
The brand new òPRO-PORTIONER 20ó 

bench top mounted electronic 

depositor/injection unit is suitable 

for use with liquids, creams, gels, 

sauces and batters even with small 

particulates, especially for the food, 

cosmetic and pharmaceutical 

industries. Outstanding accuracy, 

superior design & quality with easy 

to strip/clean components.  

Automatic or manually controlled via 

pneumatic palm or foot switch makes 

the òPRO-PORTIONER 20ó especially 

suited to test kitchens and small to 

medium sized production facilities. 

Simply plug into a 220v, Single 

Phase, 5 amp electrical supply and 

youõre ready to go (no additional 

services required).     
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All types of smooth free flowing 

products (even with small 

particulates) can be handled, 

including batters, aerated 

cream fillings, chocolate 

sauces, jams, custards, syrups 

and gels.  The Pro Portioner can 

be fitted with a wide range of 

outlets. The outlets can range 

from a simple tube to a 

electronically triggered flexible 

handgun  
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