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THOMPSON

MEAT MACHINERY

Thompson 2000 Mixer Mincer
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TaomMmrson 2000 Mixer MiNCER

The THomMPs0M 2000 MDER MINCER is the next model up from 900 Micer Mincer. It is designed to MINCE FrEsH MEAT EXPEDIENTLY
achieving excellent outputs and curting performance with minimal increase in temperarure on finished product.

The THomrson 2000 MoEr MivceR has been engineered and manufactured to the highest specifications using the latest technology.
Powered by 2 InpereMpeNT Direct Derve HEwcar RepucTion Units, the Thompson 2000 Mixer Mincer DELIVERS YEARS OF QJUIET AND
ReussLe Trovele Free OpeRATION, It helps the processors to achieve ExcelLENT PropucTiiry, More EFeiciency, Hice DERNITION OF
Cut aNp PrODUCT COMSISTENCTY.

FEATURES OF THE THOMPSON 2000 MIXER MINCER

* Large 190 litre bowl capacity and 120kg fresh trim batch capacity

+ 5.5k%W Helical Mince Dirive delivers 2 mor powerful performance ensuring
efficient discharge whilst minimizing squashing or pulping of the product

* Removable Stainless Steel Mixing Paddle enables thorough deaning and
sanitization (Quick Releass, Heavy Duty)

* Reciprocate Mixing Action ensures an efficient mix and dispensation of the
product

+ Safety Interlocked and Counter-balanced Dome Lid complete with viewing
grills {coded magnet)

* Compact Design with only 1223mm x 707mm of floor area required (excluding
the barrel and accessories)

* 42 Series (130mm) cutting head sizes

* Low Loading Height (1069mm)

* Smooth Comers and Surface Finish reduce deaning down times.

+ 24V AC control circuic

*  Full Owverload Protection for motors

* Heavy Duty Stainless Steel Castors (2 lockable) for mobility

+ High Quality 304 Stainless Steel machine body, barrel, feedscrew, lockring and
mixing paddle
* Fully Seam Welded Bowl - Welded both inside and outside

OPTIONS INCLUDE:

* T.5KW 9.2kW Mince Motors

* Foor pedal operarion

* Feedscrew knife and plate carriage

* (Gemini systems

* De-bone { Degristle cutting systems §

A

* Ingredients or liquid pouring
channel to lid g[
* Feedscmw ejector to mmove .

feedscrew, knife and plate.
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Trompson 2000 Moer MINCER SPECIFICATIONS: (Rune o geqv! gobsl ProoucT PERFORMANCE:
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Manufactured in accordance with Australian Standards and Regulations

VERY COMPETITIVELY PRICED MEAT PROCESSING EQUIPMENT

0419 753849 / david@sharpattack.com.au / www.sharpattack.com.au




