Soft Separators

Since more than 40 years BAADER, Lubeck, Germany,

is known as a leading manufacturer for Soft Separators.
BAADERING is a worldwide proven method for separating

soft and solid components.

Various products can be refined or recovered using this method:

» Desinewing and meat recovery from red meat,
poultry and fish
» Pulp and juice production from fruit and vegetable
» Depackaging of packed goods (food, cosmetics or the like)

Baader Soft Separators are available in five size ranges,
each with various options suitable for different applications
and capacities.



http://www.baader.com/Red_Meat_Baadering.105.0.html
http://www.baader.com/Poultry_Baadering.322.0.html
http://www.baader.com/Fish_Baadering.325.0.html
http://www.baader.com/Fruit_Vegetable_Baadering.323.0.html
http://www.baader.com/Depackaging.324.0.html

The Baader method, called BAADERING:

A flexible squeezing belt takes the product towards

a rotating perforated drum. Soft parts are gently
pressed through the perforation of the drum and

the residues are scraped off the outer drum shell.

The throughput values vary extremely in depen-
dence of the hole size in the perforated drum,

the type of feeding, the product and its pre-treatment
(e. g. degree of pre-grinding), the feeding temperature,
the selected pressure etc. .The values for each
application have to be determined individually
between the customer of the machine and the supplier.



