


IDROMATIC

Continuous cycle vegetable dryer

B THE FEATURES

B Bearing frame, paneling and hopper made of satin-finished
stainless stee! 18/10.

B Drum made of AISI 304 stainless steel.
B Anti-vibrating rubber feet.

B Product loading and unloading belts made of food-grade
plastic, complete with bearing frames with wheels (two of
them with brake).

B Loading cell for the weighing of inlet product.
B Fully inspectionable for cleaning.

B Control board equipped with PLC, adjustable according to
the kind and quantity of vegetables.
Low voltage (24 V) control board. Protection degree against
humidity IEC529: IPX5.

>~ Safety devices on conveyor belts and on lids.
I Automatic air detaching system for remaining leaves.
B Machine automatic washing device.

B Standard voltage (V): 230/400, 50 Hz, 3-ph +N+E
B Power (kW): 6

B rp.m. rotation: 400

B Loading capacity (kg): 20

B Capacity of leaf vegetables (kg/h) 200-400

B Noise levet dB, 78

KEY
1) Loading belt with wheels 2) Spin dryer bearing frame 3) Unloading belt with wheels 4) Power and control board

5) Power connection 6) Cold water inlet 7) Compressed air connection

Idromatic machine, together with Atirmatic, Stripper !l and the motorized sorting table, can be in-line assembied to obtain a continuous

processing line,
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