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Commercial Meat Mincer

This commercial meat mincer is designed for efficient meat processing. It features durable
construction and precision cutting blades for consistent grinding.

ADDITIONAL IMAGES
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Muttifunction Function

Professional Commercial Meat Mincer

The AJT22 Series Meat Mincer is a heavy-duty solution designed for efficient meat and poultry processing in commercial kitchens and butcher
shops. Engineered with high-torque technology and a powerful copper motor, it ensures consistent output while maintaining a compact footprint
for space-saving operation. Its full stainless steel construction meets strict food safety standards, providing a reliable and hygienic performance
for high-volume food preparation.

Technical Highlights

Performance Metrics

High High
Output Efficiency Torque Technology
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Construction & Design
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Material Specifications

» Full stainless steel machine body

» All food-contact parts made of stainless steel
» Powerful pure copper motor

» Compact structure design

Optimized for Efficiency
The machine features a compact structure design specifically intended to save space during operation, packaging, and transportation. Its robust
motor and precision grinding components are built to withstand heavy use in professional environments.

Operational Features

HEAVY DUTY MEAT MINCER

AJT SERIES MEAT MINCER

Key Features Heavy Duty, Food Standard, Easy Operation, Stable Performance, Multifunction, Space
Saving

Application

Ideal For

» Butcher shops

* Supermarkets

» Food processing facilities
» Commercial kitchens

» Restaurants
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