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REFRIGERATED

MEAT MINCERS

REFRIGERATION IN MEAT
PROCESSING SINCE 1983

PURE ITALIAN TECHNOLOGY
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The low temperature in the meat
mincers keeps the following unchanged:
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A/E 22R HDR
A/E 32R HDR

Removable feed pan
with hinged cover

E-

Feed pan refrigerated on 5 sides

. [c/e 500R] -

C/E R32

* Feed pan refrigerated on bottom
* Minimum footprint

The most widely f"

used by professionals

H With semi-automatic
hamburger forming machine

®
* Photos are indicative and may differ from actual models

THE MOST COMPREHENSIVE RANGE

Cater to requests coming from all trade operators
with refrigerated meat mincer models for every production or

size requirement. This range of refrigerated meat mincers
encompasses the entire philosophy of a company that focuses
on construction quality and a flexible offering to stand out on
the global market.

Meat preparation room
models for large -
production requirements

Meat preparation room models

with automatic feeding for
continuous processing

* Latest generation,
guaranteed energy saving
» With removable Feed pan

—

Designed for small spaces
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H With semi-automatic
hamburger forming

* Ventilated refrigeration
« Full protection from
external contamination

machine
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Butchers
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Hypermarkets

Supermarkets

Meat preparation
rooms

Refectories

Kitchens

REFRIGERATION

Keep a constant temperature while the meat is being
processed to considerably improve hygiene and

preserve the mince's organoleptic properties. An advantage
that's hard to refuse.




