EQUIPMENT FOR THE MEAT
PROCESSING INDUSTRY

PIM - Your Dartner for qualitative meat products
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INEKTPUYECKAST KABUMHA ANST KOMTYEHWIST U TIAPOBAPKU - MTNEK

KabuHa npegHa3HaYeHa gas mepmudeckol obpadomku

MSCHbIX NPOgykmoB u koabac. lNymem arekmpoHazpeBaHus
ocyujecmBastomcs npouecchl konueHusl, cyudku, MOXXHO neyb U Bapumb.
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oL Tun Bpol meaexkku | FabapumHbie PaGouul Pacxog | HanpspkeHue |YecmaHoBAeHHOs | Macca
pa3mMepsbl obbem Bogbl MOWIHOCMb
Type Number of Dimensions Working Water Voltage Installed Power | Weight
carriages LxBxH Volume Consumpt,
mm | I/h V kW kg

MMEK-1.6 | 1-mun 1,6 |1440x1440x2500 1.6 30 220/380, 50Hz 26 700
MrEK -1.8 1-mun 1800x1440x2500 1.8 85 220/380, 50Hz 26 750
MNEK-2,6 | 1-mun 2,6 |1550x1700x2800 2,6 45 220/380, 50Hz 85 860
MHEK-3,5 | 2-mun 1,6 |1440x2180x2500 & 70 220/380, 50Hz 52 1100
mun “TyHen'
MNEK-54 | 2-mun 2,6 |1550x2790x2900 5.4 90 220/380, 50Hz 68 1250
mun “TyHeA
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STEAM-BOILING, SMOKING
ELECTRICAL CHAMBER /ITTIEK/

The chamber is designed for heat-tfreatment
of cold-cuts and meat products by electric
heating. It can smoke dry /dehydrate/,
burn, roast and boil the products.
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AbIMOIEHEPATOP '
[TpegHa3HAUEeH gAs MENAC2O U XOAOQHO20 konuyeHust MICHbBIX NpogykmoB.
M MoXkHO 06CAy>kuBamb NApoBApPUAbHbIE KABUHBI NPU MEePMUYHOU
obpabomke pasAUUHbIX BUGOB KOABAC, MSICHbBIX U PbIGHLIX NPOgYkmoB.
SMOKE GENERATOR
This device is designed for hot and cold smoking meat products. The Generator can work
with Steam-Boiling Smoking Electrical Chambers when an additional tfreatment is necessery.
It is suitable for meat and fish products manufacturing.

Pasmepesl MpousBogumensHocmb | MowHOCMb Macca

Dimensions Capacity Avail. Power Weight
LxBxH, mm m3/h KW kg
820/650/1430 200 1.5 100
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Tun kaGuHbl
Type of the cabin

[abapumHble pasmMepsl
Dimensions /L x B x H/
mm

Ycm.MowHocmb
Installed Power
kW

1-menAexHad/1-carted
2-menexHas/2-carted
3-menexkHas/3-carted
4-menexkHas/4-carted

1084 x 1400 x 2500
2114 x 1400 x 2500
3144 x 1400 x 2500
4238 x 1400 x 2500

7
10
13
16

Tauka gns konbac

Cold-cuts carriage '
- U3 HepXkaBeroweld cmanu

AISI 304 unu AlSI 316

- from stainjess stee/

AISI 304 or AlSI 316
Tun Fo6o§_umHu'posmepu
Type imensions

LxBxH, mm

1.6 930x800x1655
2.6 1010x1000x1900

TTAPOBAPHASI MYLLIHA KAMEPA ANS KOMTYEHMIA
Kamepa npegHa3HaueHa gas mepmudeckou
obpabomku koabackl u NpogykmoB u3 msaca.
BbINOAHEHO HO MOQYABHOM NpPUHUUNE, YUMO
no3BoAsem MOHMUPOBAMb COopyKeHUs
emkocmslo 2, 3, 4 u boree menexkek 8
3aBucumocmu om keAaHuUs kaueHma.

B kamepe npousBogsimcst 4 OCHOBHbIX
mexHoAozuYeckux npoueccoB: cyulka,
Bapka, konueHue u obxkapuBaHue />kapka/.
Becb npouecc mepmuyeckol obpadbomku
npogykmoB aBmomMamu3upoBaH.
YnpaBasiowut MOgyA No3BoAsem 3agaBamb
Qo 99 npoueccoB gas npousBogcmBa
kon6ackl u NpogykmoB u3 msca.

STEAM -BOILING CHAMBER “PUSHNA *

The chamber is designed for heat tfreatment

of sausages and meat products.It is built on

a modular principle which allows the construction
of equipment with capacity 2, 3, 4 and more
wheelbarrows according to the choice

of the client. Four basic technological processes
are performed in the chamber: drying. boiling.
fumigating and baking. The whole process

of heat freatment is automated. The managing
modulus allows to differentiate between 99
processes for production of meat and sausages.




MALLNHA ANS PYBKU MISICA - MCM

MauwiuHa gAag pyoku Msca npumeHgemcs B8 uexax Nno nepepadomke Mmeca.
MNpegHasHaueHa gas NpokpyyuBaHusg MsIca U gpyaux npogykmoB 6
He3aMopoXdokeHHOM cocmosiHUU. MauwuHa ¢ guamempoM pewemku 114 mm
pa3padbomaHa B8 gByx BapuaHMOAX - ¢ ogHOU ckopocmbio € NPOMBUHEM
(MCM - 114) u ¢ gByms ckopocmsmu ¢ koBwom (MCM - 114 - 2),

ABe ckopocmu U pasAUYHBIU HaBopP peXkyulux komnaekmoB no3BoAsiom
PAUUOHAABHYIO 0bpabomky Bcex copmoB msca. MCM omaudaemcst cBoeu
Bbicokou adpekmuBHOCMBbIO U OMBevyaem BbiIcCOKUM 3aNPOCAM
CoBpeMeHHO20 NoMpPebumeAs..

MEAT MINCIING MACHINE - MCM

The meat mincing machine usually is used in the workshops of meat processing.
It is purposed for mincing meat and other products in non frozen condition.

The machine having a diameter of grids 114mm is developed

in fwo variants - of one speed with a fray (MCM - 114) and

of two speeds with a basket (MCM - 114 - 2).

The two speeds and the different set of cutting parts allow rational

processing all kinds of meat. MCM are featured with their high efficiency

and they meet the high requirements of the modern consumer.

MCM 114

o veviso
MCM 114-2
AByxckopocmHas
Has 2 gears
Tun Pasmepsl Auamemp pewemku |MpousBogumeAsHocmb | HanpspkeHue MowHocmb | Macca
Type Dimensions Grid's diameter Capacity Voltage Install.Power | Weight
mm cm kg/h \ kW kg
MCM-114 820x660x1000 114 850 220/380. 50Hz 5.5 260
MCM-114-2| 920x660x1080 114 900/1200 220/380, 50Hz 45/7 280
MCM-130 | 1010x580x 1055 130 1500 220/380, 50Hz 75 380




BAHHA ANS BAPKV KOABACHI
BaHHA gAg Bapku koAbackl npegHA3HAYEeHaA gAs mepMuYHOU
06pabomku KOABACH U gpyaux MICHbLIX NPOogykmoB.

TANK FOR BOILING SAUSAGES

Purposed for thermal treatment of sausages
and other meat products.

faBapumHble pasmepsb! Emkocmsb BaHHbl | HanpspkeHue | MowHocmb | Maccal

Dimensions Volume of the Bath Voltage Avail. Power | Weight|
LxBxH, mm | vV kw kg
1200 x 1100 x 910 300 220/380, 50Hz 225 160

o rvreP

YHUBEepCAAbHAS MAWUHA gAs duHHOU pybku msica go
20MOZEHHOU MACChHI U €20 Ayyule20 CMEWEHUS C NpunpaBamu
U yAydyuwuumensmu  BkycoBoeix kauecmB koabach!.

Aemanu, Haxogsgujuecs B8 koHmakm ¢ nuuyeBbiMu
npogykmamu BbipabomaHbl U3 HepkaBetoulel CmaAu.

A CUTER

An universal machine designed for delicate mincing.
The processing the meat in this machine

vides its best mixing with all the spices.

The parts in direct contact with the foodstuffs

are from strainless steel.

Tun Paamepsl O6bem mapeku HanpskeHue MouwiHocmb Macca
Type Dimensions Plate’s volume Voltage Installed Power Weight
mm | V kW kg
K- 45 850x650x1000 45 220/380, 50 Hz 75 650
K-75 1250x1000% 1200 75 220/380. 50 Hz 12 850
K-120 | 1900x1500x1570 125 220/380, 50 Hz 33.67 1500




MALLMHA ANST PASMELLIVIBAHNST DAPLLA - MBK

MauwuHa NpegHA3HaUYEHa gAsl PA3MEWUBAHUS 30COAEHHO20
MSICHO20 GAPWIA C UEAbIO 20MOEHU3UPOBAHUS CMecu
NpegHA3HAYEHHOU gAsl npousBogcmBa koAbachl.

Haxogum npumeHeHue B uexax gas npepadomku macal.

A MINCED MEAT STIRRING MACHINE - MBK

A Machine designed mainly for stirring salted minced meat
for its best homogenisation before filling the cold

cuts. For usage in meat processing factories.

-.- -; N
. i < MbK 150 - gBywekoBa
m

.

Tun Pasvepsl O6beM BaHHb! | MpousBogumensHocms | HanpsbkeHue | MowHocms | Macca
Type Dimensions Bath’s Volume Capacity Voltage Installed Power| Weight
mm | kg/h V kW kg
MBK-225 1260%615x1025 225 750 220/380, 50Hz 15 140 -
MBK-150 1280/535/1130 150 450 220/380, 50Hz 15 130

TYMBANEP - 120

4 TymbAep-120 npegHA3HAYEH gAS PA3MEUIUBAHUS U MACCUPOBAHUSI
MsCa, pabomaiowul u 6e3 Bakyyma. MlcnoAbdyemcs gast:
PA3MEeUUBAHUS 3aNAPEHHbIX KOABAC; BAPEHHbIX HOgEeHUU;
cypoBbix koAbac; hawmemoB; MacUupoBAHUE 3ACAAEHHbIX
npogykmoB gas Bapku u konueHus ¢ u 6e3 Bakyyma.

A TUMBLER - 120

A machine designed to operate with or without vacuum, providing
kneading the meat. It can be used for working up smoked cold cufts,
boiled sausages. raw cold cuts, production of forcemeat, massage of
salfed products for boiling and smoking with and without vacuum.

Paamepbl/Dimensions  [[ToA€3HbIU O6BEM HanpskeHue | Aebum BakyymHacoca | MouwHocmb Macca
LxBxH Useful Volume Voltage Vacuum Pump’s Flow | Installed Power |  Weight

mm [ Vv m3/h kW kg :

1200 x 800 x 1100 120 220/380, 50Hz 15 1.1 130 :




MALLINHA ANST HABUBK KOABAC

MawuHa NpegHA3HAUeHa gAsl HOBUBKU pa3AUYHbIX BugoB koabac.
Haxogum npumeHeHue B uexax gasa npousBogcmBa koadac.
KoHcmpykuusi MOUIUHbI U €€ HagéxXkgHas eugpaBAaudyeckas
309Bwkka capaHmMupyem e& gAumenbHyIo akChAyamayuto.

A FILLER
A machine designed for filing all kinds of cold cuts. Its construction
allows reliable hydraulic running, and guarantee longlasting exploitation.

MK 30 P>

Paamepbl/Dimensions | O6bEM UUAUHgPA | HanpshkeHue | MowHocmb  [Macca
LxBxH Cylinder's volume|  Voltage |Installed Power| Weight
mm | V kW kg
465x465x1300 30 220/380, 50Hz 1.1 150

< LIEHTPUDYTA ANST YACTKU CYBIIPOAYKTOB - LIMNC
MauwuHa NpegHA3HAYEHa gAS OMCMPAHEHUS U yucmku XkeAygouHou
cAu3u om >keaygku kpynHozo poeamozo ckoma u cBuHel B uexax gas
npepadbomku maca.
CENTRIFUGE FOR CLEANING SUB-PRODUCTS - LII1C 55
Purposed for removing and cleaning the gastric mucosa from
the tripes of cattle and pigs in workshops of processing meat.

Pasmepbi/Dimensions
LxBxH., mm Q900 x 570 x 520
Emkocmb 6apabaHa/Cylinder Capacity
| 60
HanpspkeHue/Voltage
Vv 220/380, 50 Hz
MouwHocmb/Installed Power
KW 22
Pacxog Bogbel/Water Consumption
I/h 5+10
Macca/Weight
kg 95
LUMPYL] ANST BACANVIBAHMS

‘ LLInpuy gAs 30CAAUBAHUS MSICA HOXOQUM NPUMEHEHUE Npu MexXHOAOUYeckux
onepauyusx, CBI3aHHbIX C BHYMPEHHUM 3aCaAuBaHUEM
B6oAbWwIUX kyckoB maca no memogy uHbekyuu. OH okoMnaekmoBaH
C Mpems HakoHeuHukamu ¢ ogHoU, gByms U mpeMs U2AOMU.

A SALT INJECTOR

A device designed to be used in the operations of infernal salting meat pieces.
The set includes one, two or three needles. Infroducing of the salt

solution inside the meat is by injection.

Pasmepbl/Dimensions MouwHoCcmMb MpousBogumeAbHOCMb Macca
LxBxH Installed Power Capacity Weight
mm kW I/h kg
400x255x310 0.37 120 18




TAYKA TEXHONOTNYECKASL TUINA "NACKA®
A “LASKA" TECHNOLOGIC CARRIAGE v TENEXKA TTNATOOPMEHHASI
v A PLATFORM CARRIAGE

Pasmepsl / Dimensions mm
LxBxH 880 x 700 x 680 Pasmepsbl / Dimensions mm
SBEEEL | CeReEly 200t LxBxH 1200 x 750 x 875

TAYKA AN MSACA - 170 A ’
A MEAT CARRIAGE - 1701

fa6apumHble pasmepbl

Dimensions mm
AAuHa / Length 1030
WupuHa / Width 560
Beicoma / Height 580

Emkocms/ Capacity 170 L

4 MALLNHA ANST TIOMOAA [IPUTMPAB
MauwuHO NpegHA3HAYEHA gAS NOMOAQ PA3AUYHBIX BUgOB
NnpUNPAaB, HEOBXOgUMbIX gAS NPou3BogcmBa koAbac.
Hoxogum npumeHeHue B uexax gas nepepabomku maca,
HA kyxHsx, B pecmopaHAX U gp.

MACHINE FOR GRINDING SPICES

Purposed for grinding different kinds of spices necessary
for producing sausages. It is used in the workshops for
meat processing, kitchens, restaurants, etc.

Pasmepbl/Dimensions| MowHocmsb | EMkocmb kop3uHbl | MpousBogumensHocms | Macca
LxBxH Installed Power Box Volume Capacity Weight

mm kW | kg/min kg

240 x 240 x 550 0.55 7 12 10
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4 BAHA AAS AESUH®

Paamepbl/Dimensions mm
gAuHa/Length 420 | 800
wupuHa/Width 150 | 600
Bbicoma/Height 440 | 1090

Emkoctb/Volume, | 15 | 240

MotwHocTb/Installed

Power, kW 2175

YMBIBAAbHUK CAHUTAPHbIV
A SANITARY SINK
Pasmepsbl/Dimensions mm
gAuHa/Length 490
wupuHa/Width 470
Beicoma/Height 1105
[TOCTABKA ANST HOXEN
A KNIVES RACK
= Pasmepbl/Dimensions mm

gAuHa/Length 480

wupuHa/Width 100

BucouuHa/Height 460

CTEPUNAUBATOP ANST HOXEN
STERILISER FOR KNIFES

Paamepbl/Dimensions mm
gnuHa/Length 300
wiupuHa/Width 150
Bbicoma/Height 350

MouwHocmb/Installed Power
kW 2




CTON ANS OYNCTKU KOCTEN

A BONING TABLE

Pasmepsbl/Dimensions mm
gnuHa/Length 1920/1500/1200/920
wupuHa/Width 920/920/920/920
Bbicoma/Height 900/900/900/900

4 CTOA U3 HEPXXABEIOLLEV CTANM C BOPTOM
A STAINLESS STEEL BOARD TABLE

ICEGENERATOR
It is designed for the production of scalv ice which improves
the water contents and increases the output of the finished
meat products.

Pasmepsbi/Dimensions mm
gAuHa/Length 1880/1400/1200/880
wupuHa/Width 900/900/900/900
Bblcoma/Height 900/900/900/900
TEHEPATOP NBAA

MpegHa3HayeH gas npous3BogcmBa veudyUybmozo Abga,
komopsbl gobaBasemcs npu kymupoBaHuUU, YUMokl YAyYUIUMb
Bogocogep kaHue u NOBbILUMb PAHJEMAOH /gobblvy/
20moBou koA6ach!.

Tun MpousBogumenbHocms | Pasmepsl/Dimensions MouyHoCMb
Type Capacity LxBxH Installed Power
kg/24 h mm kW
MF 30 200 533 x 533 x 525 0,75
FM 800 340 590 x 533 x 690 1.05

10
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OBOPYABAHE 3A MECOIPEPABOTKA

NMAM OOA

byn."Bacun NeBcku” 6

6300 XackoBo

mena.: 038/ 664601, ¢pakc: 038/ 664604
e-mail: pim@pimbg.com

PIM Ltd.

6, "Vassil Levski" Blvd.

6300 Haskovo, Bulgaria

tel.: ++359 38 664601, fax: ++359 38 664604
e-mail: pim@pimbg.com

@ www.pimbg.com
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