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PROSPEED FRESH
FOODSERVICE SYSTEM

Elevate your production efficiency with ProSpeed™ Complete Line Solutions—designed to
optimize your food processing operations, ensuring speed, accuracy, and superior quality.

The ProSpeed™ line encompasses a series of advanced systems tailored for various food applications, each integrating
state-of-the-art interleaving and stacking technologies. By automating your production processes, these solutions enhance
productivity, reduce labor costs, and ensure consistent results across your product offerings.

SYSTEM COMPONENTS: ProLeaver 13300 | Diverter | ProStax Dual Head Star Wheel Stacker | Rework and
Checkweigher Conveyors (optional)

FEATURES

Compact Design for Maximized Space = Simplified Maintenance and Cleaning: Flat belting
Efficiency: Achieves nearly 50% line length with tensioners and fully removable, adjustable
and 60% width reductions, allowing for greater conveyors streamline upkeep while reducing
production output by fitting two systems where sanitation time.

one typically fits. Sleek and Hygienic Design: Lexan® cabinets and
Zero Downtime Paper Changeover: Pivoting panels deliver a modern aesthetic while meeting
cutting module, jog buttons, and dual unwinds rigorous hygiene standards.

enable uninterrupted operation, ensuring Optimized Workflow Integration: Compact
maximum productivity. footprint and ergonomic accessibility allow
Enhanced Safety Features: Added safety head seamless integration into existing production

on diverters ensures operator protection and lines, maximizing efficiency.

compliance with industry standards.

Elevate your production
with the ProSpeed - where
precision meets versatility.

Scan the QR code for a
personalized quote.




Operating Width

13”

Cut Length

4.5” minimum

Production Rates

Up to 150 portions per minute

TECHNICAL SPECIFICATIONS

Multi-Lane Capability

No

Utilities

Electrical: 480 VAC, 3 Phase,
15 amp, 60 Hz

Pneumatic: 60 PSIG @ 0.25 SCFM

Interleaving Materials

Paper: Uncoated, Wet or dry
waxed, Silicone coated, Bakeable

Film: High or low density
polyethylene, Polystyrene

Rollstock: Up to 18” diameter x
16” wide with a 3” diameter core
(wider machines available)

(product dependent) Certifications
Patent Pending
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TECHNICAL DRAWINGS
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EWORK CONVEYOR (OPTION)
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APER ROLLS
13.00" WIDE (MAX)
18.00" DIA (MAX)

TOTAL LENGTH

. >
pacproinc s MDDLEBY

FOOD PROCESSING

Pacproinc, LLC

261 Schoolhouse Road, Suite 7 Souderton, PA 18964

sales@pacproinc.com |

pacproinc.com | (610)489-8601



