
TAR

Optional

Sealer for closing bags

TAR is a compact unit that allows, in a simple
way, to dose through weight control,
products both in preformed bags and trays or
carton boxes, any kind of granular product.
TAR is suitable to pack: dry fresh otr frozen
pasta, maize meal, rice, cereals, spices, dry
fruit, coffee in beans or ground, breadcrumbs,
salt, sugar, olives, plastic or metallic
components and so on.
It is equipped with a new pneaumatic system
keeping the bag in its position during filling
phase. This device is directly connected to a
load cell, therefore the weight is accurately
coltrolled by the microprocessor and read
directly inside the bag (or tray) thus
eliminating aventual effects determined by an
excessive tare.
Suitable vibration channels enable products to
move gradually towards bag or tray to fill.
TAR can be supplied with thermosealer, this
combination ensures a good productivity. In
fact simultaneously to the dosing phase, it is
possible to seal pneumatically the preformed
filled bag. To each dosing phase corresponds a
sealed bag.
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TECHNICAL DATA

Technical alteration without prior
notice

TAR

SEALER (optional)

Weight
Tollerance
Output
Dimension (mm)
Connection
Pneaumatic connection

Sealing bar
Seal seam width
Functionally


