MoDEL FCS-1&2 FRESH-CUT
AND PREPARED
PRODUCT FILLERS
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Fast. Accurate. Gentle. FRESH-CUT/PREPARED

The ideal filling systems to PRODUCT FILLER
accurately weigh and gently O rezzanite
fill fresh-cut or prepared
products for food
service providers. CAPACITIES

Output: FCS-1 FCS-2
1Lbs. 15 bpm 30 bpm
SLbs 12 bpm 24 bpm
10Lbs. 8 bpm 16 bpm
20Lbs." 3 bpm 6 bpm

"requires dxnbia ey
Accuracy: 0- .05 Ibs. over

depandiag on piece siza
Electrical:  FGS-1 FGS-2

120 VAC 220/120 VAC

1 Phase 1 Phase

@ 20 amps. @ 20 amps.

80 psi &0 psi
& 5 G i@ 10 CFM

SPECIFICATIONS

Dimensions: FC&-1 FCS-2 &

Width (&) 57 inches 82 inches
Length (B} 182 inches 182 inches
Reight (C) 82 inches 82 inches

Shipping Weight 2200 lbs 4200 Ibs

Live Bottom Bin 1? I.'“III"Ir' feet 45 ruhur feat .
1 5pin {ol ey Bkl

L]

Operator Pane 12 key numeric kaypad
EMI & RFI protected .
Washdown stainless steel enclosure A

EMIEH@IHJ RIGIHT

A LT B E o,
NIRRT SR L
[ | [ ] 12A Mills Rd. Jaliet, IL 60433

Ph 5[:_:'f dbrh Fax B15.726.7638



Weigh Right Fresh-Cut
Filling Systems offer high
production capacity with
either fully or semi-automatic
operation.

Constricted of stainless
steel for easy cleaning, the
FCS-1¢52 feature an open
frame design allowing the
operator direct access to all
contact parts. This makes
change overs a snap, effectively
reducing or even avoiding
downtime betieen runs,*

Well suited for a wide
variety of products, Weigh
Right’s fresh-cut systems are
versatile, delivering consistent
results on either low or high
volume rumns,

Reduce your labor. Boost
vour productivity. Increase youtr
profits. Call on us today and
weigh your options right!

“HCS-2 has the ability to contine ravming on
II'.'."r drict te":'l'fllq |,'.|I:'.; rm'J e \“I'Il-‘.-\:cl.-'rlllnl-ll!;i: .i‘r.l:.lr.f.l:r,l l|";'.--
manrediate product changeover,

Complete filling systems that take you from{ (R0 LR

The weighing system utilizes both bulk The cleated

and dribghle elts to feed the target load incline conveyor Hudﬂls ]:[:s.'l &2
into the weigh bucket. Passing under a ?}Eﬁﬂ“}f transfers

leveler, 90% of the target weight is & product up to

¥ihen

the farget
weight has
been met, the

rapidly delivered to the weigh bucket by
both belts. The bulk belt stops and the
dribble belt delivers the

remaining 10%.

system. the live bottom bin. A live
bottom conveyor belt moves
product forwand onto the
incling conveyor, avoiding build
up and ensuning freshness with
“first-in-first-oui" product
mavermnent

APPLICATIONS

Developed for weighing and filling various

fresh-cut and prepared products, both the

FCS-1&2 are ideal for:
Shredded or chopped lettuce products
Diced onions, tomatoes, carrols or celery
Small florets, carrot and celary sticks
Sliced carrots, radishes, pickles, potatoes
Sliced papperoni and fresh cut meats
Pasta and bean micas with oils

Most any fresh-cut product of like size,
consistency and weight

the weighing 1 Fresh product is placed in

OPTIONS

Bag take-away delivery systam
{for semi-automatic operation)
After bag is filled, pneurnatic push plate

farm fitling push
e ushers bag onto accumulation conveyor

plate cleanly ushers the

product into the desirzd e ready for sealing and boxing
bag or container Stainless steel mezzaning
ms-'l Spouts 1o suil your bag or container
FRESH-GUT/PREPARED
PRODUCT FILLER

Shown with optional
bag take-away system

Optional hag
fAE-awWay)
accumulator
conviently transfers

filled bags from spout
1o staging area.

FCS-2
FRESH-CUT/PREPARED
PRODUCT FILLER

Shown with opfiona
MeEEarme and auformalc
bagaing systam
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