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KPS Bakery Equipment  Via Umberto Giordano, 3 | 36016 Thiene (VI) Italy | Tel +390445362231 | +393318293924
www.kpsbakeryequipment.com | info@kpsbakeryequipment.com

FC-L
MOULDING BELT CONVEYOR WITH ADJUSTABLE PLATE

TECHNICAL DATA FC-L
Max. rolling capacity gr 2500
Min. rolling capacity gr 30
Max width cm 70 (100 on demand)
Dimensions (w – l – h) cm 70x120x105
Weight kg 110
Power kW 0,35

Description: To obtain 
loaves from 50 gr. to approx. 
2.5 Kg (according to the 
type of moulder).
It can be combined with 
moulders mod. FC2 or FC4 
to get loaves of max. 70 cm 
long.

 Independent motor drive.
 Stainless steel fabrication.
 Adjustable height.
 Mounted on wheels.

 On demand special 
width 100 cm
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