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AUTOMATIC SIEVES
‘ The Product Benefits: o
=T Target:
¢ Versaﬁm)’: Restaurants, caterers,
The machine produces juice, fruit purees, confectioners, fishmongers
vegetable mousses, sauce bases, bisques and fish
soups.
e Simple and Sturdy: ‘ In brief:
All parts are made of stainless steel to ensure | o i) sonpes, biees G s,
edsy‘c|ean|ng and durability. ) extract fruit pulp or separate fibers
Continuous feed hopper for ease of use and time | o, vegetables.
saving.
All parts in contact with food are easily removed
and are dishwasher safe.
Uses/Output Use Hourly End product
c80 C120
U
STRAWBERRIES / 90%
RASPBERRIES / 90% Process ripe fruits 60 kg/h 150 kg/h
BLACKBERRIES / 90%
REDCURRANTS / 75%
BLACKCURRANTS / 75% To be blanched for max output 40 kg/h 100 kg/h With the fruitpulp
BLUEBERRIES / 90% you can make:
TOMATOES / 90% « ecream
MIRABELLE PLUMS / 80% To be washed before 60kg/h 150 kg/h
CHERRIES / 80% feeding into * Sorbets
PLUMS / 80% the machine « Creams
PEACHES / 80%
APRICOTS// 80% 40kg/h 100ke/h * Fruitpurees
MELON / 90% « Jams
LEMON / 80% Peeled 40kg/h  100kg/h
ORANGE / 80% * Fruit-jelly
GRAPES / 80% Use ripe picked grapes 40 kg/h 100 kg/h o Jelly
RIS EE Grind/cook before 40kg/h 100 kg/h
COCONUT / 85% i 150 kg/h
PINEAPPLE / 90% 60 kg/h 60 kg/h
APPLE PUREE / 90% Cooked 40 kg/h 100 kg/h
VEGETABLE MOUSSE
ASPARAGUS / 80%
CARROTS / 90%
CELERIAC / 90% Trervalh casliig) 40 kg/h 100 kg/h * Vegetables purees
CUCUMBERS / 95% e sy ® Vegetables mousses
LEEKS / 80%
BELL PEPPER / 95% 60kg/h 150 kg/h
SOUPS
Fisr / 75% Grind *1501/h * Bisque
SHELLFISH / a 90% before F::rc]:cessing 601/h and more * Cream soups, Soups
SAUCES






