JSP Series

JSPZF Automatically fill fillers
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New concept machine
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Coating Machine
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JSP-2M
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New functions, with a table lifting
structure
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Fully automated coating (nappe) operations
737 A e =i ie

A simpler way to make mille crepes
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Coating the sandwich layer of mille crepes
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Coating the outer layer of cakes
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JSP-2M Coating Machine
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BFeatures 455

(1) This machine is a kind of coating device. When a plain cake and other
materials are placed on the rotating tray, the coating process will begin
immediately after the starting of the device.

(2) The coating job will be completed in just one rotation, and almost no coating
material is wasted.

(3) The tray lifting function can be applied to processes such as mille crepes
and sandwich layer coating.

(4) Due to the use of a rotating pump, less damage is caused to the filling
materials, and you can easily change the quantity of filling materials.

(5) Due to the completely detachable filling part, you can easily clean it and
keep it healthful.

(6) Compact, space-saving design.
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B Application Fi&

+ Coating surface of round-shape sponge cakes

+ Coating surface of dome-shape sponge cakes

+ Coating surface of crepes

+ Coating a sandwich layer and coating decorations

+ Filling injection, decoration application of cream such as chestnut cream
(optional tools required)
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B Construction 4544

+ Main unit

+ Filling pump unit

+ Nozzles

+ Table sliding/rotating device
+ Table lifting device
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BProcess summary F{EiFH

(1) Coating process

®When a sponge cake is placed on the tray, the table moves
horizontally for the coating process.

@0nce the coating process is completed, the table moves again
horizontally and stops at a designated spot.

(2) Mille crepe coating process

MDWhen a mille crepe is placed on the tray, the table moves horizontally
to the height of the fillers for the coating process.

@0nce the coating process is completed, the table moves again
horizontally and stops at a designated spot.

@Number of pieces can be set within 30.
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(D300 to 500 pieces/hr. for a coating process
Processing capability @30 to 40 pleges/hr. (16 layers) for the coating
o process of mille crepes
e @& HkENE 300-500NEt
QF EWmHHREFNE 30-40M /et (16/)

Cake size #4 (1209) to #8 (240¢)
ERERT 45 (9120) -85 (9240)
Hopper capacity 151
kR sE 151
Power supply 200 V three-phase, 20A
5 348200V 20A
Pump capacity 280 cc/second max.
RitH=E & A280cc/F
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Note) Please understand that specifications are subject to change without notice.
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B Manufaciurer %HL%#]’EEE

Design and construction will be conducted in accordance with
various production lines and requirements. Patterns and
performance will be improved In accordance with customers’
requirements.

Please contact us at any time.
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