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GENERAL CHARACTERISTICS: 

 Heavy duty construction made of AISI-304 stainless steel. 

 Machine made according to the European Directive 2006/42/CE. 

 Meat feeding system by rotor of 7 or 14 paddles. 

 Vacuum group protected by condensing filter with pump stop 
security mechanism. 

 The height and position of the knee switch can be adjustable. 

 Independent and variable supply propeller speed. 

 Easy extraction of the feeding system and the rotor for cleaning. 

 Charger of cutter carts of 200 liter included. 

 Can be connected to hamburger formers, meatballs formers and 
automatic clippers, etc. 

 Supplied with the following standard accessories: 
1 set of 3 funnels (12 mm. conic, 20 mm. and 30 mm.) 1 tools 
set, 2 spare paddles and 1 user´s handbook. 

 

 

  

  

INDUSTRIES CASTELLVALL 2002, S.L. 

Pol. Ind. Girona – Avda. Països Catalans, 162-164 

17457 RIUDELLOTS DE LA SELVA (Girona - ESPAÑA)  

Phone. +34 972 478 399    Fax +34 972 477 594 

castellvall@castellvall.com 

      

 

WWW.CASTELLVALL.COM 

 



 

 

  

 

 

 

 

 

 

 

TECHNICAL DATA: 

Servo motor power 22,5 N.m. 

Vacuum pump 0,75 Kw, 21 m³/h 

Portions weight 10 – 100.000 grammes 

Maximum production 1.200 portions/minute 

Accuracy Exactly 

Free outlet production 6000 Kg/h, 60 mm Ø max. 

Stuffer max. Pressure 45 Bar. 

Weight (Kg) 860 Kg. 

Hopper capacity 250 liter 

Stuffer dimensions (AxBxH) (mm) 1.950x1.355x1.890 mm (max. height) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

OPTIONS: 

 Twister adaptation. 

 Twister (supplied with all the accessories, 1 set of 3 
funnels of 12, 15 and 18 mm) 

 Automatic twist linker for natural and artificial casings. 

 Elevator with front loader. 

 Meatballs and croquettes former. 

 Hamburger former. 

 Casing feeder with support and filters. 

 Mincing head and minced meat portioner 
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