
CLAMSHELL
WHEEL DENESTERS

A SIMPLE, TIME TESTED DESIGN, GEARED TOWARDS DENESTING PINTS

	               Wheel Denester

• All stainless steel construction
• Precision machined denester wheels

Clamshells are placed onto the rear loading section of the 
wheel denester where they are staged until a hopper eye 
(included with denester) which is mounted onto the hopper 
feeding your clamshells, recognizes berries in the hopper. As 
the hopper eye recognizes berries, it will automatically start 
the denesting process to ensure very little product is spilled, 
and will keep moving clamshells under the hopper at all 
times, assuming the hopper is being fed at a steady rate.

The key to our Wheel Denester is the precision machined 
wheels which separate the cups from one another. For each 
rotation of the denester wheel, a clamshell will gently fall 
onto the filler’s container conveyor.

* Wheel denester capacities of 200+ containers are based on running 
pint containers - capacities for larger or different sized clamshells 
may vary.

800-366-6705  /  info@lakewoodpm.com  /  lakewoodpm.com

CLAMSHELL DENESTERS

* Wheel Denester Capacities

Model Capacity (Pints per Minute)
Single Lane 200+ Pints per minute
Dual Lane 400+ Pints per minute

Mounting Options
Stand Alone (includes stand for denester)

Mountable (mounts directly onto filler)

Wheel Denester Options

LH / RH Models
LH Model (Standard)

RH Model (Required only for RH filler)

(Dual Lane Model)

(Single Lane Model)
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