
The versatile Anets Filling Extruder applies 
fillings, butter, margarine or most any viscose 
material in a uniform manner. NEMA-12 
control panel permits continuous operation 
for make-up or intermittent operation 
for all roll-in applications. Clutch con-
trolled drive engagement allows instantaneous 
starting and stopping. Patented manifold ad-
justs for desired material thickness...no dies 
to replace. The 2 HP variable speed drive is 
adjustable for amount and type of filling. All 
items in food zone are removable for sanita-
tion, including pump case, hoses and manifold 
which disassemble. Sanitary locking casters 
add portability. Check your Anets representa-
tive on the latest applications of the FE-270 
Filling Extruder. 
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FEE-270 
FILLING EXTRUDER 

CONSTRUCTION FEATURES AND SPECIFICATIONS
	 • 

backed by more than 50 years of specialized experience
	 • 

Anetsberger Brothers, Inc., whose 

policy is one of continuous improve-

ment, reserves the right to discontin-

ue or change specifications, models 

or prices at any time without incur-

peuxhIlin Ann 
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