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Vacuum Tumbler/Rotary massage

Tank Up-Down Option Automatic
& Helical Cooling Jacket Control
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FOOD PROCESSING MACHINES
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HVT-1200 M £ EtQ (Conduction Type)
HVT-2000 &2|Z EtQl/n™ & (Helical Type/Fixed type)
HVT-3000 &2|Z EtQl/n™ & (Helical Type/Fixed type)

Often used after injector operation for curing purposes after inserting product. Allows soft meat
texture after forward cycling, backlashing, and resting STEP in vacuum status

SPECIFICATION
MODEL MAX. WORKING. ELEC. WATER REMARK
HVT-1200 1200L 600-700L 6.3Kw 15A TANK UP-DOWN
HVT-2000 2000L 1100L 11Kw 15A HELICAL
HVT-3000 3000L 1700L 20Kw 15A //
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2000/3000 Model has a spiral structure flight attached in helical type inside, which rotates and
- massages the processing meat back and forth.

Automatic discharge when selecting backlashing function upon discharge
- Characteristics: Door area automatic open / LOADING DEVICE attachment / Forward rotation,
- Backlash/Operation time control

INNOBIZ & ISO 9001 CERTIFICATED FIRM



FOOD PROCESSING MACHINES

OPTION B
DOUBLE JACKET(COOLING) SYSTEM -} -E %
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-+ Massage

- There is a wing divided in a few pieces inside the tank and when the tank rotates it rubs the
meat, crushing the meat formation, releasing meat protein on surface, and increasing
absorption of curing liquid inside the meat to stimulate curing process.

-+ Tumbling

- Protruding plate or wing installed in the tank pulls the meat up and gravity pulls it down
again, crushing muscle fiber when hit against the wall or meat, extracting meat protein and
stimulating curing.

* Must maintain vacuum status inside the tank!!!

: Meat formation loosens and expands to allow consistent application of curing liquid and the
lack of bubbles prevents air pockets (type of vacuum status) in the ham formation.
Tumbling in vacuum status also maintains stable coloring and reduces loss of other
additives.

INNOBIZ & ISO 9001 CERTIFICATED FIRM
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APPROX.2900

INNOBIZ & ISO 9001 CERTIFICATED FIRM



FOOD PROCESSING MACHINES

ROTARY MASSGE

OVER TURN DEVICE

2007.01.2

WORKING POSITION

=

SPECIFICATION
2474 ! MAX. 850L
WORKING 600L
ELEC. 3.7Kw
TANK STS 4t
INNER BUFFING
OUTTER SANDING
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INNOBIZ & ISO 9001 CERTIFICATED FIRM
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