1.055 MM 1.255 MM
1.450 MM +/- 85 MM

400 kr

LLnpnHa 1.655 mm
BbICOTa (c perynvposkoii)

Bec 370 kr 432 kr

CneunouKaLuUm MallUHbI

70,5 MM
1.050 +/- 85 mm

BbicoTa npocBeTa
Pabouas BbicOTa
Tun neHThI ceTyaTasi eHTa
TonwmHa NpoBOIOKMN 1,6 mm

Lar 7,26 MM
3-23 M/MVH.
5-30 M/MUH.

O61BEM pesepsyapa 321

CKopOCTb NIeHTLI (CTaHAAPT)

CKOpOCTb NIeHTHI (BbICOKas)

CreneHb 3anThbl I[P KOMMNOHEHTOB MUH. IP66/69

Knacc aHeproappekTBHOCTU
ABuUratenen

IE4 - Super Premium Efficiency

(Bce AaHHble SBASHOTCA NPUOAN3NTENBHBIMU.)
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Type NP-4
400 mm

Usable Width
Power
Length (incl.

separate infeed belt)
Standard width

Height (incl.
spindle height adjustment)

Machine weight 370 kg

Equipment Specifications

Free passage

Working height

Belt type

Wire thickness
Segmentation

Belt speed standard
Belt speed (high-speed)
IP-Protection class
Motor energy efficiency

NP Batter Coater 3%

1.055 mm

Technical Data

NP-6 NP-10
600 mm 1.000 mm
2 kW 2,8 kW

1.655 mm + 480 mm

1.255 mm 1.655 mm
1.450 mm +/- 85 mm
400 kg 432 kg

70,5 mm

1.050 +/- 85 mm
Rod network
1,6 mm

7,26 mm

3-23 m/min.
5-30 m/min.
min. IP66/69

IE4 - Super Premium Efficiency

(All data are approximate.)

NP Batter Coater <

How it works

Application of a liquid breading mixture, e.g. liquid batter

on the product surface. Uniformity, accuracy and process

stability take centre stage here. The machine can blow off
and reuse excess batter to avoid unnecessary losses. It is

possible to marinate a variety of different products.

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

Innovative controls
Innovative controls for adjusting
the media veil from the operators
side.

Steplessly adjustable
The coating of the product
underside can be continuously
adjusted during ongoing
production.

Spindle height
adjustment

Special screw mechanism
enables easy alignment on -
uneven surfaces.




