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The SE13 line is built with supreme quality. All axes are
servo driven and extremely strong for handling even the
most difficult masses.

Stationary mounted depositor with dynamic hopper movement and
offline facility for easy cleaning and change of depositing parts. The
SE13 depositor represents the ultimate depositor with its supreme
build quality.

All axes are servo driven and extremely strong for handling even the
most difficult masses. A wide variety of piston diameters can be
supplied to suit the smallest pralines or chips up to tablets with big
inclusions. The hopper can be divided into multiple compartments
for multi-colour or one-shot depositing. The SE13 depositors have
built-in lifting table with integrated mould shaking.

The SE13 depositor is available for 700 and up to 1200 mm lines,
working widths ranging from 570 to 1070 mm however the depositor
can be made to suit any existing lines as well. Operation is very
simple via the intuitive touch screen menu.

Further the depositor is able to connect to the internet, if any sort of
support is needed.

UPS/EFU

e Easy maintenance
¢ Easy cleaning

¢ Designed for medium-high
capacity production lines

e Ensures optimum quality
e Servo driven

e Handles a great variety of diverse
masses
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The Aasted Machinery Program

Find the technical specifications for the machine below.

SE 13-O SE 13-O SE 13-O
Belt 700 Belt 1000 Belt 1200

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

o test e SE14-C-O e SE14-O-DHD
e SE14-Basic e SE14-C-O-DHD e SE14-O-OFL
e SE14-C-Basic e SE14-DHD e SE14-O-OFL-DHD

e SE14-C-DHD e SE14-O e SE14-S-Basic



