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Vacuum Mixer
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Hydraulic Unit

Option Lifter One Body
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FOOD PROCESSING MACHINES
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Operation time control

X, 93| (OPTION)
Normal rotation, backlashing (OPTION)
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Safety sensor operation for each movement

TANK : INNER =BURFFING(STS)
OUTTER=GLASS
SANDING
FRAME : STS
IMPELLER : SEAMLESS PIPE

CHOPPING MIXING FORMING

INNOBIZ & ISO 9001 CERTIFICATED FIRM




FOOD PROCESSING MACHINES

. 138 A (VACUUM MIXER)
. MODEL : HVYM-300 / HVM-600 / HVM-850
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Purpose: This equipment combines additive and meat in vacuum status, preventing meat

temperature increase during combination as well as air bubbles to shorten
combining time.
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. Structure characteristics: Structure allows production with 2 Meat-Wagon combination
: Low decker type makes inserting additives convenient

SPECIFICATION
MODEL MAX. WORKING. ELEC. WATER REMARK
HVM-300 450L 300L 13.2Kw 15A WATERING PUMP
HVM-600 850L 600L 17.2Kw 15A WATERING PUMP
HVM-850 1000L 850L 20.0Kw 15A WATERING PUMP
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DIMENSION
MODEL H H1 H2 H4 L L1 L2 w
HVM-300 1220 1745 2200 2700 1015 1335 2400 2529
HVM-600 1436 2134 2400 3041 1300 1650 2400 2829
HVM-850 1460 2300 2600 3060 1430 1885 2950 2829

INNOBIZ & ISO 9001 CERTIFICATED FIRM
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