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PRODUCER OF MACHINES AND EQUIPMENT FOR THE FOOD INDUSTRY
MPOU3BOAUTE/ HA MALLNHN U CbOPBXEHWA 3A XPAHUTENHATA MPOMULLUJTEHOCT
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EQUIPMENT FOR THE MEAT
PROCESSING INDUSTRY

OBOPYABAHE 3A
MECOMNPEPABOTBATENHATA MPOMUWLUNEHOCT
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MOBILE SAUSAGE UNIT

LAYOUT:
= T — 1. 40-foot container - module (12 x 2.7m )
HH [ }HM” IITTITTTIT NG — 2. Spice grinder PIM - MC

3. Tables stainless steel, technological

4. Scales VTS - 10

5. Ice Refrigeratory

6. Boiler

7. Sanitary sink with pedal

8. Icegenerator

9. Meat mincing machine MCM 114

10 . Cutter PIM - K65

11. Machines for mixing minced MBM 220

12. Shower (cooling system sausage) PIM - COK
13. Steam-boiling smoking electrical cabins - 1.6 m?
14. Cold cuts wheelbarrow

15. Stuffing machine - hydraulic syringe

16. Conditioning

17. Fan

18. Knife sterilizer

19. Rack Knife

20. MCC - P1540

21. Refrigeration plant
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TexHUuecKMe xapakTepucTaki: Technical capacity: 14, Tenexka - pama s pasmeuieHus K0316aCHI>IX 6aTo0HOB
1. lpousgodumensHocmbio no Koabacam 1. Sausages and meats: 500 kg/work shift 15. Mawwitta Ans sanonkeus kon6ackoii 0bonouku
u konbacHeim usdenusm: 500 kg/pab.cuera 2. Water consumption: 1.5 m*/work shift 1? go"””””o”e‘) .
2. Pacxod 800ei:1,5 m’/pab.cueHa 3. Power: 60 kW 18. cf:T:ﬁ;;gfoBb:x:;M
3. Yemanoenenras mowHocms.60 kW 4. Supply: 220/380V, 50Hz o CTEL’"M o F:mxeﬁ
4. Inexmponumarue: 2207380V, 50 Hz 5. Mounting area: 30.5 m? 20, MKY-NT1540

5. MoumaxHas naowads. 30,5 m? 21. XonogunHas ycraHosKka
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IJIEKTPNYECKASI KABUHA 411 KOMYEHUA W TAPOBAPKW - NMIEK

KabuHa npegHasHaueHa ns Tepmuyeckoii 06paboTkn MACHbIX NPOAYKTOB 1 konbac.

MyTem 3neKTPOHarpeBaHns OCyLLeCTBAATCS NPOLLECChl KOMYEHMS, CYLIKW, MOXHO NeYb v BapuTb.
TEAM-BOILING, SMOKING ELECTRICAL CHAMBER /TIMEK/

The chamber is designed for heat-treatment of cold-cuts and meat products by electric heating.
It can smoke dry /dehydrate/, burn, roast and boil the products.

Y Pasmepbl Pacxop Bogbl MotwHocTb
bpoii Tenexkn : g 06bem Hanpsxenune Macca
Tun/ Type Carriages Dimensions |\ "\ o 0 water Voltage (V) Installed Weight (kg)
LxBxH (mm) consump. (I/h) power (kW)
NNEK- 1,6 1x1.6 1440x1440x2500 1.6 30 26 700
MNEK-1,8 1x1.8 1880x1440x2500 1.8 35 26 750
MNEK-2,6 | 1x2.6  |1550x1700x2800 2.6 45 220/380 3 860
MNEK - 3,5 50Hz
“Tynen’/ tunnel 2x1.6 1440x2180x2500 3.5 70 52 1100
MNEK - 5.4
“Tynen"/ tunnel 2x2.6 1550x2790x2900| 5.4 90 68 1250

JZAbIMOTEHEPATOP

[TpegHasHaueH ang TENIOTO N XONOAHOTO KOMYEHNS MACHBIX MPOAYKTOB. VM
MOXHO 06CTyXMBaTb NapoBapuabHble KabuHbI MpN TePMUUYHO 06paboTke
Pa3NNyHbIX BUAO0B KON6AC, MACHBIX 1 PbIOHbLIX MPOAYKTOB.

SMOKE GENERATOR

This device is designed for hot and cold smoking meat products. The
generator can work with Steam-Boiling Smoking Electrical Chambers when an
additional treatment is necessery. It is suitable for meat and fish products

manufacturing.

Pasmep/ Dimensions: 820 x 650 x 1430(H) mm
lpouseondumensHocms/ Capacity: 200 m3/h
Mowrocme/ Available Power: 1.5 kW
Macca/ Weight: 100 kg

TAYKA [1J1 KOJIBAC - n3 Hepxasetoweii cranu AlSI 304 uam AlSI 316
COLD-CUTS CARRIAGE - from stainless steel AISI 304 or AlSI 316

Tun/ Type 1.6 - 930 x 800 x 1655(H) mm
Tun/ Type 2.6 - 1010 x 1000 x 1900(h) mm
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MAPOBAPHAA NMYLHA KAMEPA [/14 KOMYEHUA

Kamepa npegHasHaueHa Ans TepMmuueckod 06paboTku Kkonbachl u
NPOAYKTOB 13 MACa. BbinoAHEHAa Ha MOAYNbHOM MpUHLMME, uTO
M03BOISET MOHTMPOBATbL COOPYXEHNS eMKOCTbI0 2, 3, 4 1 6onee Tenexek
B 3aBMCMMOCTM OT XenaHns Kkauewta. B kamepe npowu3sopatca 4
OCHOBHbIX TEXHONOTWYeCKMX MPOLLeCCOB: Cylka, Bapka, konueHue u
obxapuBaHue /xapka/. Becb nmpouecc Tepmuyeckoii 06paboTKM
NPOAYKTOB aBTOMATM3MPOBAH. YNPaBASIOLLMA MOAYN NO3BOASET 3a4aBaTb
40 99 npoLeccoB Ans NPONU3BOACTBA KONBAChI M MPOAYKTOB U3 MACA.

STEAM-BOILING CHAMBER "PUSHNA"

The chamber is designed for heat treatment of sausages and meat
products. It is built on a modular principle which allows the construction
of equipment with capacity 2, 3, 4 and more wheelbarrows according to
the choice of the client. Four basic technological processes are
performed in the chamber: drying, boiling, fumigating and baking. The
whole process of heat treatment is automated. The managing modulus
allows to differentiate between 99 processes for production of meat and

Sausages.
Tun KabuHbl D?r?]aen:liipobr:s MowHocTb
Cabin type IR Installed power (kW)
1-TenexHas/-carted 1084x1400x2500 7
2-TenexHas/-carted 2114x1400%2500 10
3-TenexHas/-carted 3144x1400x2500 13
4-tenexHas/-carted 4238x1400x2500 16

MALLUNHA 4713 PYBKW MACA - MCM

MawuHa Ang pybku Msca NpUMeEHseTcs B Liexax no nepepabotke meca. lpejHasHaueHa Ans
MPOKPy4nBaHNS MACa 1 APYTUX MPOAYKTOB B HE3AMOPOXXKEHHOM COCTOAHMM. MaluHa ¢ AnameTpom
pewetkin 114 Mm pa3paboTaHa B ABYX BapuaHTax C 0JHOI CKOPOCTbIO C MpoTBMHEM (MCM - 114) n ¢
ABymMS ckopoctamu ¢ koswom (MCM - 114 - 2). [lBe ckOpoCT W Pa3AnYHbIA HAbOP pexyLynx
KOMMNeKTOB M03BONAIT paLyoHanbHyto obpabotky Bcex coptos Msca. MCM otamuaetcs csoeid
BbICOKOM 3eKTUBHOCTBIO 1 OTBEYAET BbICOKMM 3aMpocam COBPEMEHHOr0 NoTpebuTens.

MEAT MINCING MACHINE - MCM

The meat mincing machine usually is used in the
workshops of meat processing. It is purposed for
mincing meat and other products in non frozen
condition. The machine having a diameter of grids
114mm is developed in two variants - of one speed
with a tray (MCM - 114) and of two speeds with a
basket (MCM - 114-2).

The two speeds and the different set of cutting parts
allow rational processing all kinds of meat. MCM are
featured with their high efficiency and they meet the
high requirements of the modern consumer.

Pa3mepel Ninamerp YT, MoWHOCTH
Tun/ Type Dimensions |peetku (cm) I'Ipocvéllszoc;i]tm(e'f "/?Sm’ H\;’:Iit):”ée(ﬂvl;e Installed We’\ill?lctc(ak )
LxBxH (mm) |Grid diameter pacity (kg g power (kW) ENt (kg
MCM-114 | 820x660x1000 114 850 220380 55 260
MCM - 114-2 | 920x660x1080 114 900/1200 50Hz 4,57 280
MCM - 130 | 1010x580x1055 130 1500 75 380
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KYTEP

YHuBepcanbHas MaluHa ANA QUHHOA pybkM Msca 4O TOMOTEHHOW Macchl M ero
NYYIIETO CMEWeHUs C MpUNpPaBaMi W YAy4LWNTENsSMI BKYCOBbIX KauecTB konbackl.
fleTanu, HaxoAdwWwMecs B KOHTaKT C MULeBbIMM NPOAYKTaMM BblpaboTaHbl W3
HepXaBetoLLeil cTanu.

CUTER

An universal machine designed for delicate mincing. The processing the meat in this
machine vides its best mixing with all the spices. The parts in direct contact with the
foodstuffs are from strainless steel.

Pa3mepbl MowyHocTb
d : 06bem Tapenku | HanpsixeHue Macca
Tun/ Type Dimensions ; Installed :
LxBx H (mm) Plates'volume (1) Voltage (V) power (kW) Weight (kg)
K-45 850x650x1000 45 220/380 7,5 650
K-75 1250x1000x1200 75 50H: 12 850
K-120 1900x1500x1570 125 33.67 1500

MALUNHA 419 PASMELUNBAHUSA ®APLLUA - MBK
MawnHa npegHasHayueHa Ans pa3MelunBaHis
3aCaneHHoro MACHOro ¢aplua C Lenbto
TOMOTEHN3NPOBAHNS CMECH NPeSHA3HAUeHHOI Ans
MPOU3BOACTBA KONGACHI. HAaX0ANT NPUMEHEHME B LieXaX
A5 npepaboTku Maca.

A MINCED MEAT STIRRING MACHINE - MbBK

A Machine designed mainly for stirring salted minced
meat for its best homogenisation before filling the cold
cuts. For usage in meat processing factories.

Pasmepel MotwHocTb
A : EMKOCTb BaHHbI | Ipon3soauTenbHoOCTb | Hanpsxenne Macca
Tun/ Type Dimensions ; Installed :
LxBxH (mm) Bath volume (I) Capacity (kg/h) Voltage (V) power (kW) Weight (kg)
MBK-225 | 1260x615x1025 225 750 220/380 15 140
MBK- 150 | 1280x535x1130 150 450 50H: 1,5 130

TYMBIJIEP - 120

Tymbnep-120 npegHa3HayeH Ans pa3mellnBaHug 1 MaccupoBaHug Msca, pabotatowmii n 6e3 Ba
Kyyma. Vcnonb3yetcs Ans: pasMelnBaHWs 3anapeHHbIX Konbac; BapeHHbIX HajeHWL; CypoBbIX
konbac; nalTeToB; MacMpoBaHMe 3acanéHHblx NpoAYKTOB AN Bapku v konyenns c u 6e3 Bakyyma.

ATUMBLER - 120

A machine designed to operate with or without vacuum, providing kneading the meat. It can be
used for working up smoked cold cuts, boiled sausages, raw cold cuts, production of forcemeat,
massage of salted products for boiling and smoking with and without vacuum.

Pasmep/ Dimensions: 1200 x 800 x 1100(H) mm
Tone3ner 06vém/ Usefull volume: 1201
Hanpsxcenue/ Voltage: 220/380 V, 50 Hz
Jebum eaxyymnacoca/ Vacuum pump debit: 15m3/h
Mowrocms/ Available Power: 1.1 kW
Macca/ Weight: 130 kg
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MALLWHA 4J14 HABUBKW KOJIBAC

MalmHa npeAHa3HayeHa Ans HabuBki pasnnyHbIX
BIJ0B K0N16ac. Haxo4uT npuMeHeHune B Liexax Ans
NpoM3BOACTBA K0N6AC. KOHCTPYKLNS MALLWHBI 1 eé
HaZéXAHas rujpasnnyeckas 3a/iBUKKa rapaHtupyer
€€ NNTEeNbHYI0 3KCTTyaTaLnio.

SAUSAGE STUFFING MACHINE

The machine is designed for stuffing various types of
sausages. It is used in sausage production
workshops. The design of the machine and its
reliable hydraulic valve guarantee its long-term
operation.

BAHHA [J14 BAPKU KOJIBACHI
BaHHa gns Bapku kon6ackl npefHasHaueHa Ansl TepMUYHOI

Paswmep/ Dimensions: 465x465x1300(H) mm 06paboTku KoabaCchl U ApyrinX MACHbIX NPOLYKTOB.

06véum yunundpa/ Cylinder volume: 301
Hanpaxcenue/ Voltage: 220/380 V, 50 Hz
MouwHocme/ Installed Power: 1.1 kW
Macca/ Weight: 150 kg

TANK FOR BOILING SAUSAGES
Purposed for thermal treatment of sausages and other meat products.

Pazmep/ Dimensions: 1200 x 1100 x 910(H) mm
Emkocmes 6anHbl/ Bath volume: 300 /
Hanpawerue/ Voltage: 220/380 V, 50 Hz
Mowrocms/ Available Power: 22.5 kW
Macca/ Weight: 160 kg

LEHTPUGYTA AJ14 YUCTKU CYBIPOAYKTOB wnpeny AnAa 3ACAJINBAHNA

MaliuHa npeAHa3HayeHa Ans OTCTPAHeHMs U YMCTKN Wnpuy Ans 3acanuBaHusg MfCa HaxoAUT NpUMeEHeHWe npu

XenyAouHol CAU3U OT XeNyAKH KpYHOTO POraroro TEXHONOTMYECKAUX ~ OMEpaLusX, CBA3aHHBIX C  BHYTPEHHUM

CKOTa 1 CBUHEi B LiexaX 419 Npepasorkit MAca. 3acanuBaHnem BoNbLIMX KYCKOB MsACa NO MeTOAY MHbeKluM. OH
OKOMMEKTOBAH C TPEMS HAKOHEYHNKAMM C OFHON, BYMS 1 TPEMS

CENTRIFUGE FOR CLEANING BY-PRODUCTS Hrnam

The machine is designed for removing and cleaning A SALT INJECTOR

gastric mucus from the stomachs of cattle and pigs in A device designed to be used
meat processing shops in the operations of internal
‘ salting meat pieces. The set

includes one, two or three

Pazmep/ Dimensions: 900 x 570 x 520(H) mm needles. Introducing of the
Emkocms 6apabara/ Cylinder capacity: 60/ salt solution inside the meat is
Hanpaxcenue/ Voltage: 220/380 V, 50 Hz by injection.

Pacxod eodsl/ Water consumption: 5-10 1/h
Macca/ Weight: 95 kg

Pasmep/ Dimensions: 400 x 255 x 310(H) mm
MowHocms/ Installed Power: 0.37 kW
lpoussodumensrocme/ Capacity: 120 //h
Macca/ Weight: 18 kg

CTOJ1 N3 HEPXABEIOLLUEN CTAJIN C 5OPTOM
STAINLESS STEEL BOARD TABLE

Pasmep/ Dimensions (mm)

AnuHa/ length: 1880/ 1400/ 1200/ 880

wupuHa/ width: 900
BbicoTa/ height: 900

CTON 4J19 OYUCTKN KOCTEN
BONING TABLE

Pasmep/ Dimensions (mm)

AnuHa/ length: 1920/ 1500/ 1200/ 920

wupnHa/ width: 920
BbicoTa/ height: 900
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TAYKA TEXHOJIOTNYECKAA TUIA "JTIACKA" TEJIEXKA MJIATOOPMEHHASA TAYKA 014 MACA - 170L
"LASKA" TECHNOLOGIC CARRIAGE PLATFORM CARRIAGE MEAT CARRIAGE - 170L
Pa3mep/ Dimensions: 880 x 700 x 680(H) mm Pasmep/ Dimensions: 1200 x 750 x 875(H) mm Pa3mep/ Dimensions: 1030 x 560 x 580(H) mm

Emkoctb/ Capacity: 200 |

MALUNHA A4Ji14 ITOMOJIA MPUIPAB

MawnHa npegHasHaueHa 4ns NOMosa PasnyHbIX
BWAOB MPUNPaB, HEOBXOAMMBIX NS MPOU3BOACTBA
kon6ac. HaxofguT NpUMEHEHWE B Lexax Ans
nepepaboTku MACa, Ha KyXHAX, B PECTOpaHaXx u ap.

MACHINE FOR GRINDING SPICES

Purposed for grinding different kinds of spices
necessary for producing sausages. It is used in the
workshops for meat processing, kitchens,
restaurants, etc.

Pazmep/ Dimensions: 240 x 240 x 550(H) mm BAHHA A1 RESUHQEKLIN

Mowrocme/ Installed power: 0.55 kW DISINFECTION BATH

Emkocme kopHu3sl/ Box volume: 7 | Pasmepbl —— MouHocTs

Tpoussodumensrocmes/ Capacity: 1-2 kg/min Dimensions Volume (1) Installed

Macca/ Weight: 10 kg LxBxH (mm) power (kW)
420x150x440 15 2
800x600x1090 240 75

YMbIBAJIbHUK CAHUTAPHBIN
SANITARY SINK

Pasmep/ Dimensions: 490 x 470 x 1105(H) mm

CTEPUJIN3ATOP 4151 HOXEN
STERILISER FOR KNIFES

Pasmep/ Dimensions: 300 x 150 x 350(H) mm

MOCTABKA JI/11 HOXEN
KNIVES RACK

Pasmep/ Dimensions: 480 x 100 x 460(H) mm
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6, Vassil Levski Blvd., 6300 Haskovo, Bulgaria
Tel. +359 38 664601, Fax + 359 38 664604

e-mail: pim@pimbg.com, pimbg.com
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