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Pneumatic Salter

1 Distribution cabinet mounts over the fryer
discharge conveyor eliminating the hazard
of loading salt over moving machinery.

2 Floor level storage/metering cabinet
is easy to fill, adjust and clean.

R

Gentle impingement application provides superior salt adhesion
& pack penetration for potato chips & other snacks.

High capacity salting Uniform distribution Ready to salt

Ideal for high production rates, the Salt is pneumatically transferred to Pre-wired and plumbed, the Pneumatic
Pneumatic Salter mounts over the fryer distribution nozzles mounted over the Salter is ready to run, complete with
discharge or salting conveyor. Salt is fryer discharge conveyor and evenly a variable speed drive, compressed air
gently blown into the chip pack where blown into the chip pack. regulator and salt distribution tubing.
it bonds to the hot chips with minimal —_—

salt waste. Low level loading Easy cleaning

— A portable, floor level salt storage Rugged stainless steel construction
No lumps or clogs and metering cabinet is easy to fill features large doors on both cabinets
Before it combines with compressed and eliminates the hazard of working for complete access to the salt storage
air, salt is sifted by a variable speed over a moving conveyor or hot fryer. hopper, metering belt, operating
metering belt to remove lumps controls and distribution nozzles.

and prevent clogging.
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Pneumatic Salter | Model PS

Achieve uniform salting across
conveyors up to 60" wide.

Optional equipment :l
B Free-standing & portable salt 2:cm
A

distribution cabinets.

m Salter conveyor sections.

= Roll, belt and tumble drum seasoning
applicators for operation on

processing and packaging lines. y ; . T 7
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Dimensions are rounded to the nearest inch/centimeter.
Constant improvement and engineering innovations mean
i these specifications may change without notice.
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