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Tripax Wash

Tripax complete solutions - fully tailored to your products...

Tripax has supplied processing equipment and know-how to customers all over the world for 30 years.

Tripax develops, produces and markets solutions within the fresh, frozen and canned food industries. Our

scope of supply also covers material handling for the snack food & cereal industry as well as shred lines in the
cheese industry and equipment for the potato processing industry.

Tripax is considered to be one of the leaders within several of its business areas offering individual complete
solutions...

challenge us!

Tripax Engineering Co p/l - Ph: +61 (0)3 9760 6700
64 Barry Street r I aX Fax:  +61(0)3 9762 9018
Bayswater, 3153 Victoria email: sales@tripax.com.au
Australia web: www.tripax.com.au
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Salad washer

Products

Washer for shredded lettuce and
cabbage, herbs and various diced
vegetables, fruits and berries.

Usage
Used for cleaning/final rinse or
treatment of the above product.

Washing

Fed product is drawn down deep
into the tank by means of a vortex
created by angled under water
jets.

The product is propelled through
the tank in the vortex and so
undergoes a thorough washing
action.

Dewatering

The washed product spills onto
the dewatering vibrator and is
conveyed over the outlet end for
further dewatering, processing or
packing.

Filter

Meanwhile the water passes
through a rotating filter for
cleaning the water before
re-circulation in the wash tank.

A silt trap runs the full length of
the main tank to remove and hold
sand silt etc. away from the
product.

Salad washer

Available in single, double or triple lines, to suit your process

Low friction ensures easy product flow and ]
efficient dewatering Fully optioned washer.

Easy drainage of water

Efficient rotating filter removes impurities

Options

., Overhead sprays:

For washing of product with high
buoyancy.

Belt Discharge:
Mesh dewatering belt instead of vibro
pan.

Removable dewatering screen:
For easy interchanging of screens
with different aperture or for several
screens with different aperture (e.g.
insect removal).

Final rinse sprays:
To give the product a final rinse with
fresh water during dewatering.

Pot filter:

For finer cleaning of return water
when washing product with fine
grained soil (e.g. parsley).

Cooling coils:

To chill the water in the system to
3-5°C. when hooked up to external
refrigeration

Retard gate arrangement:

A pneumatic or manual arrangement
can be fitted to retard product flow for
basket change-over

Bug Catcher Arrangement

To remove floating insects and
debris from the water surface and
direct it to the rotary filter

Float valve with auto water top up
To keep the water level in your tank
at its optimum without operator
interference.




