18" SHELLER

Model Number: ME-AS-18-19R

PRODUCT DESCRIPTION

The 18" Sheller is a time proven durable design. It is easy to operate and simple to maintain. After pecans
have been cracked, they are ready for shelling. The 18" Sheller agitates the cracked pecans so that the shell
and nutmeat are no longer clinging fogether. Once the shell and nutmeat are separated from each other the
mixture is discharged together into the desired bin or container. Improperly cracked pecans are discharged
through the override chute. The 18" Sheller is supplied with (1) 3/4 HP three phase motor, dial adjustment,
and paddle shaft speed adjustment, The discharge hopper, override chute, and protective covers are
fabricated of stainless steel sheet. All infernal product contact surfaces, except the paddle shaft and sheller
rings, are zinc plated mild steel. There are no parts inside the sheller that are painted. Only the base frame,
which is made from mild steel, is painted light gray.

SPECIFICATIONS

Capacity: The 18" Sheller can shell af the rate of 67 cubic ft per hour (approximately 2,000 lbs/hr).
Estimated Crated Weight: 1,500 Ibs
Dimensions: Approximately 35-1/2" Width x 86" Length x 48" Height

FEATURES

¢ Paddle shaft speed adjustable while the sheller is running.
* Adjust for different pecan sizes while the machine is running.
* Robust commercial grade design will provide years of operation.
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