INSIGHT - MEAT PROCESSING Cmarel

Speed Batcher - bulk packing

The Speed Batcher can create

batches at very high speed. The _
Speed Batcher automatically weighs

raw material into sub-weights that
are then selectively combined to
form the optimal batch weight. This
capability means the Speed Batcher
outperforms all conventional bulk
packing systems in terms of both
speed and accuracy. Meat items
ideally batched with the Speed
Batcherinclude, by-products such
as tongues and ears as well as large
shell frozen products.

® Reduced giveaway combined
with greataccuracy

¢ Automatic weighing and
registration of all packs

® Easy to operate thanks to the
user-friendly M3000 graphic
indicator

® Easy access forcleaning,
ensuring excellent hygiene

Versions/ Specifications SBS SBM-3000 SB-3000 SBL-3000
Batch size 0.3-2kg 0.8-10 kg 4-30 kg 4-30 kg
Hopper volume (Liter) 1.8 425 129 18.8

Max item size 120-180 mm 180-270 mm 260-380 mm 380-500 mm
Throughput 23 batch/min 16 batch/min 14 batch/min 12 batch/min

Multihead Weigher - retail packing
| BENEFITS:

allinfeed, mixing and weighing
® Specially designed to deal with

requirements. It automatically
portions and packs food products
wet and sticky food products
® Low maintenance costs - self-

into virtually any kind of tray,
thermo pack, bag, can, glass or box.

The productsare dispensed into
hoppers by vibrating feeders and adjustmenttechnology
weighed into exact portions. Meat * Very hygienic

items ideally batched with a * Extremely low giveaway
Multihead Weigherinclude IQF * Up to 3 years warranty on parts
meat toppings, meat balls, bacon
dices and other retail products.

Versions/ Specifications MHW-5410 MHW-5414 MHW-5418

Batch size 30g-25kg 30g-25kg 30g-25kg

Hopper volume (Liter) 2and5 2and5 2

Max item size 120-220 mm 120-220 mm 120-220 mm
Throughput Up to 70 batch/min Up to 120 batch/min Up to 160 batch/min
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