
The ED300 Series Electro/pneumatic 

depositor has been specifically 

designed to meet the demands of 

today's automated production 

industry. All machine adjustments 

for depositing volumes and operating 

speeds are rapidly selected on the 

user friendly operator panel. A pre 

programmed menu is available for 

mu l t ip le  product  se lec t i on . 

M a in te n an ce  an d  ope ra t i on  

diagnostics are easily monitored to 

enhance production efficiency.    The 

ED300 Electro/pneumatic depositor 

can be supplied for single or multi 

lane applications with mounting 

configurations to suit individual 

requirements.  The deposi tor 

incorporates a safety device which 

guarantees the power supply is 

isolated prior to disassembly.    

 The following products  

can be deposited:  

 

Batters  

Creamed Potato  

Custard 

Sponge Mixes 

Creams 

Grease 

Jams 

Sauces 

Jelly  

Chocolate  

Fondant  

Syrups 

Yoghurt  

Mayonnaise 

Oils 

Butter  

Pastes 

ED300 Electro/Pneumatic Depositor  
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Bakery Bakery Confectionary 


