
For more information call 800.624.3916

Product Features

• Rigid stainless steel tubular frame 
• Designed for several types of belting, flat flex, open weave , chain driven or plastic belts 
• Belt support rails design to ensure long belt life 
• Heavy duty bearing and shafts 
• Self-tensioning slide plates on bearing runners 
• Adjustable product guide plates 
• Safety interlock switches on main doors 
• Optional types of motor gearbox drive packages

Equilibration Conveyor 
A highest quality equilibration conveyor allows balance of moisture within the product before 

transferring to the frying system. This unit can be custom engineered to meet individual 
customer specifications which includes single tier, multiple  tier and various lengths.
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 Equilabration 
Conveyor

We are constantly working 
to develop and improve our 
products to better serve 
your growing needs. 
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2655 North Pine Street, Pomona, California 91767
Telephone: 909.392.3930 Fax: 909.392.023 
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