MOM32AC5HP1P220V

Meat Mixer Grinder #32

Built Tough. Built Smart. Built for Daily Production.
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The Meat Gear Mixer Grinder delivers powerful grinding
and efficient mixing in one rugged, space-saving
machine. Designed for butcher shops, supermarkets, and
food processing operations, this unit provides dependable
performance, easy cleaning, and operator-focused safety
—without requiring three-phase power.

STANDARD FEATURES
. 5 HP, Single Phase, 220v
. 130 Ib hopper capacity
. Grinding Capacity
o Up to 70 Ib/min (first grind, 3/8" Plate)
o Up to 60 Ib/min (second grind, 1/8" Plate)
. #32 Griding Knife and Plate
« Chain Transmission System
. Heavy duty stainless steel construction for long
term durability
. Castiron grinding head
. Designed for high-preasurre washdown cleaning
. Heavy duty caster with anti-lock system for easy
mobility
. Tool free disassembly for fast cleaning and
maintenance.
« Interlock Switch on lid for Safety.

Heavy Duty Lid Ribbon Style Mixing
Pistons Paddles

Control Panel with Foot Operation
Emergency Stop Available
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Details and Dimensions

I 27 n

Technical Specifications

Electrical: 220 Volts, 60 Hz and a Single Phase.
Motor: 5 HP

Control Panel: Located in front of the Meat
Mixer.

Cord & Plug: A 6 foot flexible 3-wire cord is
included.

Transmission: Chain Transmission
Capacity: 130 lb Hopper Capacity

Finish: Stainless steel construction and cast
iron head stock.

Warranty: Meat Gear 1-Year Warranty, Parts
and Labor.

Dimensions: Lx W x H
Unit: 46" x 27" x 50"
Shipping: 53" x 33" x 59"

Weight:
Unit Net: 630 lb
Shipping: 730 b
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Attributes - Advantages
Performance:
e High-output grinding capacity:
o Upto 70 lb/min (first grind, 3/8" plate)
o Upto 60 lb/min (second grind, 1/8" plate)
e Dual-function operation improves workflow and
reduces handling
e Controlled RPM ensures consistent texture and
product quality
e Suitable for fresh or frozen boneless meat (> 25°F)

Ease of Operation:

e Quick access controls
e Tool Free daily disassembly and sanitation

Smart Control / Safety

e Low voltage (24v) control circuit for operator
protection.

e Electrical and Mechanical interlock switch.

e Emergency Stop button.

e Dual Safety Selection system, block accidental
start.
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