ROTARY/TOPPER

MODEL RT1040 - RIGHT HAND, MODEL RT1140 - LEFT HAND

The Burford® Rotary Topper applies a wide variety of dry toppings to enhance the appearance of
bakery products. The model RT1040 provides consistent topping coverage and placement with
improved adhesion pan after pan.

Stainless steel & aluminum construction

Improved sanitation

Separated spray system
Model RT1040
shown with optional
conveyor

PLC controlled w/recipe setup

Quick change pattern mandrel

Even seed & topping distribution

PRACTICAL SOLUTIONS THROUGH INNQVATIVE TECHNOLOGIES
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ROTARY TOPPER

OPTIONAL MODEL 942RI-104S
CONVEYOR SEPARATED WET/DRY
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SPECIFICATIONS Seeder Options: Conveyor Options:
ELECTRICAL: e Stacked water splitter e Length, width & height
110 VOLT, 50/60 HZ, 1 PHASE 15 AMPS . .
AIR: e Vibrator kit e Separated wet/dry
80 PSI @ 3 SCFM Max. * Low level alarm * Wash-down
WATER: e Automatic filling system
SPRAY: 40 PSI @ 8.28 GPH Max.
* Wash-down

Remote stand for enclosure

P.O. Box 748 ® Maysville, OK 73057 e Telephone (405) 867-4467 © Fax (405) 867-4219 e e-mail: sales@burford.com e website: www.burford.com



