
VF60
Vari Filler Depositor - Variable Speed
W 600mm x D 820mm x H 1200mm

Product Features

 General purpose depositor• 

•  

•     
 

•  

• 
 

• 
 

Holding tank capacity of 60 litres

Designed for hot fillings up to 100oC
or ambient fillings

Accuracy level of +2grams
(Depending on product) 

Up to 80 deposits per minute

There are many applications for this 
unique unit including: pies, sausage rolls,
vegetable rolls and turnovers of all types
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Dimensions
Width: 

 

600mm
Depth: 

 

820mm
Height: 

 

1200mm

Volume
60 litres

Electrical Requirements
240V, 1P+N+E, 50Hz, 0.75kW 

Weight Range
20grams (minimum)

VF60
Vari Filler Depositor -
Variable Speed

VF60 Speed Control, Handle & Spout

Other product uses include:
Juice
Sauces
Creamy syrups
Whipped potato
Fondants and other hot products
Non aerated cake batters
Icing
Pasta fllings
Cheese sauces
Chunky meat and vegetable fllings
(max 8mm hard & 12mm soft pieces)
Diced fruit (max 10mm cubed)
Shredded vegetables

NOTE: Not suitable for aerated products




