Pneumatic Manipulator ATISacer 80 for

Cheese

The ATISacer 80 pneumatic manipulator is an innovative and versatile
solution specifically designed for the safe and efficient handling of cheese
wheels, even those with irregular or rough surfaces typical of mature
cheeses. Thanks to its vacuum suction cup, equipment and stainless steel

column, it guarantees maximum hygiene and durability.

Applications

e Handling of
cheese wheels:
Trentingrana,
Grana Padano,
Parmigiano
Reggiano, etc.

e  Positioning on
pallets 4 or 5
levels

e Insertion into
boxes

e Transfer to and
from cold stores

Advantages:

Security: Reducing the risk of accidents related to manual
handling of heavy loads.

Efficiency: Increased productivity thanks to fast and precise
operations.

Hygiene: High-quality food contact materials, easy to clean
and sanitise.

Versatility: Suitable for different types of cheese and
different pallet configurations.

Durability in time: Constructed from high-quality materials
to ensure a long service life.

Ergonomics: Reduced physical exertion of the operator.
Customisation: Possibility of customising the tool
according to specific customer requirements.

Benefits for the company

Improving working conditions : reduction of health risks for
workers.

Increased productivity: Increased efficiency in handling
operations

Cost reduction: Lower incidence of accidents and longer
equipment life

Improvement of product quality: less risk of damage during
handling
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Technical Characteristics:

e  Maximum flow rate: 50 kg

e  Suction cup: Special for food, suitable for
uneven and rough surfaces

e  Material: Stainless steel (column and
equipment; can be supplied
completely made of stainless steel)

° Power supply: Pneumatics

e  Control: Intuitive and easy to use

e Versatility: : Suitable for different types
of cheese and different handling operations

Why choose ATISacer 80

e Experience: Company with years of
experience in designing and
manufacturing pneumatic
manipulators.

e Quality: Products made from high-
quality materials and subjected to
rigorous quality controls.

e  Assistance: After-sales technical
assistance and maintenance service.

e Customisation: Customised solutions to
meet the specific needs of each
customer.
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