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GASER MINI BREADING MACHINE
Compact on wheels batter and breading machine · 2,000-3,000 pieces/h

GASER 150 MM 2,000-3,000 PIECES/H SINGLE-PHASE

D E S C R I P T I O N

The Gaser Mini is a compact batter and breading machine on
wheels, with bread reverser and blower for even coating.

With a 150 mm useful width and a belt adjustable from 9 to 15
m/min, it produces 2,000 to 3,000 pieces per hour; the outfeed can
go onto a belt or a ramp.

It has a tray support and four stainless steel legs with wheels so it
can be moved easily.

C O N S T R U C T I O N  A N D  S TA N D A R D  E Q U I P M E N T

KEY DATA

Useful width 150 mm Speed 9-15 m/min Output 2,000-3,000 pieces/h

Motor 250 W Supply Single-phase Net weight 110 kg

V E R S I O N S

REF. MODEL USEFUL WIDTH OUTPUT

Mini Mini 150 mm 2,000-3,000 pieces/h

Ref. = Gaser model.

APPLICATIONS

Butcher shops, workshops and central kitchens.

For information only. Specifications, dimensions and finishes may change without notice due to product improvements. The image is indicative. Please request a quotation
to confirm dimensions, materials and lead times.
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Bread reverser and blower.

Outfeed onto a belt or a ramp.

Belt speed from 9 to 15 m/min.

Tray support.


