Smart
RACK

SERVO TWIN

Fast Dual-Lane Denesting

The Smart Rack Servo Twin handles
up to 2x200 trays per minute with
twin-lane operation, which makes it
ideal for high-capacity productions
in compact spaces.

Designed for demanding
environments, it delivers
continuous, high-speed denesting
with maximum efficiency.

Servo-Driven Precision

Equipped with servo-driven
denesting, the system ensures
precise tray handling and automatic
error correction.

Combined with the Smart Tool
Twin, it allows fast, one-minute tool
changes and smooth transitions
between tray formats with recipe-
based control.

QUPAQ

ANY FOOD IN ANY TRAY

Compact & Hygienic Design

Its compact footprint, integrated
control unit, and patented quick-
change tool system make it ideal
for flexible, high-output packaging
lines.

The Smart Rack Servo Twin is made
from stainless steel and designed
for industrial cleaning, wherefore it
offers a hygienic, low-maintenance
solution.



Specifications

Smart Rack Servo Twin

Capacity Humidity Operational
Temperature
Up to 2x200 trays/min Min. 10% 5°-40° C
Max. 90%
Noise Level Power Supply Power Full-Load
Consumption Current
<80dB 200-240V 0.93 kW 4.02 A
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The illustrations and specifications are of the Smart Rack Servo Twin.
Specifications and photos are intended as a guide and can be changed by QUPAQ without notice. We make reservations for misprints and typing errors.
*Although the IP rating stated in the table is IP65, the machine incorporates additional components with higher protection ratings, up to IP69K.

QUPAQ
Erhvervsparken 16
9700 Broenderslev

Denmark

P. +45 96 46 76 00
qupag@qupag.com
qupag.com

Weight

Approx.
100 kg

Max SCCR
(Ik Max)

6 kA

Steel Quality

EN 1.4301
AISI 304

Max Fuse

16 A

840
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QUPAQ

ANY FOOD IN ANY TRAY

IP Class

IP6OK
(*HMI IP65)

Frequency

50 Hz



