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EMULSIFIER “STEPHAN” MICROCUTTER TYPE MCH-D 150 + "LOMA" METAL DETECTOR

microcutter Type MCH-D 150

¢ Double cutting system with feeding worm

* 45 KW

e 3Xx400V

e dimensions (Lx w x h): £ 1.950 X 1.450 x 1.600 mm
e capacity up to 4.500 - 6.000 kg/h

e Knives:0,35-0,5-0,7mm

e 3 cutting rings 22 teeth

e 1 speed (3000 revolutions /min)

e with tool trolley

Use to fine cut and emulsify
For meat, sausage and delicatessen production
Machine case, cutting case and funnel in stainless steel

With direct drive of feeding spiral with funnel mounted motor gear, flow rate 4.500 kg/h

"Loma" metal detector

Type ESP61157-06122D

° g2

Interested? Contact us!
phone: +32 56 77 33 50 - email: info@barsso.com
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