
Commercial Meat Mincer
Model : WFM32BSA

Meat mincing made quick and easy with Wedderburn’s gear driven meat mincer. Our 
premium quality mincer is designed to increase your production output.  Designed for 
well equipped kitchens, hotels, supermarkets, butchers and the meat industry.

enquiries@wedderburn.com.au
1300 970 111

www.wedderburn.com.au

Specifications may change without notice
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FEATURES

	• AISI304 stainless steel construction
	• gear driven
	• 76 mm Ø neck
	• no tools needed to dismantle
	• easy cleaning
	• up to 600 kg per hour production
	• two self-sharpening blades
	• kidney plates - 8 mm and 4.5 mm included
	• 1.85 kW, 2.2 hp motor
	• 10 A single phase electrical load
	• weight 47 kg

SPECIFICATIONS

Model Number Production (kg / h) Hopper Capacity (l) Hopper Dimensions (mm) Overall Dimensions (mm)

WFM32BSA 600 3 - 6 390 (W) x 290 (D) x 70 (H) 450 (W) x 280 (D) x 460 (H)


