
CAKE DONUT DEPOSITOR
Type N Compact, Manual Handcrank

Product Line

Models

  814 44th St NW, Suite 103, Auburn, WA 98001
Phone  1-800-BELSHAW    800.578.2547    (+1)206.322.5474       
Customer Service  info@belshaw.com  Technical Support  service@belshaw.com

Belshaw-SS-CDD_N_090624

Type N Compact Cake Donut Depositor
The Type N depositor is frequently used with smaller fryers such as 
Belshaw Adamatic’s 616B. In addition to donuts, it makes excellent 
hushpuppies, loukoumades, ball-shaped fritters, and more, depending 
on the mix, recipe used and plunger/cylinder selection. The Type N 
depositor employs a hand crank to deposit at a rate up to 80 cycles per 
minute. The internal workings of the Type N ensures a smooth turn of 
the crank handle and a consistent deposit.

STANDARD FEATURES 

• Aluminum alloy frame
• Bronze trip arms and bushings
• Crank handle
• Aluminum hopper (Capacity 12 lbs/5.5 kg)

MOUNTING OPTIONS

• 2 mounting options available (purchased separately)
   - Fryer mount with column and short extender arms
   - Wall mount with long arms
   - Precision height adjuster 

ACCESSORIES

• Plungers and cylinders are purchased separately.
• Compatible with Belshaw Type B/Type F plungers and cylinders.

COMPATIBILITY WITH 616B FRYER

• Type N can be used with Belshaw’s 616B fryer to form a tabletop
   donut system (photo on reverse).

SHIPPING DIMENSIONS

• Package for Type N/Plunger/Cylinder/Mounting Brackets:
   - Carton size: 16” v 16” x 22” (41 x 41 x 56 cm)
   - Shipping weight: 32 lbs (20 kg)

• Additional package if column mount is ordered:
   - Carton size: 28” v 3” x 3” (71 x 8 x 8 cm)
   - Shipping weight: 6 lbs (3 kg)

CERTIFICATIONS

• Certified to NSF-169
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ACCESSORIES AND REPLACEMENT ITEMS
Item Number  Description  

N-1033   Column mount kit with short extender arms. For fryer mount only.    
N-1034   Column mounting kit with long extender arms.
N-1036   Wall mounting kit with long extender arms.
N-1002L - Hopper Only Precision height adjuster.

MODEL SELECTION
Item Number  Options

N20000    Standard Type N depositor with hopper (Mounting system, plunger, and cylinder not included. Choose from 
   accesssories below)

Belshaw Type N shown with column mount and short extender arms.
*Mounting system, plunger and cylinder are purchased separately.

Belshaw Type N shown with wall mount and long extender arms, 
for bolting to a wall.
*Mounting system, plunger and cylinder are purchased separately.
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PLUNGERS AND CYLINDERS

Each plunger must match a cylinder of the same size. For instance, a 1-3/4" plunger can only be used with a 1-3/4" cylinder. Different plunger types may 
be used with just one cylinder, if of the same size.
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PLUNGERS & CYLINDERS
Type N Compact, Manual Handcrank
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Models

Belshaw Type N Depositor 
and 616B Fryer

N-1007SSx1

N-1007SSx1-3/4

N-1007SSx2

N-1007SSSx1-3/4

N-1008SSx1-3/4

N-1012SSx2

N-1044

N-1035L-Ax1
N-1035L-Ax1-3/4

N-1035L-Bx2

Plunger size and cylinder size must match. 
For example, a 1-3/4" plunger must 
always be used with a 1-3/4" cylinder. You 
can use various plungers with a single cylinder, 
of the same size.

Part Number Plunger / Attachment Plunger Donut Type

NOTES - 1. Other sizes may be special ordered

PLAIN RING
For standard Ring donuts. Also makes 
"Old Fashion" donuts using Old Fashion 
donut mix.  

STAR RING
For Ring donuts with a star pattern 
around the center hole. 

1" Plunger Diameter

FRENCH CRULLER 

KRINKLE / MOCHI

BALL

CHURRO

Type N Item Numbers Description Cylinder

Type N

1-3/4" Plunger Diameter

2" Plunger Diameter

1-3/4" Plunger Diameter

1-3/4" Plunger Diameter
Use with French Cruller mix to make 
French Crullers. Use with standard 
cake donut mix to make 
“French Cake” donuts.

2" Plunger Diameter
Features eight distinctive ball shaped 
sections all joined together.Sometimes 
known as Pon-de-Ring.Commonly used 
to make Mochi donuts. (needs submerger)

N-1009BSS-103C
(loukoumades)

Produced ball shaped donuts or donut 
holes. With a compatible mix recipe,
can also make other products such as 
hushpuppies, loukoumades, falafel,
African Puff Puff, and more. 
(needs submerger) 

2" Plunger Diameter, 
3 holes - 3/4” holes

2" Plunger Diameter
with “Star” pattern hole. For churros 2 to 6 inches long.

(needs submerger) 

Cylinders

1-7/8” and above

APPROXIMATE RING DONUT WEIGHTS

Plunger Size Product Weight
(per dozen, after frying)

in mm min max
1” 25.4mm 5oz. (142g)

1-1/2” 38.1mm
8oz. (227g)

12oz. (340g) 15oz. (425g)
1-3/4” 44.5mm 16oz. (454g)
1-7/8” 47.6mm

20oz. (567g)
19oz. (539g) 24oz. (680g)

2” 50.8mm 22oz. (624g) 27oz. (765g)

N-1009BSS-103DB2" Plunger Diameter, 
3 Oblong holes 7/8” x 1”

N-1035L-Bx1-7/8
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