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The line includes : preparation 
stations in line and of various lengths 
according to the quantity of staff filling 
the moulds. The mould + its lid + the 
skewer tube assembly are transferred 
thanks to a roller conveyor and a tilt/
lift device to the loading station of the 
machines EAB01 and ELB01.

The productivity 
depends on the 
quantity of staff, the 
organization of the 
line, the tools and the 
technical features 
of the kebabs to be 
produced.

—  EMSENS production lines 
are easy to clean because of 
their design which takes into 
account the constraints of 
the food industry.

—  EMSENS productions lines 
are optimized as regards the 
ergonomy of the working 
station in order to reduce 
the repetitive gestures 
and movements of the 
operators.

—   EMSENS design motorized 
conveyors including modular 
belts with the possibility to 
incline the moulds when 
filling them or pressing 
them….

SQUARE / RECTANGULAR  KEBABS

We are also offering roller conveyors with no 
motor, in this case, the moulds must be pushed 
by hand or take advantage of the tilt elements.

EAB01/ELB01 
+ KAP

This material is in conformity with the following directives and bills:
Food contact: EC1935/2004,
Good manufacturing practice: EC2023/2006,
Machines: EC2006/42, CEM : EC 2004/108


