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CODE 72081 

Description:
Ideal option to complement and streamline your production line of at products, ensuring greater 
productivity and quality for your breaded products.
It has a blower that removes excess breading liquid.
Stainless steel equipment with polished and sandblasted nish.

01-0468-001

BREADING MACHINE
BAT04

Transportation and 
logistics info:

Motorization

Product size:
Designed for flat products, such as steaks, nuggets, hamburgers, etc., 
with a considerable variation in product weight.

Breading liquid:
Volume: about 25 liters (depending on the viscosity of the liquid)
Type: Not recommended to use egg white

Breading system: For liquid waterfall

Liquid recirculation Sanitary pump - BL30 304

Gross weigth: 473 kg 
(1043 lb)

Net weight:
330 kg
(728 lb)

1,832 m (72.13 in) 1,205 m (47.44 in)

1
,2

5
8
 m

 (
4
9
.5

3
 in

)

0
,9

3
5
 m

 (
3
6
.8

1
 in

)

0
,8

9
2
 m

 (
3
5
.1

2
 in

)

* Ilustrative image

Blower 1,5 kW 2P 2,55 A

Pump 1,5 kW 4P 2,55 A

Conveyor 0,55 kW 4P 1,10 A

Height: 1.444 m  (56.85 in)
Width: 1.348 m (53.07 in)
Length: 2.248 m (88.50 in)
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Blower/ fan Remove excess breading flour

Belt width 449 mm (17.68 in)

Electrical panel:

Electric 
Consumption

Total 
current 

Gauge or 
phase 

Gauge the 
ground * 

Plug
Exclusive circuit

breaker 

3.7 kW 11.4 A 24 mm 24 mm
doesn’t
 have

Three polar 
16 A

Activates the conveyor
movement command

Activates the centrifugal
pump

Activate the blower

Electrical data:

480 V - THREE PHASE 

* The MCI breading be installed with suitable electrical grounding. Failure to 
elctrical grounding may cause electric damages. For your safety, ask for an 
electrician youtrust to check the condition of the power grid of the equipment 
installation site.
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