Bowl Cutter | Meat Chopper Machine

Bowl Cutter Brief Introduce

Bowl Cutter is a key Meat Chopper Machine for minced such like ham, Sausage products. It is applied in hotel,
restaurant, mess hall and industry meat process.

Meat chopper machine is suitable for meat cutting and mixing spices to make minced meat emulsion.

Meat Chopper Machine Features

Bowl Cutter uses high rotating chopping knife to cut the meat granular which is from meat grinder, while the
chopper pan is rotational of a low velocity.

Due to a short chop cutting time, temperature of minced meat emulsion only has a small raise, so that a fine
smooth meat mince with perfect elasticity, emulsification result and product yield ratio is expected.

Bowl Cutter Technical Data

Spec. |Capacity(Kg| Power(K| Cutter Cutter Chopper |DischargeSpe
batch) W) Quantity | Speed(rpm) | Pan(rpm)| ed(pm)
ZB40 20-30 5.1 3 pcs 1500/3000 7/16 Manual
ZB80 | 60-80 11.5 6 pcs 1500/3600 7/16 82
ZB80 II 60-80 17.5 6 pcs |1800/4200(Inv| 7/16 82 rpm
ertor)
ZB125 | | 100-120 33.5 6 pcs 1650/3600 9/13 82 rpm
ZB12511| 100-120 40.5 6 pcs |1800/4200(Inv| 9/13 82 rpm
ertor)

Back To: Meat Process Machine

Next Product: Commercial Electric Meat Grinder | Meat Mincer Machine

Product link : https://www.french-fries-machine.com/product/bowl-cutter-meat-chopper
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