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Food technology

Bag gassing chambers
Bag gassing chambers are used for the sterile ceiling of 
products in bags. To do this, the air in the chamber is removed 
(vacuum), and nitrogen is then inserted. The equipment 
complies with the strictest hygiene requirements. The mount-
ing bracket can be easily adjusted to the size of the bags.

Glovebox
Glovebox is used to perform manipulations and checks during 
sterile processes. This glove box with introducer sheath 
comes with a vibrating sieve and is used to fi ll sacks with 
powder products in a protective atmosphere. 

Handling and packing

The industrial production of food poses a variety of logistics 
problems. Besides the equipment used in the actual production 
process, process steps such as transfers, material handling 
and packaging must also be optimised. This requires specialised 
knowledge. KASAG Swiss engineers have developed a range of 
specialised equipment with you in mind.

Container tilting station
This double-tilting station with integrated weighing scale 
 guarantees the easy handling of containers. This ensures that 
residual product in the container is kept to a minimum. 


