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AUTOMATIC BREADER 440 mm 

EAUT440 

 
   

Ideal for the automatic battering and breading of a wide variety of products. It is designed to automatically apply liquid egg and breadcrumbs, making it perfect for the 
production of croquettes, meatballs, flamenquines, cachopos, turnovers, fillets, meats, bites, and steaks, among others. In addition, its versatility allows it to operate 
with sugar and other sweet ingredients for coating confectionery or dessert products. 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

     
 
 
 
 
 

 
TECHNICAL CHARACTERISTICS: 
 
• Manufactured in stainless steel. 
• Reversing switch for automatic breadcrumb discharge (available on request). 
• Fully detachable for easy cleaning. 
• Variable speed control for different products. 
• Tabletop machine (optional stand available). 
• Option for additional special ramps and conveyor belts. 
• Suitable for breading pieces with a maximum width of 280 mm. 
• Built in accordance with CE standards. 
• Detachable standard hoppers for adhesive (liquid coating) and breading. 

 
 
 

     MODEL: EAUT440 
     DIMENSIONS: LENGTH 1800 mm. / WIDTH 670 mm. / HEIGHT without hoppers 621 mm./ HEIGHT with hoppers 1350 mm 
     CHAIN, WIDTH: 440 mm. 
     POWER: 370 W. 
     WEIGHT: 120 Kg. 
     GLUING CAPACITY: 12 Liters.   
     BREADING CAPACITY: 10 Kg.   
     VOLTAGE:  240V (3) II. (MONOPHASE)   CONNECTION:  2+T   50 HZ. 
     PRODUCTION (Pieces/Hours): 7000-16000 Units. 350-650 Kg. 
     BREADING BARRIER: Adjustable. 
 



DIMENSIONS 
 

 
 

APROX. WEIGHT 120 Kg. 
ELECTRICAL CONNECTION: 240v, II. 50/60 

 
 

The Company reserves the right to make technical changes without notice. 
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*The production ratios can depend considerably on the size of the pieces 


