Automatic lye
applicator

Maximum labour time saving
Maximum efficiency

WP



W COMJET SHORTFACTS

BENEFIT
REDUCE YOUR EMPLOYMENT OF STAFF BY THE USE OF
= Fully automatic lye process for approx. 300 trays per THE AUTOMATIC FEEDING
hour with only one employee

m equal showering results also on high speed because of
2 lye waterfall curtains plus patented WP Riehle lye shower

= placement conveyor keeps the baking trays free of excess TECH N ICAL D ETA' I_S

sprinkled toppings

= the adjustable tankheater avoids the drop down of the lye
temperature and guarantees consistant shine and colour
throughout the entire production time

= long shower belt enables showering of large products
m Touchpanel control - 3-step operating menu

= Internet and remote maintenance

= storable programs

m rollable 180 liter

= tank lyelevel sensor prevents pump of running dry

m Adjustable topping sprinkler device for different sprinkled
toppings
= Connection to tunnel kilns

m interchangeable Containers offer the possibility of using different
sprinkled toppings in multiple container

= Lye management solutions
= Robot cutting equipment
= special machinery & special sizes
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