‘m SLAUGHTERHOUSE AND MEAT PROCESSING EQUIPMENT

GRINDER 312

TECHNICAL INFORMATION KNIVES

Capacity: 15 000 kg/h Choice of one or two knives depending on
the product to be ground and the desired

Motor: up to 75 kW fineness of grind.

Transmission: V-belt/gear drive

Dia. of feed screw: 302 mm Hole plates are available in most existing
hole diameters and designs.

Total length: 2060 mm

Total width: 1100 mm

Total height: 1875 mm

Net weight: 1700-2000 kg
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GENERAL

The grinder is used for the
grinding of almost all existing
products, fresh or frozen, such as
meat, fat, fish, slaughterhouse
offal etc.

The grinder can be obtained with
a variety of safety features to
eliminatethe chances of worker
injury. The generous size of the
hopper and the feed screw allow
standard frozen blocks of up to
800x600x150 mm in size, meat
or fish, to be ground.

The grinders are available with
a stainless or enamelled finish
or a combination of both.

EXTRAACCESSORIES

Complete electrical circuitry
incorporated in the chassis.
Extra hopper.

Lifting mechanism for feeding.
Facility for melting tube or
boiling tube with direct steam.
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