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Dispenses ganache and creams from 
product hopper  

 

Hand held dispensing wand with pump 
control trigger 

 

Adjustable volume per pump stroke 

 

Control suction and delivery speed 

 

PLC to program number of pump cycles and 
interval for large fill tasks 

 

Can connect to indexing depositor for 
multiple shell or mould cavity deposits 

 

System easily disassembles for cleaning and 
product changeover 

 

Ganache Depositor

 

Deposit directly from mixing bowls and other containers 

Shown with optional 
thread-break depositing head 

http://www.savagebros.com


   
Unique Thread-Break Depositing Head to fill moulds and truffle shells 

Depositing Head Adjustable width rails 
to match mould 

Nozzle configuration 
Indexes down to deposit and  

up to break thread 

Partial exploded view of depositing pump 
Easily disassembled for cleaning! 

Product hopper with follow block 

Control speed of suction 
from product hopper 

Air pressure gauge  

PLC -program deposit 
cycles and interval   

Control speed of deposit 
delivery 


