Servo Pump Filler (tabletop)
KSE-SPF2000T

Still filling your sauces, soup or paste by
hand?

Try our Servo Pump Filler today.
Servo Pump Filler fills liquid, paste, cream or oil product
accurately and fast without any filling limit.

Description

How it works

Fills your product accurately and fast with no filling range.
We are able to fill a variety of products of different viscosity and weight using just
the Servo Pump Filler.
You are able to calibrate and save multiple settings into the machine for repeated
use. For example, Sambal Chili, 500 grams in slot A. Black pepper sauce, 350 grams
in slot B, etc.
The machine does not have a maximum filling limit, allowing you to fill a very large
volume range.
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Features

Small in size, powerful in feature
The tabletop model is very compact,
allowing you to use it anywhere you want
so long there is electricity and
compressed air.

No maximum filling limit
Using servo technology, our filling
machine is able to fill a very large
volume range. Giving user multiple
options for all their product range.

Filling multiple products with different
density and viscosity
As different products have different
viscosity and density, it is very hard to
achieve the same weight during filling.
Our filling machine allows user to quickly
calibrate the weight of each individual
product and save the setting into the
system.
Calibration will take only 2-3 minutes.
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Options
Mobile model

We are able to cater to
●
●
●

Tabletop model

Suitable for

Volume of hopper
No. of filling nozzle
Nozzle tip design

●
●
●

Asian & Western sauces - Ketchup, Chilli, Oyster,
Mayonnaise and more.
Asian and Western soups - Ramen, Bah Kuet Teh,
Chicken stock, Cream of Spinach and more.
Pastes - Laksa, Mee Siam, Sambal Chilli, Kaya and
more

Technical Specifications
Filling volume

unlimited

Filling temperature

10 to 1000C

No. of filling nozzle

1

Filling speed

Depending on speed setting

Hopper capacity

16 liters

Operating power

Single phase, 240V, 50Hz

Compress air

6 bar (min), constant

Material for machine

Stainless Steel 304 & 316

Weight

75kg

Dimension (L x W x H)

310mm x 630mm x 710mm
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