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Belspot 600 depositor

F I L L I N G  –  I C I N G  –  D E C O R AT I N G  –  I N J E C T I N G  –  T R A N S F E R R I N G

World’s fastest piston depositors.
Beldos depositors can easily help you to fill your orders.

 Design features:
The Belspot 600 is specially designed to work with a handgun nozzle. It 
draws products directly from a mixing bowl or a bucket and allows quick 
clean-up for work with different products. It is mounted on a mobile 
frame with pneumatic up/down power lift system for easy changing of 
mixing bowls and buckets.                   

 Advantages:• gentle on product; • resistant for t° -8°/+120°;• easy to install, to use, to clean - 
 minimum experience required; • CE-approved and certified; • saving of labour and ingredients; • precise portion control;

 Common applications:• ONLY flowable products - liquid/semi-liquid products, 
 soft paste, aerated products;• anything that can be squeezed through a pastry bag;• with or without particles; particle size: up to 2,0 cm3;

Sweet: Batters, Fruit fillings, Jams and jellies, Creams, 
custard, etc.
Salty: Soup, Bolognaise sauce, Mashed potatoes, 
Mayonnaise, etc.

Call our specialists for your individual needs.

Apex Bakery Equipment
888-571-3599
www.apex-equip.com


