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EP2-O Chalin

The EP2-O Chain is a stationary mounted depositor with
a dynamic hopper and offline feature that makes it easily
maneuverable for cleaning and switching depositing
parts. Built-in lifting table with integrated mold shaking
included. e Easy to clean

e Easy switching of depositng parts

UPS/EFU

e Integrated mould shaker

¢ High versatility

e Handles most confectionery
masses

¢ Highest possible quality in output
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The Aasted Machinery Program

Find the technical specifications for the machine below.

EP2-O EP2-O EP2-O EP2-O EP2-O

Chain 700  Chain 750 Chain 1000 Chain 1200 Chain 1300

Capacity (kg/hour) 3000 3450 4800 5700 6150
Length (mm) 1890 1990 2460 3030 3030

Width (mm) 1700 1700 1700 1700 1700

Height (mm) 1630 1630 1630 1630 1630

Power usage (KwH) 13 13 13 13 13
Air usage (m3) 6 6 6 6 6
Water usage (m3) 0,009 0,01 0,013 0,014 0,015
Weight (kg) 2800 2900 3200 3500 3700

We have a broad portfolio of machinery and equipment
Beneath are listed products in the same category.

e EP2 (C-Frame)
e EP2-O (C-Frame)
e EP2-O Belt



