Wedderburn’

Since 1896.

Commercial Meat Mincer

Model : DXTX114

This high performance floor mincer is
manufactured in France to the highest
safety and manufacturing standards in
Europe. It is easy to clean, designed for
high through-put without compromising
the quality of the finished product.

FEATURES DXTX114

= high performance floor mincer

= CE certified to the highest safety and manufacturing
standards

= safety isolation switches on neck feed and exit
= entirely manufactured in stainless steel
= motors with individual grease bath

Specifications may change without notice
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Wedderburn’ Commercial Meat Mincer

st Model : DXTX114
SPECIFICATIONS DXTX114
Dimensions (mm): 534 (W) x 765 (D) x 1130 (H)
Power required: 415V, 50HZ, 10AMP three phase
Motor: 4Kw
Production: 1600kg/h
Hopper capacity: 50L (approx 30kg)
Exit/plate size: 114mm @
Standard plate grate: 5mm @
Weight: 130kg
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