
Eight product cylinders with individual weight adjustment
135 degree rotor block for optimal flow of dessert products
Non-agitated hopper
Stand alone control system with HMI, sloped top enclosures
Eight dispensing Valves (nozzles) optimized for depositing dessert fillings
Change tooling for cups and bowls
Vertical motion positions dispensing valve deep into the container
Valves mounted within fully guarded stainless steel frame, two frames are fixed, one frame is mobile
Change tooling available for non-dessert products
120vac/4amps per filler

Installed in 2022, minimal run time, serial number 1210054
Potential for up to five different layers of product
50’ long x 4’ wide
Intermittent motion, 8” index, servo driven
Eight lane dessert cups at 240 per minute
Four lane dessert bowls at 120 per minute
Stainless steel sheet metal carriers, quick change
Change out carrier sets can be designed for other container sizes or non-dessert items
Pick-n-place tray dispenser, servo driven
Robust stainless steel tubular frame, all welded, horizontal tubes turned on 45 degrees for water shedding
Sheet metal guarding
Outfeed transfer, overhead pin style, servo driven
Control system with HMI and Rockwell components, sloped top enclosures
460volt/3ph/60hz/41amps Grounded WYE Power Configuration

Parfait Production Line

Crumb and Topping Depositors (2)
Four-out auger type Per-fil MF-4FG depositors with adaptors for
eight lane operation
For crumb on bottom, for crumb or garnish as top layer
Stand alone control system with HMI
Adjustable height column on C-frame construction, stainless steel
460vac/3ph/60hz/37.7amps per depositor

Piston Fillers (3)

Filling Conveyor
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