
Product Specification

200-S
A 200mm diameter vibratory sieve designed 
to sit directly on top of a container. 

A circular frame supports the sieve and allows  
ingredients to be tipped into the top and check 
sieved into a container below. 

The Sievmaster 200-S can be used for straining liquids 
as well as dry ingredients. Different mesh screens for 
coarse, medium, & fine/liquid applications are available. 

Features & Benefits

• Dust and waterproof to at least IP65

• Open top hopper for ease of dispensing

• All stainless steel body and contact parts

• Low maintenance/running costs – tool free   

 disassembly & minimal servicing

• 

Typical Materials

• Most food, beverage, chemical  

 powders and granular products

• Liquid separation

Product Options* 

Finishes available 

*More options available on request 

Small Batch Sieving

• Easy-Clean hygienic design, no crevices

• Conforms to CE, UKCA, FDA, and EC 1935/2004 regulations.

• No tool, quick change screens

• Wet or dry applications

• 0.05 kW (0.1 HP) vibratory motor 

Top Dust Cover - 
removable top cover with 
gasket and clamp.

Bench Mounting Kit - allows 
the sieve to be free-standing.  

Top Cone Meshed -
Food grade adhesive.

Collection Bin -  
wheels available.  

• Internal Dull Polish to <0.8 Ra

Certified Technology

Pharma Chemical AdditiveFood & Drink

Industries:

Farleygreene Limited. Unit 2, Hatch Industrial Park, Greywell Road, Mapledurwell, Hampshire, RG24 7NG. United Kingdom.
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