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MGX400 G . DPEG
Cheese Grinder

® TECHNICAL DATA

» Specifications
» 90 kW motor
» Dismantling crane
» Electropolished feed screw,
lining and support bearing
» Inlet diversion plate
» CE standard
» Robust construction

» Capacity data
» High output up to 12,000 kg/h
(26,500 Ib/h)
> Particle size 2.8 mm (0.110")
» Ability to grind blocks
» Ability to grind frozen cheese
and butter

& OPTIONS &
ATTACHMENTS

» Worm (screw) removal tool

© SUPPLY

» Grinders with lower capacities
are available

» Grinders can be supplied individually
or as part of a processing line

Learn more online o
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