Available in single or multi-pump configurations, Hinds-Bock
Servo Pump Fillers are perfect for accurate and clean
portioning of flowable products with or without particulates.
Stand alone fillers, VFFS fillers, as well as Horizontal Vacuum
Former applications available.

With the latest recipe driven servo controls and easy to use
color touch screen, the operator simply enters or calls up a
recipe and the filler automatically sets the fill parameters.

Viscosities can range from salad dressing, vinaigrette, gravy,
mashed potatoes, and meat sauce, to macaroni and cheese,
batter, condiments, deli dips and salads, noodle soup and chili.

Features:

» Recipe driven — multiple fill parameters for easy re-call.

» Full washdown, rugged stainless-steel design.

« Small footprint for maximizing production floor use.

« PLC graphic user interface.

» Electric powered high-speed servo motor.

«  Up to 180 cycles per minute (60 - 80 with shut-off spouts)

Increase yield, reduce cost, and improve consistency

SERVO PUMP FILLERS

Single and Multi-Pump serve motor driven fillers

Options:

Operational Requirements:

. Air: 80 PSI

. Electrical: 240V & 480V available

Multi-pump servo filler with fixed

bridge and hopper agitator
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. Various Positive Shut-Off Spouts
. Foot pedal or automatic cycling control.
<  WIPING and SWEEPING agitation styles.
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