
Depositing Capabilities
For the Confectionary Industries

Creative Component Design Principles
Allow For A Variety Of  Product
Flexibility And Future Growth.



Imperial Design Technologies designs and produces a variety of  depositing capabilities
for servicing the confectionery industry.  Depending on the product requirements a
choice of  design principles can be included to best suit your product characteristics.

Confectionary items for turtles, pattys, pralines and non-pariels can be produced using
our depositing systems.

Depositing Capabilities for the
Confectionary Industries

Freestanding Cantiliver Oscillating Depositor

The Depositor is a self-contained free
standing cantiliver unit with a single
jacketed hopper.  What this system
allows for is a product mass with or
without without inclusions  to be
deposited onto a moving conveyorbelt.
The depositing head oscillates to
maintain a uniform deposited shape.

Servo-drives control piston stroke,
speed and suck-back providing maximum
product flexibility and
accuracy...Interchangeable piston
blocks and deposit plates allow for an
even greater product range.

We also can provide a
non-cantilevered version for wider
belt widths.


