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Automatic Bone and Meat Separator

This automatic separator efficiently separates meat from bones. It is ideal for producing minced
meat, meat paste, and other meat products.
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Overview

Advanced Deboning Technology

This automatic bone and meat separator utilizes advanced international deboning technology to ensure high-quality output. Designed for
continuous industrial operation, it maintains a low rotation speed to prevent temperature rise and preserve the integrity of the fleshy fibers. The
system is engineered for easy maintenance, with parts that are simple to unload and install.

Performance Metrics

Calcium Content Lower than 0.03%

Operational Capability Continuous 24-hour operation

Technical Specifications

Model Comparison

Model Output Speed (r/m) Capacity (Kg/h) Power (KW)

TLY500 110 400-800 5.5-7.5

TLY1500 110 1200-1600 11-15
Available Series Models TLY-500, TLY-1500, TLY-2000, TLY-2500, TLY-3000, TLY-5000

Design Features

Maintenance & Design

» Easy to unload parts

» Simple installation process

* Low temperature rise design
» Stainless steel construction

https://merhein.com/en/products/automatic-bone-and-meat-separator 1/1
Rooms 05-15, 13A/F South Tower, World Finance Centre, Harbour City, 17 Canton Rd, Tsim Sha Tsui, Kowloon, Hong Kong



