
Designed for high and consistent performance,
the FLEX automatic hamburger
forming machine combines robustness
and innovative technology to
deliver perfect results,
even with hard and resilient mixes.

Its high-precision forming system
ensures uniform shapes without
compromising on product quality,
while the stainless-steel structure,
easily disassembled and washable,
guarantees quick and effective hygiene.

Thanks to the integrated protection devices,
you can always work in total safety,
with maximum reliability
at every production stage.

ABSOLUTE VERSATILITY
FLEX adapts to your way of producing
and offers you concrete advantages
that help your business grow.

FLEX
AUTOMATIC HAMBURGER FORMER



FLEX SV

130 mm

30 mm

800-3000 pcs/h

30 L

0,40-1,40 Kw (0,54-1,9 HP)

60 kg

X

-

FLEX SR

130 mm

30 mm

2.100 pcs/h

30 L

1,35 Kw (1,83 HP)

65 kg

-

X

FLEX

130 mm

30 mm

2.100 pcs/h

30 L

Manual (with machine running)

1,20 Kw (1,63 HP)

60 kg

-

-

FLEX S

130 mm

30 mm

2.100 pcs/h

30 L

1,20 Kw (1,63 HP)

60 kg

-

-

FLEX SVR

130 mm

30 mm

800-3000 pcs/h

30 L

0,50-1,60 Kw (0,68-2,17 HP)

65 kg

X

X

Max Product Diameter

Max Product Thickness

Productivity

Tank Capacity

Wire Cleaning System

Motor Power

Net Weight

Speed Variator

Refrigerated Version

Automatic / Mechanical (integrated with main motor)

nr. 9656-A

FLEX

POWER WITHOUT LIMITS
New-generation motor, designed 
to ensure high performance 
and a constant, stable torque. 
Combined with the innovative 
wire-cleaning technology, it 
guarantees perfect results 
even in the most demanding 
processes with hard, high-
resistance mixes.

SUPERIOR ROBUSTNESS
A safe and lasting investment 
in a machine built to withstand 
even the toughest processing 
conditions.

ADVANCED WIRE CLEANING
Innovative mechanical wire-
cleaning system, directly driven 
by the main motor, eliminating 
the need for compressed air or 
auxiliary motors. It offers high 
efficiency and ease of use.

REFRIGERATED VERSION
Ensures greater food safety, 
mixes with optimal consistency, 
and precise forming. Ideal also 
for delicate preparations, such 
as pastry products.

BUTCHER SHOPS PASTRY AND
CONFECTIONERY

CRUISE INDUSTRY PET FOOD
INDUSTRY

COLLECTIVE
CATERING

RETAIL AND LARGE-SCALE 
DISTRIBUTION

The information in this document is not binding and may be subject to change without prior notice.

MINERVA OMEGA GROUP s.r.l.
Via del Vetraio, 36 • 40138 Bologna • Italy
+39 051 530.174 • info@minervaomegagroup.com
www.minervaomegagroup.com

WE DESIGN AND MANUFACTURE
OUR PRODUCTS  TO DELIVER REAL VALUE
TO PROFESSIONALS IN THE FOOD INDUSTRY.

KEY FEATURES AND BENEFITS

DESIGNED TO MEET THE NEEDS OF DIFFERENT SECTORS:

Italian Patent Pending

TO LEARN MORE, SCAN 
THE QR CODE AND 
EXPLORE OUR WEBSITE
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