Ideally for Economic Sausage, Skin Emulsion, Vegetables,

Processed Food and Product Development

Wition Ui

STEPHAN MICROCUT — TYPE: MC-15

For fine-cutting and emulsifying

For production of:

- Meat and sausages

- Baby-food

- Delicatessen products

Output depending

on product and process:approx. 1.200 kg/h

EXECUTION

Product contacting components 1.4301 or similar (V2A)

Surface outside ceramic blasted
Surface inside ceramic blasted/turned
Machine housing stainless steel

MOTOR

Directly flanged at bearing shield
With direct drive of working tools
Type 132 M/2-180

50 Hz = 3600 rpm, 11.0 kW
Sealing ring for motor

WORKING TOOLS
19 teeth cutting head (3D0400-07)
Standard cutting ring 0.35mm

Feeding disc with feeding spiral

CHARGING
Funnel stainless steel

DISCHARGING
Discharge tube DN 50

ELECTRICAL CONTROL
Operating voltage 400V, 50 Hz, three-phase

AC

Load part contactor control with starting-step

and heater mounted in the machine housing
Control via push buttons
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