
The METERITE transfer pump is built 

to the same high standards as our 

proven range of METERITE 

depositors. Constructed throughout 

in 316 grade stainless steel. Fully 

pneumatic in operation complete 

with 89mm bore product cylinder 

giving a capacity of 1.25 litres per 

cycle at a maximum speed of 30 

cycles per minute. Available in three  

different  configurations allowing the 

user absolute versatility. Delicate 

food products are no problem for the 

METERITE transfer pump due to the 

large ported rotary D valve which 

allows products to flow totally 

unrestricted.  Picture shows the 

METERITE transfer pump mounted on 

a floor level stand supplying product 

held in a fully mobile holding tank 

feeding directly to a MR900 

depositor.  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 
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