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With the batter-breading machine you can finish your 
products in a creative way, giving them an attractive 
aspect showing a tasty covering and preserving the 
natural tastes.

The variety of the products to be created together with 
the possibility of using several combinations of 
breadcrumbs with fine granules for the covering make 
that this machine has flexibility qualities and be 
e�ective on its tasks.

It has an endless number of applications, by 
batter-breading every type of pre-cooked or frozen 
products such as filets, croquettes, etc. Also di�erent 
types of meats even vegetables since it can also 
perform predusting processes.

› DESCRIPTION

It has a modular construction and its parts have very 
smooth surfaces with electro polishing finishing so the 
maintenance and the cleaning is very easy. 

It can be equipped with two stations (batter - bread-
ing) or with three stations (predusting - batter - bread-
ing) according to the user necessities. Due to the possi-
bility of having several widths (according to request) 
and capacities, it fulfills all the production necessities.

› DRIVE

For the pulling of the batter-breading belts it is placed 
a reducer motor with gear and endless of 1 hp of power, 
directly connected with the roller through a link chain.

› TECHNICAL INFORMATION

• Bread elevator: 0,75 hp
• Belt pulling (predust, egg and bread): 1 hp
• Air vent turbine: 1/3 hp
• Egg recirculator: 0,5 hp

It is designed to o�er a batter of an excellent quality on 
both sides of the product only in one step, without 
having to turn it over.
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Dimensions and design are illustrative.
Customizable machines according to customer specifications.

Contact us for quotation or advice.

ENTIRELY BUILT IN
AISI 304 STAINLESS STEEL
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