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“WOLFKING" FROZEN MEAT GRINDER, TYPE C 400 UNI

all stainless steel

400 mm head

capacity: + 3-8 ton/h fresh and frozen meat (depends on holeplate size, meat, temperature)
dimensions (Lx w x h) : + 2450 x 1.600 X 1.900 mm
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e fresh and frozen meat: 0°C to -18°C
e 90 kW
e \ith hoist to position the screw

Office Barsso NV
Houtekietstraat 9, 8540, Deerlijk, Belgium - info@barsso.com - +3256773350 - +32 56 77 34 33


mailto:info@barsso.com
tel:+3256773350

	“WOLFKING” FROZEN MEAT GRINDER, TYPE C 400 UNI

