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CP-1000 Sugar Polishing Pan

Manufactured from full stainless-steel construction, coating pans are
particularly suited to coating a range of confectionary products, and are often
used for the coating of tablets, nuts, chocolates and candies.

Due to their uncomplicated design the machines are very easy to operate and
maintain.

The angle of the pan can be adjusted to give better results and capacities on
certain products.

The pans can also be supplied with hot or cold air blower systems or
automatic spray systems.
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CP-1000

Sugar Polishing Pan

Features:

Pan opening: 520mm

Pan internal diameter: 1000mm
Capacity: 45-90Kg

Power: 1.5Kw

Rotation: 30-32rpm

Dip angle: 30°

Options:

B The pans can be supplied with spray systems an
or cold air
® \Varous sized pans available to suit your desired output
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CP-1000

Sugar Polishing Pan

Technical Data CP-1000

Overall Height 1560mm
Overall Length 1051mm
Overall Width 992mm
Material Machine - Stainless Steel with bead blast finish
Output Dependent on use
Weight 1000Kg
Uses Coating of hard candies, nuts, gum, tablets
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SaintyCo Also Offer:

Gummy Counting Bottle Packing Solution
Automatic Weighing Bottling Production Line
Sugar sanding drum

Gummy Coating Pan

Gummy Molds

Pouch Packaging Machine

For additional information, please drop E-mail to
info@saintyco.com

www.saintyco.com



