Roper's chocolate pump is designed to
accommodate a wide variety of chocolate
applications. In chocolate factories
throughout the country the Roper chocolate
pump handles chocolates ranging from
chocolate liqueur to dark chocolate without
discoloring the product.

Advantages

* [ron bearings prevent chocolate
discoloration.

* Bearings with large square grooves allow
better circulation of product to prevent
build-up.

* Lubricant pockets at each shaft end allow
maximum lubrication to the bearings.

Roper
Chocolate Pump

Iron bearings and PTFE packing in the
Roper chocolate pump increase service life
and efficiency. To find out more about the
Roper chocolate pump, contact your nearest
Roper distributor or the Roper factory.

*When selecting pumps for food process
service refer to the applicable codes.

* Alantern ring in the packing prevents air
from being pulled through the packing
area and hardening chocolate.

* Undersized gears provide extra clearance
for handling chocolate.




Performance Chart
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Additional sizes available
HP figures indicate the lowest horsepower

?uortr?;; -that should be used to operate the Baseplate Units Materials Chart

Stainless
Iron* Steel”

*Not available for all sizes
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The leading force behind liquids,5™

Roper Pump Company
Commerce, Georgia 30529
WATS 1-800-944-6769
In GA (706) 335-5551
FAX (706) 335-5505
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