From savory foods to confectionery ingredients, the CORNUCOPIA KN400

encrusting robot can manipulate virtually all varieties of food materials.

quipped to handle product sizes ranging from very small to very large,

"the KN400 can also perform double and solid filling encrusting through

an array of optional devices. On top of this, the main body can be

cleaned with running water for easy and thorough cleaning.

Employ the multi-capacity encrusting robot KN400 to

T ~ create high-quality products.
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The washable main body supports the ability of the CORNUCOPIA
KN400 to master a wide repertoire of food ingredients.

Appetizer Production Bobat
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The model shown
in the photograph
is for the U.S. market.

@The KN400 comes with a built-in
Product Memory Unit.
P.M.U. memorizes the production data for up to 100
products.

ouble Filling Feeder

Creates three layar products with three ingredients.

WPump type MScrew type
PR

.

Choose from twao types, according to the center ingredient characteristics.

@Volume, Length, and Encrusting Ratio can be changed as desired.

Weight Range (10 ~ 300 g) Encrusting Ratio Range(1:0~0:1)
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Length Range

@The Cornucopia KN400 comes with various forming capacities.
(Some option parts are included in the examples below).
Spherical Encrusting (small)  Spherical Encrusting (med
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Spherical Encrusting(large)

Extrusion

'

* Twist Encruster

Twists the tops of products like Chinese
Meat Buns as it encrusts.

Solid Feeder

Encrusts a solid filling within one or two
casing layers.

Open Top Shutter
Encrusts while leaving the product tops
apen.

# The outer view (covers, ete.) and specifications may differ to meet
the safety regulations in your country,

Height 1455 mm  Product Weight Range 10~300g

Wil;l‘l-h 2059 mm  Dulpul 10 ~ 60 pe/ min
Bell Speed 1.3 ~ 22 m/ min
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i e 00K Enuding Capacity_|

Electrical Capacity 32 kW

Hopper Capacity o ¢ Solid Encrusling Size

## Using the Solid Filling Feeder restriets the maximum capacity of the machine.
# The above specifications are for machines designed to meet U.S. regulations

The measurements may differ slightly to meet the regulations in your country.

The specifications are subject to change withour notice and withour obligation.

All Rights Reserved. Reproduction, adaptation or translation without prior written permission is prohibited.
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®5Since a flourless encruster is installed in the molding

unit, sticky dough can be molded without using flour

@®Since a rotary compound nozzle is included, even a
stiff dough can be smoothly extruded and molded.

®Since the flow rate of two different types of raw i
material are kept constant by the flow controllers {
at the bottomof the hopper, highly stable weighing and
molding is possible.

Ghange in ratio (] []-—--[]] ) @ The channel for sending the raw material to the nozzle

is specially designed so that the material's quality remains

unchanged and the solid pieces of filling material can

be extruded without deformation

@ The capacity of the inner and outer hopper is 20 liters
each. Any bridge formation inside the hopper is
prevented by the feeding screw.

@ Maximum production capacity is 3,600 pieces per hour.

@ Maximum co-extrusion at 1: 1 casing to filling ratio
is 360 kg/h (when specific gravity is 1),

Change in length (0~x) , i
@ The weight of the product can be controlled within a

o st 5 range of 10g to 300g by using the operating panel. By
T ST i . s b s replacing the encruster, the shape of the casing, top

pattern, and the size of the molding can also be changed.
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