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Ertitpamnélio Meptotikd pe AvtaAdaéipoucg Kadoug Movtélo Prodepositor M-100
Counter Top Filling Machine Model Prodepositor M-100

MEULOTIKO HE avTaAAAELHoUG KASoUG.
MoAAQ YEULOTLKA O€ €val.

To Prodepositor M-100 eival aflOTOTO KOl KATAOKEUOOMEVO HE UPNANRG
TIOLOTNTAG UALKAL.

Exel oxedlaotel ywa Xpovia Asltoupylog xwpilg va amatteitat ouxvn
ouvtipnon.

AUTO TO YEULOTIKO €XEL ULOL OELPA ATIO XOPAKTNPLOTIKA TIOU TO KaBLoTtouv
XPAOLUO O€ pla eupela TOWKIALO EhapUOYWV OTIWE TO YEULOUO 00U, eKAaip,
Tapteg, K€K, muffins, kpovaodv, viovatg pe KpEua, popueAada, mpaAiva,
uraBapla k..

To peydAo TOU TIAEOVEKTNUA €lval OTL UMOPELTE va €XeTe O00UG KASOU(G
BéAete otnv 6la Baon xwplic va xpeldletal va ayopAoeTe GAAO UNXAvnuo
HLOG KOl TOo KABe Xwvi €xeL Tov SIKO TOU HUNXAVIOMO OTO KATW HEPOC Kol
KQTIAKL WOTE va To amoBnkeVoupe oto YPuyelo PE TNV YEULON XWPLS va
XpeLaleTal va To TTAEVOULE ouVEXWGS KABe dpopd mou BENou e va alAafou e
yeuon.

Me to Prodepositor M-100 pmopeite va €xete MOAAAQ YEULOTIKA OE pLa Baon
ONMAQ CUUTTANPWVOVTAC TOV OpLOUO TWV XWVIWV TIou XPELAlEOTE ylo TNV

mapaywyn oag.




Eritpamnédio Mepotikd pe AvtaAda&ipoug Kadoug Movtélo Prodepositor M-100
Counter Top Filling Machine Model Prodepositor M-100

Prodepositor M-100 is a counter top filling machine with exchangeable bins.
It is many filling machines in one.

Prodepositor M-100 is credible and it is made of high quality materials. It is
designed for many years of operation without requiring frequent maintenance.

This filling machine has got a lot of features that make it useful in a wide variety
of applications like filling sou, éclair, tarts, cakes, muffins, croissant, doughnuts
with cream, marmalade, praline, bavarian, etc.

Its biggest advantage is that you can have as many bins as you want for the
same base without having to buy another machine since every funnel has its
own mechanism at the lower part and a lid so as to store it with the filling in the
fridge without having to wash it every time you want to change filling.

With Prodepositor M-100 you can have a lot of filling machines on one base just
by having the number of funnels you need for your production.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

DEPOSITOR M-100

Xwenukotnta(lt):  CAPACITY (It) : 10

Taon: Electrical supply: 230/50/1ph

loyog(kw): Power (kw): 02

ALUOTACELC: Dimensions: 35x30x70cm
HIGHLIGHTS

* Xelpokivntn Asttoupyia kot Aettoupyia cuvexoUlG PongG.

* Manual and continuous flow operation.

* H aAAayn kaBe avtaAAaKTIKOU XwvioU givat EUKOAN XxwpLig epyaleia.
* The change of every exchangeable funnel is easy and no tools are required.

* KaBe xwvi €xeL tov OO TOU HNXOVIOMO KoL KATAKL WOTE va TO
anoBnkeVouue oto Puyeio pall Ue TNV YEULON.
* Every funnel has its own mechanism and a lid so as to store it with the filling in
the fridge.




FEULOTIKA-AOCOUETPLKA 2P Prodepositor
Volumetric Depositors Series Prodepositor

To YEULOTIKA SOCOUETPLKA TNG OELPAG Prodepositor elval pnxoveg LEYAANG
TaXUTNTOC KOl aKPIBELOG KATAOKEUAOUEVEG UE UPNANC TTOLOTNTAC UALKA.

Me TIC HIKPEC TOUG SLAOTACELG KoL TNV AElToupyla Toug N omola givat GpLAkn
TMPOG TOV XPNOTN, OUTEG OL HNXavECG elval Wavikeég ylwo SooopEtpnon
akpBeiag mMoAwv StadopeTikwy MPOoTloVTIWY yla tnv oXapomAaoTLK, TNV
OPTOTIOLLO KL YLOL ETOLPELEG eMeEepyaoiog TPODIUWVY YEVIKOTEPQL.

AwoBétouv e1bkn kedpaAr), omou Sev TaAamwpolv To UAIKO Kol Sev
"kOBouVv" TIg KPEUES LoXaPOTIAQOTLKNG OTIWC OL KOXALEC TU.X.

MrmopouUv va yepilouv Kot vor evamoB£Touv KPEUEC {aXOpOTIAAOTIKAG OAWV
TwV TUNwv, KElK, muffins, yeploelg ppoutwy, Titeg, HapUeAASEC, TMpaAiveG
K.QL.

Itnv Blopnxavia Tpodipwyv pmopolv va xpnotpomnotnBouv yla 1o YEULoUA
OUOKEUQOLWV HE E£TOLHA YEUHOTO OMwC odAtoec, dressings, pouotapda,
paylovela, K.a.

MTmopoUv miong yLa TG Blotexvieg kat Ta epyootacia {axopOomAACTIKAG vV
KQATOAOKELALOTOUV KAAOUTILO £LOLKOU oXeSLOOMOU yLa va YEUI{ouv TOUPTEG Kol
TIAOTEG XWPLS VO XPELALETAL PETA VO OTPWVOULE TNV KPEUA ETILTUYXAVOVTOG
HEYAAN Tapaywyn KE TTIOAU XapnAO KOOTOG.

MoAAEG eTAOYEC a€ecoudp OTWE XELPOKIVNTO TILOTOAL evarnoBeong, PeAOVEC
YEULONG, OTOOEPO KOPVE O KOUTTUAN SLAdOPETIKWY OXNUATWV.




FEULOTIKA-AOCOUETPLKA 2P Prodepositor
Volumetric Depositors Series Prodepositor

The volumetric depositors of the Prodepositor series are depositors of high speed and
great precision and they are made of high quality materials.

With their small dimensions and their user friendly operation, these depositors are
ideal for the precise dose measuring of many different products in pastry-making, in
baking and in food processing companies in general.

They have got a special head with which they do not ravage the ingredient and they do
not destroy the pastry cream like, for example, screws do.

They can fill and put pastry cream of all types, cakes, muffins, fillings with fruit, pies,
marmalade, praline, etc.

In the food industry they can be used for putting sauce, dressings, mustard,
mayonnaise, etc. in ready-made food packaging.

In pastry-making crafts and factories moulds of special designing can be made so as to
fill cakes and cream cakes without having to lay the cream afterwards, making in this
way a big manufacture faster with very low cost.

There is a wide variety of accessories like manual putting pistol, filling needles, steady
nozzle in a curve of different shapes.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

PRODEPOSITOR 500 PRODEPOSITOR 1000
Aépac: Air supply: 6 Bar 6 bar
KUkAotava hemto:  Cycles per minute: 120 120
Aocopétpnon (ml):  Deposit range (ml):  10-500 10-1000
Kabog (It): Capacity (It): 40lt 401t
Awgotdgelc: Dimensions: 50x100x170cm 50x100x170cm
HIGHLIGHTS

F'epilouv kéwk, muffin, yepioelg ppoutwy, miteg, papueAadec, mpaliveg k.a.
They fill cakes, muffins, fillings with fruit, pies, marmalade, praline, etc.

MNna tnv Blopnxavia tpodipwv pmopolv va evamoBEoouv O CUOKEUAOLEG UE
€Tolua yevpata odAtoeg, dressings, pouotapda, paylovela K.o.

In the food industry they can put sauce, dressings, mustard, mayonnaise, etc. in ready-
made food packaging.

Mpoatpetika cvotnua lift 6rmou o kadog aveBaivel kat katePaivel pe oepfo-fonbdela
WOTE va yepilou e eUKOAQ TO TIPOIOV

An optional lift system with which the bin goes up and down with servo-help so as to fill the
product easily




Emrtpanelia Meplotikd-Aocopetpika Zewpa Easy Depositor

Table Top Volumetric Depositors Series Easy Depositor

To yEULOTIKA SOCOUETPLKA TNC OLpAC Easy Depositor elval emITPAMENES LNXAVEC
LEYAANG TaXUTNTOC Kal aKPLBELOC KATAOKEUNOUEVEG e UPNATC TTOLOTNTAC UALKAL.

MEe TIG UIKPEG TOUC SLAOTAOELC KoL TNV AELTOUpyLa Toug N omola eivo ALK TPO¢
TOV XPNOTN, QUTEC OL LNXOVEC lval LOAVLIKEG yla SocopETpnon akpLBeiag moAAwyY
StadopeTikwy MPoidvTwy yla tnv {axopomAaoTLKN, TNV ApTOoToLia KAl YLo ETALPELEC
enefepyaociag tpodpipwy yevikotepa.

AlaBétouv €161k kedalr omou Sev ToAamwpouV To UALKO Kat ev "kOBouv" Tig
KPEUEC LoXaPOTIAQOTLKNAG OTIWG OL KOXALEG TL.X.

Mmopouv va yeUI{ouV KoL va eVaToBETOUV KPEUES {aXaPOTIAAOTIK G OAWV TWV
TUTtwy, k€K, muffins, yeploelg ppoutwy, miteg, papueAadeg, mpaAiveg K.a.

Ztnv Bopnxavia tpodipwv prmopolv va xpnotornotnBouv yla To YEULoUA
OUOKEUQOLWVY HE ETOLUA YEVHATA OTIWG OAATOEG, dressings, pouvotdapda, paylovela,
K.l

Mrmopouv eniong yla Tig BLoTEXVIES Kal Ta epyooTtacia {oXapOTAACTIKAG Va
KATAOKELOOTOUV KaAoUTILa £L6LKOU oxedlaopol yla va YeUI{ouv TOUPTEC KAl TIACTEC
XWPLG VO XPELATZETOL LETA VO OTPWVOULE TNV KPEUA ETILTUYXAVOVTAG LEYAAN
mapaywyn Ke oAU xapunAd kootog.




Emtpamnélla Meplotikd-Aocopetpikd 2elpa Easy Depositor

Table Top Volumetric Depositors Series Easy Depositor

The volumetric depositors of the Easy Depositor series are table top depositors
of high speed and great precision and they are made of high quality materials.

With their small dimensions and their user friendly operation, these depositors
are ideal for the precise dose measuring of many different products in pastry-
making, in baking and in food processing companies in general.

They have got a special head with which they do not ravage the ingredient and
they do not destroy the pastry cream like, for example, screws do.

They can fill and put pastry cream of all types, cakes, muffins, fillings with fruit,
pies, marmalade, praline, etc.

In the food industry they can be used for putting sauce, dressings, mustard,
mayonnaise, etc. in ready-made food packaging.

In pastry-making crafts and factories moulds of special designing can be made so
as to fill cakes and cream cakes without having to lay the cream afterwards,
making in this way a big manufacture faster with very low cost.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Easy Depositor 100 Easy Depositor 160 Easy Depositor 400

Agpac: Air supply: 6 Bar 6 bar 6 Bar
Kokhol avd Aemto: 120 120 120

Cycles per minute:
AocopeTpnon (ml): 7-160 7-250 7-400

deposit range (ml):
Kabocg (It): Capacity (It): 20k 20k 20k
A\aoTdoelg: Dimensions:  30x90x80cm 30x90x80cm 30x90x80cm

HIGHLIGHTS

* Tepilouv kék, muffin, yepioelg dppoutwy, miteg, HapUeAASeG, MPaAiveg K.a.
* They fill cakes, muffins, fillings with fruit, pies, marmalade, praline, etc.

* T tnv Bopnxavia tpodipwyv pnopouv va eVAMoBO£oouV 0g OUOKEUQOLEG e
€Tolua yevpata oaAtoeg, dressings, pouotapda, paylovela K.a.

* In the food industry they can put sauce, dressings, mustard, mayonnaise, etc. in ready-made
food packaging.

* Mpoatpetika cvotnua lift mou o kadog avePaivel kal katePaivel pe oépPfo-Bonbela wote
va yepiloupe eUKoAQ TO TTPOIOV
* An optional lift system with which the bin goes up and down with servo-help so as to fill the
product easily




Enitpanélio Meplotiko-AocoETPLKO yia oU-EkAaip Movtélo MINI Depositor

Table Top Volumetric Depositor Model Mini Depositor

To yeplotikd S0COUETPIKA TNG oelpda¢ Mini Depositor eival emitpamelleg
UNXOVEC HEYAANG ToxUTNTOG Kol OKPLBELOG KATAOKELOOUEVEC HE LPNAAG
TIOLOTNTOG UALKAL.

Me TIG UIKPEG TOUC SLOOTACELC KAl TNV Asltoupyia Toug n omoia givol ¢GLALKN
TIPOC TOV XPAOTN, QUTEC OL PNXAVEC €lval LOAVIKEG yla SOoOoUETPNON akpLBeiag
TIOAAWV S1adpopPETIKWV MPOoloVTWY OwE 00U, eKAaip, Kpouaoayv K.a.

AwaBETouv e1d1kn kedaArn omou dev TalatmwpoUV To UALKO Kal v "koBouv" Tig
KPEUEC LaXOPOTIAAOTLKAG OTIWG OL KOXALEG TT.X.

MoAAEG emdoyEC afsocoudp OMwE OAN TNV OelPa o€ PeAOVEG YEULONG, oTaBOEPO
KOPVE O& KAUTTUAN SLOPOPETIKWY OXNUATWV.

Mpoatpetika SwaBetouv PBaon pe pubullopevo cuotnua OMOU TO TPATE]
aveBaivel kal kateBaivel xewpokivnta wote va yeUL{oupe eUKOAA TO TTPOLOV.

Me tnv ospd Mini Depositor pmopoUpe va YEUIOOUE Kal VoL TOTTODETHOOUUE
KPEUEC 0 TTOAAQ TtpoiovTa Pe peyaAn eukoAia kal eveAiia.




Erutpamnédlo Mepotikd-AocopEeTPIKO yla ZoU-EkAaip Movtélo MINI Depositor

Table Top Volumetric Depositor Model Mini Depositor

The volumetric depositors of the Mini Depositor series are table top depositors
of high speed and great precision and they are made of high quality materials.

With their small dimensions and their user friendly operation, these depositors
are ideal for the precise dose measuring of many different products in pastry-
making, like choux, eclair, croissant.

They have got a special head with which they do not ravage the ingredient and
they do not destroy the pastry cream like, for example, screws do.

There is a wide variety of accessories like steady nozzle in a curve of different
shapes.

Optionally, the volumetric depositors have got a base with an adjustable system
with which the table can go up and down manually so as to fill the product
easily.

With the Mini Depositor series we can fill and put cream in a lot of products
with great ease and flexibility.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Mini Depositor

Agpac: Air supply: 6 Bar

Kokhot avd Aento: Cycles per minute: 120

AocopeTpnon (ml): Deposit range (ml): 7-80

Kabdog (It): Capacity (It): 10k

AlaoTdoelc: Dimensions: 30x90x80cm
HIGHLIGHTS

* Tepilouv kék, muffin, yepioeig dpoutwy, miteg, papueAddeg, mPaAiveC K.a.
* They fill cakes, muffins, fillings with fruit, pies, marmalade, praline, etc.

* [ TV Blopnxavia tpodipwv pmopolv va EVAMoBO£oouV 0 OUOKEUAOLEG UE

€Tolua yevpata odAtoeg, dressings, pouvotapda, paylovela K.o.
In the food industry they can put sauce, dressings, mustard, mayonnaise, etc. in ready-made

food packaging.
* Mpoatpetikd cvotnua lift 6mouv o kadog avePaivel kal katePaivel pe oépPfo-fonbela
WOTE va yeULlou e eUKOAQ TO TIPOIOV

* An optional lift system with which the bin goes up and down with servo-help so as to fill the

product easily
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