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SOFT BELT SEPARATION

The SEPAmatic 410 is a gentle and energy-efficient system to separate meat, fish, pork,
vegetables or other natural food compounds between its different textures. The unprocessed
product is conveyed into a perforated drum where uniformly increasing pressure forces the
soft portions through the perforations, while hard portions are removed by scrapers. The
soft products natural fiber structure is retained without grating, grinding, or heating. The
result is a granular consistency reminiscent of coarse mince. The SEPAmatic is ideal for
sausage making, product reclaimation, or de-packaging.

WAYS THE SEPAMATIC 410 MAXIMIZES YOUR ROI

> Consistent mince of raw material

> Easy disassembly for sanitation

> Built with stainless steel and high-quality thermoplastic

> Economic desinewing option with low total cost of ownership

KEY FEATURES

> Manually fed but can be expanded to form a fully automatic system
Ergonomic design for easy loading

Discharges on to conveyors or standard trolleys

Perforated drums can be changed in a matter of seconds

Optional stuffing device allows the processing of large tube goods
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Better, Smarter Processing Solutions

SEPAMATIC 410 SEPARATOR OPERATION

-Product supply

-Discharge of B- grade or solid components

-Pressing shaft with squeeze roller

-Rollershaft, belt tension

-A-Grade minced softer product

-Mincing belt with belt support system
-Main shaft with process drum to separate soft
from harder parts

Perforated drums with different perforations guarantee optimum results and can be changed
in a matter of seconds. Mechanical desinewing guarantees a consistent quality of raw material
for sausage production, as well as compliance with U.S. and international food laws.

VirGual Demo

Specifications

Output 1763 Ibs/hr (product dependent)
Drive power 3 kW

Dimensions (LxWxH) 2300 x 650 x 1200 mm

Weight 660 Ibs
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