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Tumbler GTB

GARQOS step in models of tumbler with capacities ranging from 700 to 10.000 litres.

GAROS GTB MASSAGER is the tumbler on the market, which best answers to the requirements, efficiency SERe
combined with gentleness, since its flight design which has shown to deliver a superior massaging action.

This feature allows you to "dialin” the massager to fit the processing demands of a wide range of pork, beef

and poultry and seafood products.

A
GTB 700 1800
GTB 1000 2000
GTB 1600 2400
GTB 2600 2900
GTB 3800 3600
GTB 5600 4100
GTB 7500 4700
General Features: GTB 10000 4900

¢ All stainless steel construction EN 1.4301.
¢ Solid, sturdy and stabile construction.
¢ Build according to CE-regulations.

¢ Special flight design, far more product movement per round than other tumblers. GTB
¢ Diameter opening 500 mm. 700
¢ Easy fast and versatile loading. Volume in L 700
e Easy fast and complete discharge. Loading capacity in kg 350
* Easy cleaning. Connected load 2,5kwW

¢ Filling degree up to 55 % depending on product type.

* No hidden spots due to the shape of the flights ensure 100 % sanitation. Rotation speed drum 110

Capacity vacuum pump 16m3

The GAROS GTB MASSAGER are available in eight different standard models with drum volumes of 700,
1 000, 1 600, 2 800, 3 900, 5 600, 7 500, 10 000 litres.
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Weight in kg
480
600
1100
1350
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3000
3450
3800
GTB GTB
7500 10000
7500 10000
3750 5000
16,5kW 20kW
19 19
100m3 160m3

GAROS reserves the right to make technical modifications in measures or design at any time.

Areas Benefits Contribution
® RED MEAT ¢ Cost efficient solution * Massaging
e User friendly * Marinating

¢ Used world wide * Mixing
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