Quick-Change Seasoning Liners

Quick-change tumble drum liners on
FaStBaCK our new FastBack Seasoning System
give a unique spin to seasoning application efficiency.
Lightweight and easily removable, the liners deliver superior

seasoning coverage, help prevent seasoning cross contamination,
and drastically reduce changeover and cleaning costs.

Superior Seasoning Coverage

Test results confirm that our liners with specially designed flight
profiles deliver superior coverage with the lowest product
breakage of any tumbler system on the market.

Expanded Throughput Range

Inserts allow you to use different tumble drum diameters on the
same system. Change inserts to quickly reconfigure the drum
capacity from one range to another. FastBack's 10X range from
lowest to highest throughput (i.e. from 200 to 2,000 lbs/hr)
provides the greatest flexibility in the industry.

Cut Changeover Time

No need to hold up production to clean the drum before the next
seasoning is run. Remove the liner and replace it with a clean one
in only seconds, cutting complete changeover time to a fraction of
what other systems require.

Liners come in two diameters, providing
a 10X range of product throughput.

Lightweight & Easy to Clean

The optional pivoting tumble drum base provides easy access for
no-tools removal or installation of liners. Each insert, black in
color for anti-static properties, is lightweight and incorporates
a roll-around wheel for convenient operator handling. Fully
radiused corners make cleaning with hot water and detergents
a snap, and make product contamination and allergen issues

a thing of the past.

Cleaner Packaging Area
Off-line cleaning of the inserts eliminates messy dry wiping
of the tumble drum in the packaging room.

For uniform coverage, production efficiency, and ease of cleaning,
no seasoning system outperforms FastBack with quick-change
tumble drum liners.
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