THE NEW “X BIG”
SERIES OF PUMP

Our X — series pumps has been
expanded with a new line designed
to pump products with pieces of
considerable size — up to 50 mm —
without damaging them and keeping
their form and structure intact.

The construction of the new X BIG
series is based on the experience we
have accrued over 25 years of work
with the widest variety of sectors and
products.

Constant attention and close
collaboration with our customers has
enabled us to determine the new
needs of the market as they arise
and therefore to develop the new
configuration of the X series pumps,
designed for the treatment of
innovative products.

THE NEW TECHNICAL- CONSTRUCTION CHARACTERISTICS

- Product infeed directly on the vertical of the
piston chambers, which facilitates filling and
maintains the integrity of the pieces

- I ncrease in the breadth of the useful passing
clearances up to 90 mm

- Reduction of the natural positive head
required to feed the pump

- Low crankshaft rpm

- Low linear speed of the pumping pistons: a
further guarantee of preserving the
dimensional characteristics of the product

- Pump equipped with special pneumatically
controlled valves with a replaceable shutter
made of FDA certified plastic

- All the parts in contact with the product are
constructed in full respect for the health
standards and comply with the current
regulations




THE ADVANTAGES OF THE NEW XBIG SERIES PUMPS

Pumping pieces with size up to 50 mm keeping their form, surface, and structure
intact

Pumping products with various solid-liquid ratios

Pumping products with control liquid at high or low viscosity

Constant flow

Unlimited operation

CIP washing and sanitising

Easy maintenance

FIELDS OF APPLICATION

Products with large size pieces in general (up to 50 mm by side): whole mushrooms, also pre-
cooked — whole onions and onion wedges and rings, also pre-cooked — yoghurt with pieces of fruit
— cubed fruit and vegetables for various applications — ice cream mixtures with pieces of fruit —
sauces, soups, and condiments with meat or vegetables — products with spoon-sized pieces.

TECHNICAL SPECIFICATIONS

MODEL FLOW RATE PRESSURE NUMBER OF RATING POWER
(I/h) THE PISTONS (kW)
X3008 2,800 up to 40 bar 3 8
X3011 8,000 up to 40 bar 3 11
X3015 13,500 up to 40 bar 3 15
X3022 22,000 up to 40 bar 3 22
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