BKyc m 3P PEeKTUBHOCTD
O6opynoBaHMe ona éyayuiero
MULLEBOW NPOMbILLUNEHHOCTW.

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

TP Cyxas naHMpoOBKa
TP Breading Coater

FEATECS

www.featec.de

TP Cyxas naHvpoBKa ™=

MpuHLUMN pa6oTbl

HaHeceHwe cbinyyeit NaHMPOBOYHON CMeCK
(HampuMep, CyXol MaHMPOBKM) Ha MOBEPXHOCTb
npogaykta. ObecneynBaeTca PaBHOMEPHOCTb,
TOYHOCTb 1 CTabUNBHOCTB Npouecca. MawurHa
akKypaTHO yaanseT U3NNLWKM NaHVPOBKM 1
MOBTOPHO MCMONb3YET VX, MUHUMN3MPYS NOTEPU.
BO3MOXHOCTb MaHVPOBKM LLIMPOKOrO aCCOPTNUMEHTA
MPOJYKTOB.

MpocToe ynpaBneHue
VHTynT1BHOE ynpaBneHue ¢
BbIGOPOM MexXay MPOCTEIMM

KHOMKaMW/MOTeHLMOMETPaMM
NI COBPEMEHHOW CEHCOPHOM
NaHesbHo.

MHHOBaLMOHHbIE
3/1eMeHTbl ynpaBlieHUud
BbicTpas 3ameHa
BO3JyLUHbIX LLNAHIOB 6€e3
HE0HX0AMMOCTI BUHTOBbIX
COEINHEHWI.

PerynmpoBKa BbICOTblI
wnuHpensa
CneuyanbHbIN BUHTOBOW MEXAHVI3M
MO3BO/IAET NErKO BbIPABHMBATb
MaLLVHY Ha HEPOBHbIX
MOBEPXHOCTSX.

Mpouecc HaHeceHUs NOKPbLITUS
MMbKast HacTpolika BCcex 3TanoB npoliecca B

COOTBETCTBNM C BalLMK Tpe6OBaHI/I9|MM,

TP Cyxas naHuposka ™

TexHun4yeckune gaHHble

Tun TP-4 TP-6 TP-10
MonesHasa wmprHa 400 Mm 600 MM 1.000 mm
MoLHoCTb 2,2 kBT 3,2 kBT
OnnHa 2.750 mm

wrpurHa 1.000 Mm 1.200 mm 1.600 mm
BbicoTa MaLUuHBbI (C 2.450 MM +/- 85 MM
perynMpoBKOii)

Bec 620 kr 700 kr 985 kr
BbicoTa npocseTa 70 MM

Pabouas BbicOTa 1.050 +/- 85 mm

Tun NeHTbI ceryaras JIeHTa

TonLwMHa NPoBOIOKN 2,35 MM

Lar 12,7 MM

CKOpOCTb NIeHTbI (CTaHAAPT) 2 - 21 M/MVH.

CKOpOCTb JIeHTbl (BblCOKas) 4 - 29 M/MUH.
MWHUManbHbIN 06BeM NnaHnposkn 40 kr 55kr  70«kr

CTeneHb 3aLnThbl I[P KOMNOHEHTOB  MuH. IP66/69

Knacc aHeproappekTnBHOCTM

IE4 - Super-Premium-Efficiency
ABurartener

(Bce gaHHble SBASIOTCA MPUBAN3UTENLHBIMUL)



Bonpocbi?

3n. nouTta: info@featec.de
Ten.: +49 (0) 5951 990866

E = E Questions?

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

KoHTakT / Contact:
Industriestr. 3 + 49757 Lahn
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IBAN: DE15 2806 9381 0015 5810 00
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USt-IdNr.: DE 364 025 169
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TP Breading Coater >€

Technical Data

Type TP-4 TP-6 TP-10
Usable Width 400 mm 600 mm 1.000 mm
Power 2,2 kW 3,2 kW
Length 2.750 mm

Width 1.000 mm 1.200 mm 1.600 mm
Height 2.450 mm +/- 85 mm
Weight 620 kg 700 kg 985 kg

Equipment Specifications

Free Passage

Working Height

Belt Type

Wire Thickness
Segmentation

Belt Speed Standard

Belt Speed High-Speed
Minimum Breading Volume
IP Protection Class

Motor Energy Effiency Class

70 mm

1.050 +/- 85 mm

Rod network belt

2,35 mm

12,7 mm

2-21 m/min

4 -29 m/min

ca.40kg «ca.55kg ca.70kg
min. IP66/69

IE4 - Super-Premium-Efficiency

(All data are approximate.)

TP Breading Coater &

How it works

Even, accurate, and stable application of free-flowing
breading mixtures, including dry breading, onto
product surfaces. The machine minimizes waste by
blowing off and gently reusing excess breading.

Designed for coating a wide range of products.

Simple operation

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

panel.

User-friendly

Innovative controls for
quick air hose changes,
eliminating the need
for milk pipe screw
connections.

Spindle height
adjustment

Special screw mechanism
enables easy alignment on
uneven surfaces.

Coating Process

We offer a coating process that is highly flexible
and individually adjustable to your specific
demands.




