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Preparing, Conveying

Inspection table with belt

The inspection table has two to four workstations at the conveyor belt for the visual
inspection of the quality of raw or peeled or cut products.
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Urschel is the exclusive sales partner
of KRONEN in the U.S.A. and Mexico.
Learn more at www.urschel.com.




Now Partnering with:

® N
I(R.NEN f a :g U Rsc H E I—® Inspection table with belt

\ . .
THE CROWN FOR FRESHNESS \\ B /' The Global Leader in Food Cutting Technology

Your benefits Product groups

N
¥ Robust construction f A\
& 19

W Easyto clean

Portrait

Efficiently sorting raw material and checking peeling and cutting quality

The inspection table with belt enables the smooth transport of raw products or peeled and cut fruit and
vegetables between different processing machines or acts as a conveyor belt to forward the products, for
example into a washing machine. A visual inspection of the quality of the products is performed by the operators.
The two laterally mounted waste chutes enable the targeted removal of sorted-out products and waste at two to
four workstations.

The transport speed is 0.25 meters per second; the belt is also optionally available with adjustable speed.

The inspection table is available in different versions, depending on the various production requirements.

Technical data

Electrical power Power 0.55 kW (.74 HP)
Voltage 380V

Dimensions LxWxH depending on the configuration
Weight depending on the configuration
Belt width 700 mm (27.6")

The data indicated are standard information. In addition, adaptation to other supply networks (e.g. 230V/60 Hz) is optionally possible (except
for manual and pneumatic machines). Subject to changes.
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