
MODEL 8824-4 - RIGHT HAND, MODEL 8825-4 - LEFT HAND

BUTTER MELT TANK

MODEL 8824-4 SHOWN 
WITH OPTIONAL CONVEYOR

Split top bread and rolls are easily 
produced using the Burford® Water 
Splitter and Butter Applicator. Following 
an accurately applied stream of low pressure 
water which splits the proofed product, a stream of melted butter 
is applied into the split, producing an attractive product with a special appeal.
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PRACTICAL SOLUTIONS THROUGH INNOVATIVE TECHNOLOGIES

CALL US TODAY 1-877-BURFORD (287-3673)

Water Splitter/Butter Applicator



Features
• All stainless steel construction
• Removable covers
• Continuous re-circulation of 

product to allow consistent 
product temperatures and 
application rates

• Agitator removable without 
tools for cleaning

• Mounted on stainless steel 
swivel/lock casters

• Butter tank has ability to tilt 
allowing complete use 
of liquid

• Separate covered heated 
manifold for melting

• Tank has both heating and 
cooling capabilities allowing 
a paste form of butter to 
be applied

• Stainless steel electrical 
enclosure, control panel 
switches and temperature 
controllers all water resistant

• Butter pump and hoses all 
connected with sanitary fittings

• Dual pneumatic pumps for 
constant flow

WATER SPLITTER/BUTTER APPLICATOR
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WITH OPTIONAL
CONVEYOR

SPECIFICATIONS
ELECTRICAL:

220 VOLT, 60HZ, 1 PHASE
AIR:

1 CFM @ 80 PSI; MAX. 30 CFM @ 100 PSI (w/ Cabinet Cooler)
TANK CAPACITY:

200 LBS.

Options
• Additional electrical requirements
• Additional splitter nozzles
• Additional applicator nozzles
• Special product feeding applications
• Mounted on Burford® conveyor


