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DEPOSITOR
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Specially built for depositing fillings on to cut squares,
triangles or strips of dough. Will also run a continuous
flat spread.

Four depositing heads have simple rotary spacing
adjustment.

No need to change dies because of change in size of cut
dough piece or the amount of filling required.

Depositor is synchronized with Anets Die Cutting
Mechanism or Special Rotary Cutters.

Adjustable to provide mushroom or peaked effect

. of deposit.

Optional hopper separators. Allow for more than one filling
to be deposited at the same time.




M SPECIFICATIONS
- ®

HOPPER: Cast aluminum, sanitary construction. Entire hopper
removable for cleaning. Optional stainless steel separators.

FRAME: Rugged steel construction. Stainless steel guards.

MOTOR: 4 H.P. Totally Enclosed, 115/230 Volt 60 Hz. 1

ACCURATELY Sk
SPEED RANGE: 20—60 strokes per minute. 80—240 deposits

MEASURES LU CATES per minute. Can be adjusted to continuous flow for filling dough
r

strips.

AND DEPOSITS RANGE OF DEPOSIT: Minimum .3 oz. each or 3% oz. per

dozen. Maximum 2v4% oz. each or 30 oz. per dozen. Amount of

deposit depends on viscosity and weight of filling.
JELLIES, JAMS,
DEPOSITOR SPOUTS: Polished stainless steel. Adjustable from

CHEESE, SEMI-CUT 334" to 574" centers.
FRUITS, ETC. Anetsberger Brothers, Inc., whose policy is one of continuous improvement,

reserves the right to discontinue or change specifications, models or prices at
any time without incurring obligation.

PERFORMANCE PROVED — BACKED BY MORE THAN 40 YEARS EXPERIENCE
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