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Specifications and product characteristics:

« Professional vacuum filler Handtman VF 610 is designed for precise filling, dosing and
portioning of meat mixtures in the meat industry, processing plants and professional
production lines. This model is an ideal solution for users who require high capacity,
premium precision and reliable operation in daily professional use.

« The vacuum operating system enables uniform filling without air pockets in the
mixture, improving product texture, final quality and shelf life. The machine is
especially suitable for the production of sausages, paté, burgers, cevap products and
other meat items.

» Model VF 610 offers portioning speed up to 450 portions per minute with high
accuracy. Maximum productivity of up to 3000 kg/h allows efficient operation even in
demanding production conditions. The unit is controlled via a touch panel for easy
operation and quick parameter adjustment.

« The construction is made of high-quality stainless steel, ensuring long service life,
high hygiene standards and easy maintenance.

» Technical specifications:

« Machine type: Vacuum filler

« Manufacturer: Handtman

o Model: VF 610

» Hopper capacity: 100 /40 L

o Productivity: up to 3000 kg/h

» Portioning speed: up to 450 portions/min

» Portioning range: 5 - 99999.9 cm3

« Filling pressure: up to 50 bar

o Power: 3.5 kW

« Voltage: 400V /50 Hz/ 3N

o Dimensions: 1900 x 700 x 850 mm

« Weight: 500 kg

« Material: Stainless steel

» Control system: Touch panel

« Application: Filling and portioning meat mixtures
« Use: Meat industry, meat processing, professional production
« Operation: Precise, fast and reliable

« Maintenance: Easy and simple
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Quotation Contact

Phone: +381 65 55 55 755
Email: info@sind.rs

Working hours:
Mon-Fri: 08:00-17:00

Thank you for choosing Meat Machine SIND. Contact us for price quotation!
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