
Blanching 
Belt Blancher 

Machine Description: 
The product enters the blancher water 
bath and is carried through the blanching 
section submerged by an over-hanging 
cleated belt. 
In the following section, the product sits on 
an open type modular belt and is cooled 
by over-head water sprays.  The blanching 
water is recirculated through a rotary  

self-cleaning filter. 
The product zones and the internals of the machine 
are easily accessible by a lifting hood, hydraulically 
operated, and by hinged side doors for cleaning and 
maintenance. 
Made of stainless steel materials to food industry  
standards.  
Feeding equipment and after blanching processing 
equipment available. 

Tripax 
Tel:         +61 (0)3 9760 6700 
Fax:        +61 (0)3 9762 9018 
Email:      sales@tripax.com.au 
Website:  www.tripax.com.au 

Jorgensen 
Tel:  +45 63 13 22 11 

Fax:  + 45 63 13 22 22 
Email:   jorgensen@rbj.dk 

Website: www.jorgensen.dk 

Capacity: sized to suit your application   Product: Pet food, Vegetables, Fruits,etc. 


