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Designed to automatically batter and crumb a full range of products including hamburgers, chicken 
schnitzels and meatballs.
This variable speed controlled machine incorporates removable parts for easy cleaning.

Gaser Batter Breading Machines are strong and mighty!

VALUE ADDING



Capacity up to 3000 pieces/hr Variable Speed 9 - 15m/min

Usable Belt Width 150mm Power Supply 240V 10A

Infeed Height 1020mm Outfeed Height 840mm

Dimensions 1440 x 500 x 1100mm

Standard Technical Specifications
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Modifications made to the machine at time of purchase may change the technical specifications. 
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Applications

Calamari Rings

Fish Cakes

Schnitzels

Nuggets




