





From emulsion/ground meat to tesxturized meat

JRXV PHDW DOLNH

BEEF LIKE BIG MEAT CHUNK TEXTURIZED CHUNK MEAT STRIPS
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Rotary Disc Texturizer (RDT)

Production Consumption

Capacity Up to 500 g/h

Steam consumption 100 Kg/h

Electrical Power 2,25 Kw — 3x400/230V — 50 Hz.
Water 5 Litre/min.

Compress air 300 Litre/min.

SUerlv VY

(YDSRUDWLYH &RROHU 5RWDU\ &XWWHU

Production Consumption
Electrical Power 14,0 Kw — 3x400/230V — 50 Hz.
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Conveyour belt

Rotary Disc Texturizer

Evaportative Cooler



ROTARY DISC TEXTURIZER

Dimension:

RDT Evaporative Cooler

Length: 2.400 mm (outside) Length: 7.000 mm (outside) Belt: .6.500 mm
Width: 1.900 mm (outside) Width: 1.400 mm (outside) Belt: 1.000 mm
Height: 2.000 mm (outside) Height: 2.800 mm (outside)

DANA TECHNOLOGY

OUR CORE VALUES
) ABOUT US

DANA-Technology is a technologically innovative company fo-
cusing on developing machinery and equipment within FOOD
AND PET FOOD INDUSTRY. Specialized in the development of
innovative technologies by offering standard and customized
machinery and equipment.

DANA is the perfect partner for the design, engineering, sup-
ply, and construction of your pet food process line and offers
upgrades for existing facilities and solutions to help increase
productivity and efficiency, which are handled either in cooper-
ation with regional suppliers or contractors as turnkey
solutions.

The company’s experienced project managers, process engi-

neers, and experts from specialized functions ensure the ser- ‘

vices will meet your expectations. ’
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Contact info:

DANA-TECHNOLOGY APS
@STERBRO 4 - DK-5690 TOMMERUP
Cvr.no 29 393 133

TEL. +45 6340 1305

E-mail: info@dana-technology.dk
www.dana-technology.dk




