FOOD DIVISION

PARTICLE SATURATOR

The Particle Saturator is proven to effectively and efficiently
capture dust particles from breading applications that are
otherwise released into the air. It is easy to clean, and unlike
traditional dust collection systems, the Particle Saturator
does not require measures to counteract explosion hazards.
Fluid Flow’s Particle Saturators are available in multiple
sizes to address varying particle removal needs.
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WHY USE THE PARTICLE SATURATOR? HOW THE PARTICLE SATURATOR WORKS

° To eliminate employee health hazards caused Instantly saturates dust particles entering the unit
by breading dust particles
* Slowly drafts airborne particles into a filter
* To prevent cross-contamination of allergens . .
* Requires equipment to be covered
* To reduce sanitation challenges created by airborne breading with collection ports to attach hoses

dust collecting on overhead structures and air units .
* Mounts to equipment or floor stand

* Air blower can deliver product air for

WHO USES THE PARTICLE SATURATOR? removal of excess ingredient if required

* Meat and Poultry Plants
* Marinating Operations
* Dry Ingredient Suppliers

PARTICLE SATURATOR BENEFITS

* Compact design combines dust removal * The Particle Saturator does not contain
& air knife requirements into one unit bag house, air locks, disposal cans, sock filters,
or air cannons like house systems
* Cost-effective compared to current solutions
* Cleaning is simple — remove the stainless

* Low cost of operation filter to pressure wash it
* Does not require permanent overhead piping or * In-house personnel can complete
duct work that could be an explosion hazard, trip installation in about 2 hours

hazard or sanitation challenge
° Multiple mounting configurations are available
* Does not have combustion chamber air that including: Swing Out, Slide Out & Roll Around Cart
requires explosion control measures
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TECHNICAL SPECIFICATIONS

Gal/Hr AIR KNIFE ELECTRIC D"V'(ﬁ’;‘hsels?NS V(\Lf"uf:s')T
440 1/2 1.9 440 NO 120V 16 X 16 X 36 378
880 1 1.9 880 YES 120V 16X 16 X 36 412
1250 1.5 1.9 1250 YES 120V 16 X16X 38 443
2500 3 1.9 2500 YES 3/60/230-460 18 X 18 X 40 582

Mak Uy A . Optional Two Air Knife/Bars | P A RT | C |_ E
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Make Up Air
O \: Air
~—u |

Suction
Flex Line

Control Panel + (3) 4" Sanitary Ferrule Suction Taps

Detachable . )

- O - (2)2" F le Make-up Air T
and Remote > Dry Side Wet Side (2) 2" Sanitary Ferrule Make-up Air Taps
Mountabhle - Requires 110v 15A electrical service

/ .
< Swing Out Shelf + Typical consumption 110V 7A

\l/ 'ﬂ" i + Includes 4’ cord
Hinge Mount

' | = Weld to Your | - Requires clean water supply of 40 to 90 PSI
3/4 npt Chassis + Typical consumption 1.9 GPH at 40 PS|
WaterIn .

Air Out + Typical connection is bushing and
4'c_aStEf Stand poly tube to city water
é Available
110V Power Source

(230-480 3 Phase Optional) [—}j MACHINE BODY DIMENSIONS
2500 is 3/60/460 = - 38" wide plus 10" for panel

+ 14" tall plus 8" for manifold

17" deep

- J

Phone: 918-663-5310 « Fax: 918-610-3451 + Email: tusales@fluidflow.com - fluidflow.com FLUID

FLOW



