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SEC Range

Eggshell centrifuges

THe SEC-rANGe
 	 SEC 60 - 60 	cases  (22.000 egg- 

	 shells) per hour

	 SEC 360 - 360 cases (130.000 egg-		
	 shells) per hour

	 SEC 560 - 560 cases (200.000 egg-		
	 shells) per hour

	 SEC 1400 - 1400 cases (500.000 		
	 eggshells) per hour

SPecIAL FeAtUres
 	 75% reduction of the eggshell volume

   98% recovery of the egg liquid remain- 
	 ing in the eggshells after breaking

 	 Continuous operation

 	 Sturdy design in 100% stainless steel

 	 Easy cleaning

SAFetY AND SerVIce

All the SANOVO products and systems are 
designed to meet the industry safety standards.

A comprehensive service organisation is always 
available to assist in the selection of the right 

maintenance programme or individual spare part.

GeNerAL
The SANOVO Eggshell Centrifuges, SEC-range, are developed for 
continuous centrifugation and reduction of the volume of eggshells 
coming from one or more egg breaking machines. 

An inner sieve made of a perforated welded plate ensures an ef-
ýcient ýltering of centrifuged egg liquid.

Safety switches on funnel and doors will stop the centri-fuge auto-
matically in case of being opened during operation.

The SEC 60 and 360 models are equipped with easily adjustable 
pulley V-belt drive. The SEC 560 and 1400 have sturdy tooth belt 
drives designed for heavy-duty and high capacity operation.

All the centrifuges are entirely made of stainless steel and include 
a stainless steel cover to protect the motor during cleaning.  

OPerAtIoNAL DescrIPtIoN
The empty eggshells from the egg breaker are continuously fed 
into the funnel of the centrifuge where a sieve ýlters the egg liquid 
from the eggshells and the crushed eggshells are ejected in the 
upper part by a built-in screw conveyor.

In a very short time, the 
sieve, the lifting screw, and 
the outer casing can easily 
be dismounted for inspec-
tion and cleaning. Special 
tools for dismounting are 
included.




