
YOUR BAKERY SOLUTIONS PROVIDER
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METRO MANILA SHOWROOM: VESMACH Bldg. Km. 19 East Service Rd, Brgy. SMDP, Parañaque City 1700 PH
TELEFAX: (632)869 3754, (632)869 3755, (632)869 3756, (632)832 8292

DAVAO SHOWROOM: Maya St., Ecoland Phase 2, Brgy. Bucana, Matina, Davao City 8000 PH
TELEFAX: (082)297 6059

www.vesmach.com / info@vesmach.com

OVOSPRAY
Product Name:

MODEL: EGG DESPENSER

Features:

Spray egg on cakes or oil on 
moulds and baking pans without 
nebulization in the air. The product 
is taken directly from the container 
and pumped to the gun: 
compressed air and product to 
spray come together to the gun’s 
dispenser and are simultaneously 
sprayed.  
Air-pressure and liquid-pressure 
can be separately adjusted. 

Purpose:
 This machines is used for bakery lubrication on products like oil and egg

Power     220V, 1PH, 1100W, 50 HZ
Air Pressure     adjustable 0.5 - 4.5 bar 
Intake Pressure    adjustable 0.5 - 4.5 bar
Dimension (cm)    L 65 x W 40 x H 100
Net Wt.     40kg (without compressor)

Specifications    l 


