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From packaging to processing, Dorner has the food industry covered. By offering three series of sanitary 
conveyors – AquaGard™, AquaPruf® and AquaPruf® Ultimate – Dorner can meet virtually any need. 
 
To identify the series best for you, simply locate your market and application in one of the four charts below. 
You can then utilize the chart stretching along the bottom of the page to select your specific conveyor model. 

AquaGard™

PACKAGED COOKED RAW

BAKERY • SNACK FOODS • CONFECTIONARY

APPLICATION

RECOMMENDED
PLATFORM

MARKET

PACKAGED COOKED RAWAPPLICATION

RECOMMENDED
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MARKET FRUITS • VEGETABLES • NON-PROTEIN READY-TO-EAT

AquaGard™ AquaPruf®

PACKAGED COOKED RAWAPPLICATION
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MARKET PROTEINS • DAIRY • READY-TO-EAT W/PROTEIN   
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Ultimate
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AquaGard™ AquaPruf®

MEDICAL • PERSONAL CARE • PHARMACEUTICAL
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