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PROFESSIONAL DESCRIPTION

COMBINED MEAT MINCER - GRATER - 'TYPE 12' version with REMOVABLE ALUMINUM MINCING GROUP.

o polished aluminum structure ;

o stainless steel meat hopper ;

o removable aluminum meat grinding unit ;

o Meat mincer molds with different holes to obtain Swiss, meatballs, ragu, frankfurters , etc.,
o grater with steel roller for processing cheese , bread , biscuits , dried fruit , etc.,
o hourly production: meat grinder 160 kg/h - grater 40 kg/h ;

o reduction gear with oil bath gears;

o lower protection grill in the grater outlet ;

o microswitch on the grater lever according to European Directives;

o meat inlet mouth 'Type 12', diameter 52 mm ;

o Available in Version: Single-phase V. 230/1 -- Three-phase V 400/3+N .

Supplied :
o stainless steel plate ( 6 mm diameter holes )

o self-sharpening stainless steel knife .

OPTIONAL - ACCESSORIES :

o reverse.

o perforated plates of various sizes, knives , funnels for stuffing diameter 15 mm - 20 mm - 30 mm,
o Tomato press-vegetable press tool.

CE MARK
MADE IN ITALY

TECHNICAL CARD
net weight (Kg) 23
gross weight (Kg) 26
breadth (mm) 590
depth (mm) 290
height (mm) 510
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AVAILABLE MODELS

Meat Mincer-Grater Type 12, Removable
Aluminum Meat Grinding Group, THREE-PHASE, V.
380/3

Combined Meat Mincer / Grater Type 12, with removable
aluminum meat grinding unit, HOURLY PRODUCTION:
MEAT MINCER 160 kg/h, GRATER 40 kg/h, V 380/3, Kw
0.75, dim. mm 590x290x510h

€ 522,45

VAT escluded
Shipping to be calculed

Delivery from 4 to 9 days
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Meat Mincer-Grater Type 12, Removable
Aluminum Meat Grinding Group, SINGLE PHASE, V.
230/1

Combined Meat Mincer / Grater Type 12, with removable
aluminum meat grinding unit, HOURLY PRODUCTION:
MEAT MINCER 160 kg/h, GRATER 40 kg/h, V 230/1, Kw
0.75, dim. mm 590x290x510h

€ 546,63

VAT escluded
Shipping to be calculed

Delivery from 4 to 9 days

CODE/PICTURES

FM-STAMPO12/6
Cad

23353332,

TECHNICAL CARD

DESCRIPTION

Mold for meat mincer type 12 with @ 6 mm holes,
in stainless steel

Mold for meat mincer type 12 with holes diameter 6 mm,
in stainless steel, external diameter 70 mm,

PRICE/DELIVERY

€ 16,09

VAT escluded
Shipping to be calculed

Delivery from 4 to 9 days

FM-STAMPO12/8

Stainless steel perforated mold @ 8 mm, can be
used in Type 12 meat mincers

Stainless steel perforated mould, 70 mm diameter, for
mod.12 meat mincer - with 8 mm diameter holes

€ 16,09

VAT escluded
Shipping to be calculed

Delivery from 4 to 9 days

FM-STAMPO12/45

C rscw:’/s

Stainless steel perforated mold @ 4.5 mm,
Mod.12

Stainless steel perforated mould, diameter 70 mm, for
meat mincer mod.12 - with holes diameter 4.5 mm

€ 16,10

VAT escluded
Shipping to be calculed

Delivery from 4 to 9 days

FM-STAMPO12/3

( VE(HN:/B

Stainless steel perforated molds 9 3 mm, Mod.12
Stainless steel perforated mould, diameter 70 mm, for
meat mincer mod.12 - with holes diameter 3 mm

€17,61

VAT escluded
Shipping to be calculed

Delivery from 4 to 9 days

FM-STAMPO12/35
CEEd

Stainless steel perforated molds @ 3.5 mm,
Mod.12

Stainless steel perforated mould, diameter 70 mm, for
meat mincer mod.12 - with holes diameter 3.5 mm

€17,61

VAT escluded
Shipping to be calculed

Delivery from 4 to 9 days

FM-STAMPO12/2

¢
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Crats

Stainless steel perforated mold @ 2 mm, Mod.12
Stainless steel perforated mould, diameter 70 mm, for
Mod.12 meat mincer - with 2 mm diameter holes

€ 25,15

VAT escluded
Shipping to be calculed

Delivery from 4 to 9 days
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