(Q1BT FTNON

Weighing
Conveyor

A more constant product flow will be achieved

The weighing conveyor of JBT FTNON can be applied at several places in a processing line. It is possible to control the product
flow in the line before the weighing conveyor in such a way, that a more constant product flow will be achieved. However, it can

also be used to create a product mixture.

Besides controlling the product flow, this weighing conveyor
will also check the amount of product which passes per time
batch. By achieving a more constant flow of product, the
quality of the following processes in the line will improve.

Load cells

The weighing conveyor consists of a transport belt, which is
installed on load cells.

These load cells are directly connected to the controller in the
control panel. This way the chance on disturbances is
minimal.
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Hygiene

The belt can be de-tensioned with one simple movement.
Also, the side guides are hingeable. This way, the belt frame
underneath the belt is easily and completely accessible for
cleaning. It is almost impossible for dirt to build up, because in
the construction the use of bolted connections and horizontal
surfaces has been minimized. At the positions where the
connections are not completely welded, the space between
the parts has been increased in order to make cleaning
possible.
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Technical specifications - Weighing conveyor

EFFECTIVE WIDTH (400 mm / 16" 600 mm / 24" 800 mm / 31.5" 1.200 mm / 47"

EFFECTIVE LENGTH, APPROX. 1,500 mm /59" 1,500 mm / 59" 1,500 mm / 59" 1,500 mm / 59"

JBT FTNON can change the execution if this does not impact the functionality of the equipment. All mentioned sizes, capacities and figures are indicative. No rights
may be derived from the information provided.

JBT FTNON delivers tailor-made machines. Therefore capacity and dimensions will depend on your product and specific requirements. All our machines are constructed of
stainless steel wherever possible and comply with the stringent, international standards in the field of safety and hygiene.

COUNT ON JBT TO HELP PROTECT YOUR INVESTMENT

JBT's greatest value in PROCARE® services comes from preventing unexpected costs through smart, purposeful, and timely Imm
maintenance based on unmatched knowledge and expertise. PROCARE service packages are offered as a maintenance MadeSmpler:
agreement in various service levels, depending on your production and cost management requirements. PRoCARE

JBT LIQUID FOODS

FRESH PRODUCE TECHNOLOGIES | FRESH-CUT, ROBOTICS, STEAMING | FRUIT AND VEGETABLE PROCESSING | SECONDARY PROCESSING | ASEPTIC SYSTEMS |
FILLING AND CLOSING | IN-CONTAINER STERILIZING | TRAY SEALING | HIGH-PRESSURE PROCESSING | POWDER PROCESSING | TUNA PROCESSING
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FTNON Almelo BV. FTNON Delft BV.
Bedrijvenpark Twente 20 Rotterdamseweg 402E
7602 KA Almelo - NL 2629 HH Delft - NL
Phone: +31 546 574 222 Phone: +31 15 744 0150

North America

FTNON USA, Inc. John Bean Technologies Corporation JBT Corporation
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https://www.facebook.com/JBTFoodTech
https://twitter.com/JBTFoodTech
https://www.linkedin.com/company/jbt-foodtech
https://www.jbtc.com/foodtech/products-and-solutions/brands/ftnon
http://www.youtube.com/c/JBTLiquidFoods
https://jbtliquidfoods.com/

