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Specifications:

Floor Space:
8ftL(or12ftL) x4 ftWx3ftH,32ft
24m(or3.7m)yx122mx09m,3m?
Power: 1 hp total, 220/230/240/380/
440/460/480V, 3 phase, 50/60 Hz
Water: 5 gallons per minute (18.9 liters
per minute)

Net Weight: 500 Ib (227 kg)

Approx. Crated Weight: 1,300 Ib (590 kg)

The Laitram® Model IB Inspection Belt handles the output
of two shrimp peeling machines. The Model IB is usually
placed in the peeling line after the Model S Separator or
Model AS Air Separator for manual inspection of peeled
meat prior to deveining or grading. Offered in two lengths,
8 ft (2.4 m) and 12 ft (3.7 m), the Model IB can also be
used as a stand-alone unit for other inspection applications.

EASILY CLEANED, RUGGED CONSTRUCTION
The Model IB Inspection Belt is easily cleaned. The motor

is stainless steel and will fully wash-down. This stainless Spray bar at discharge of machine cleans shrimp off belt.
Water conveys shrimp to the next machine in the line.

steel machine is equipped with non-corroding, modular
plastic conveyor belting that will not contaminate, discolor
or damage the product being inspected.

IN WORLDWIDE USE

Since 1949, Laitram has been a supplier of food
processing equipment throughout the world. We have
built our reputation on quality machinery, expert service
and replacement parts. Call us. Together we’ll select the
best system to meet your processing needs.

Shaft mounted gear reducer eliminates belts and chains, and is
driven by an all stainless steel motor.
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WATER RECIRCULATION SYSTEM

MODEL CSC

MODEL G-8 /5

Laitram
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B [] (84 m?). Each machine in the line can
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Automatic Shrimp Peelers (the second
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