Can filling head

The curved can filling head is the practical
additional equipment for clean and efficient
filling and portioning of products into
standard DIN cans.

It connects easily and quickly to the outlet of
the vacuum filler.

85-2 dosing head

The 85-2 dosing head is the perfect example
of Handtmann’s expertise in providing
application-oriented solutions when it comes
to additional equipment. It ensures the exact
depositing and separating of pasty to
semi-viscous products with inserts.

This opens up new fields of application in
production for innovative products. Thanks
to the connection to all Handtmann vacuum
fillers, exact portioning is ensured as well.

Meatloaf filling head

The meatloaf filling head is the specialist for
precise, clean and accurately portioned filling
of meatloaf forms. Thanks to its universal
design, it is suited for connecting to all
Handtmann vacuum fillers.

= Available size:
- Mini: 250 x 120 mm
- Small: 370 x 135 mm
- Medium: 540 x 170 mm
- Large: 540 x 330 mm

Advantages
m ldeally suited for standard DIN cans.

® Made of chromium nickel steel.

Advantages

m High portioning accuracy due to
pneumatic actuation.

m Optimum solution for semi-viscous
products with inserts.

m Filling head diameter 45 mm,
including protective tube.

Advantages

m Precisely portioned filling of
meatloaf forms.

m Four different sizes for every
application required.

m Made of chromium nickel steel.



