THOMPSON

MEAT MACHINERY
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TaomrsoN 900E Erconomic Mixer MINCERS

The Tauompson 900E Erconomic MXER MINCER has THE WORLD UNIQUE DESIGNED conical
bowl and mixing ribbon. This design offers many benefits in ERGONOMIC OPERATION, INCREASED
PRODUCTION OUTPUT CAPACITY and BLENDING EFFICIENCIES.

The THoMPsoN 900E Mixer MINCER offcrs crgonomic characteristics of LOW LOADING AND HIGH
DISCHARGE HEIGHTS with the case in which the opcrator can load lugs into the mixjng bowl without
spillage. The primary objective of the Thompson 900E Mixer Mincer is to ELIMINATE STRENUOUS
WORK PRACTICE of bending over the mincer discharge outlet causing strain and discomfort to the

operator.

The 900E Mixer Mincer 1s not on|y uscr ﬁ'icnd]y but INNOVATIVE IN ITS DESIGN as well. The FEEDSCREW
OPERATES AT RIGHT ANGLES TO THE BOWL offcring UNIQUE ADVANTAGES. Short minimum feedscrew exposure to
the praduct ensures minimum pmduct worldng. This guarantees NEGLIGIELE TEMPERATURE INCREASE d‘lrough
the production proccss, EXTENDED SHELFLIFE, IMPROVED PRODUCT BLOOM AND ENHANCED PRESENTATION.

Duec to its uniquc dcsign the Thompson 900E Mixer Mincer achicves OUTSTANDING OUTPUT EFFICIENCIES.

The Thompson 900E Mixer Mincer's MODERN, COMPACT AND FUNCTIONAL DESIGN is SPACE SAVING and is the
PERFECT FIT for to-day’s dcma.nding meat rooms.

FEATURES OF THE 900E MIXER MINCER
+ Comfortable loading height of 1070mm
+  High discharge outlet height of 720mm (to the barrel centre-line)

»  Feedscrew operates ar right angles to the bowl

+  Feedscrew channel is located at the high end of the bowl to ensure blood and juices do not drain
back into the feedscrew channel. This also ensures minimal quantity of product falling into
feedscrew channel when product is loaded
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*  Heavy Dury Stainless Steel construction with continuous welded scams climinates the
possibility of cabinet breakage and ensure clean hygienic surfaces

OPTIONS INCLUDE:
*  Gemini System allows 2 machines to be joined for continuous 1% and 2™ cut operation /
*  Pncumatic Foot Pedal allows hands-frec operation for portion control of tray packing
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Tuomeson 900 Erconomic MIXErR MINCER SPECIFICATIONS ProDUCT I"ERFORMANCE
(-BasED ow 415 v/ 50 Hz)
Mince Mix Bowl Mix *Power | Full Load Ship Size Ship 13mm Smm Fmm
Motor | Motor Capaci Capacity Supply Current (cm) Weight Product Hole Plate | Hale Plate | Hole Plate
(W) (W) PN | s Tim (k) | (Amps) (Amps) LxWzxH (kg) kg/hr leg/hr kp/hr
4 1.1 120 L. 60 0 11 130 x 100 x 145 380 Primary Cut — Beef Trim 2,100 1,800
*Machine power io be fined wish @ “D" curve mocor ssare circnit breaker Secondary cut - Ground Beef 1,500 1,500
Technical dasa is oo be wied a5 a guide only and is swbfecs w0 change withou: nowce. Secondary Cut — Sausape Mix 1,600 1500

Dimensions and weight may vary in she conrse of development.
Production rases are depevdens on the produce and emperatre of she proshce.

Techmical diea is 1o be wsed s a guide only and s subjece eo change withous motice.

Manufactured in accordance with AS, CE, USDA, UL, CUL and GS regulations

SHARP ATTACK

VERY COMPETITIVELY PRICED MEAT PROCESSING EQUIPMENT

0419 753849 / david@sharpattack.com.au / www.sharpattack.com.au



