GENERAL DESCRIPTION:

For small and medium producers for the peeling of
sausages. With automatic traction, MSP 3008 is designed
to make a longitudinal cut along the length of the casing of
the product to be peeled, the casing is easily extracted by
the operator as the product is continuously advancing along
the lane traction.

PRODUCTS TO PROCESS:

e Sausages of any length and diameters (@) between
15-35mm.
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SAUSAGE PEELER
MSP 3008

ADVANTAGES:

Designed under strict hygienic criteria.

Easy to transport given its minimum weight.
Thanks to its small size, it adapts to any work area.

Without marks on the processed product thanks to the
regulation of the cutting unit support.

OPTIONAL:

Ergonomic work table.
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TECHNICAL DATA:
Dimensions: 585x325x520mm - i
e Weight: 50 Kg <
e Power: 0.25 kW
« Voltage and frequency: i ]
230 / 400V 50-60 Hz >
2 ; e Material: AISI 304 and AISI 316L
u B e Stainless Steel M =
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