


SOUPPER 
Transfer pump for 
hot soups and beverages 

OESIGNEO ANO MANUFACTUREO 

TO CE STANDARD 

THE FEATURES: 

DESIGN FEATURES 

Machine entirely made of 18/10 stainless steel. 
Trolley with handle and 4 wheels. 2 of the 
wheels pivot and have a brake. 
Foodstuff quali.ty rubber impeller rnanually re
movab]e for cleaning. 
Suction pipe in trasparent plastic, suitable for 
foodstuffs, equipped on one end with a stainless 
steel fitting for rapid connection to pump and on 
the other with a stainless steel nozzle witb heat 
resistant grip. 
Delivery pipe designed like the suction pipe but 
equipped with a grip and delivery push button. 
Self-priming pump, foodstuff quality, suitable 
for transferring liquid or semi-liquid foods with 
a max. temperature of 85° C. 
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SPECIFICATIONS 

Capacity: 
Motor power: 
Power connection: 
Weight of the machine: 

Low voltage control board 
(24 V.) equipped with: 
ON/OFF push button, 
manual/stop/automatic 
selector, flow programmer, 
power indicator and 
faulty connection light. 
Protection degree: IPX4. 

48 l/min -i:: 

0.6 kW .� 
V. 230/400 50Hz 3ph+E �
50 Kg � 

INTEGRAL ACCESSORIES: 

Stainless stee] fi]ter for sucking up clear soups, 
stainless steel eone for sucking up thick soups 
and key for relising pipe connection. 
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