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4 MODEL: WAGO
WATERFALL APPLICATOR WITH RETURN CONVEYOR

The Pizzamatic Waterfall Product Applicator Provides high versatility with its ability to deposit and
apply a variety of cheese, IQF vegetables and IQF meats. The WAGO evenly applies ingredients to
crusts as they continuously pass on the conveyor below. The machine can be configured with a
return system (shown above) to achieve maximum efficiency. The WAG60, WV60 and WMG0 are
USDA Compliant and are constructed for easy sanitation and maintenance. The waterfall applicator
can be configured with Pizzamatics gravimetric weigh system to provide additional deposit accuracy.

FEATURES:
e Multiple Ingredient Applicator
(cheese, IQF meats and vegetables)
¢ Adjustable Portion Control
¢ Fully Adjustable Uniform Pattern Spread
¢ Heavy Duty Stainless Steel Construction
With Single Lane Conveyor
¢ Fully Automatic Controlled Product Belt
¢ PLC Controlled System With Built In Diagnostics
e USDA Compliant
e CE Approved

SPECIFICATIONS:

Length: 837/465cm

width: 1427/361cm

Height: 827/208cm

Target Size: 3" t0 16" /Scm to 40 cm
Conveyor Height: 36"/ 91cm (+/-27/ 5cm )
Portion Range: Fully Adjustable
Application Belt width: 42” wide
Electrical Requirements: 240 Vvolts,

3 phase, 20 amps, 50/60 Hz
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