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Modular plants for meat processing
Modularni zafizeni pro zpracovani masa

==~ Modular plant prefabricated and ready to use for
F~HxX the processing of red and white meat, for the
production of sausages and other meat-based products.
Built in accordance to the current health and hygiene
regulations as well as designed paying particular
attention to the spaces optimization.

With our standard models it is possible to process up to
600 - 800 Kg/day and they are particularly suited for
small and medium sized farms and country houses that
wanttovalorize theirown productinasafeandscalable
way.

Our modular plants can be customized with several
optional and in accordance to the needs of the customer:
itis possible in fact to couple them with other modules or
existing buildings in order to get the health mark CE, to
increase the storage, the productivity or to diversify the
production.

The many options available for the exterior finishing
allow our modular plants to be in compliance with the
Environmental Impact Assessment (EIA)

- Modularni kontejner je vybaveny pro zpracovani
céerveného a bilého masa, pro vyrobu klobas a jinych
masnych vyrobki. Navrzen je v souladu se souéasnymi
zdravotnimi a hygienickymi predpisy, s ohledem na
optimalni vyuziti prostoru.

Ve standardnich kontejnerech je mozné zpracovat
600 - 800 kg / den a jsou zvlasté vhodné pro malé a
stiedni podniky i rodinné farmy, které chtéji vhodnym
zplisobem a bezpeéné zhodnotit sviij vlastni produkt.
Nase modularni kontejnery Ize volitelnym prisluSenstvim
piizplisobit pozadavkim zakaznika: je mozné spojit
kontejner s dalSimi moduly nebo stavajicimi budovami
k ziskani shody CE, zvySeni skladovaci ¢i vyrobni
kapacity nebo odlouceni pracovisté.

Variabilita v moznostech provedeni umoziiuje nasim
modularnim kontejnerim vyhovét posouzeni vlivii na
zZivotni prostiedi (EIA).
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Technical Specifications / Technické parametry

Inside equipment/Vnitini vybaveni

Rozméry Ext./vnéjsi Int./vnitini Description/Popis Ks Zakl. Dopli.
Multipurpose room/Vicetcelova mistnost 1 [ ]
Lenght/Délka 9125 mm 8500 mm Electric water heater 30l/Elektricky bojler 301 1 ®
. X oo Air-conditioning12°Cprocessingroom/Klimatizace 12 °C 1 .
Width/Sitka 2438 mm 2180 mm Table for meatcutting2500x800mm/ Pracovni stul 2500x800 mm 1 ®
HeightNyé ka 2896 mm 2500 mm Sink sterilizer kn-wesl Diez pro sterilizaci noilfw ) 1 .
Cupboard table in s. steel 2000 x 600 mm/ Skfiiika nerezova 2000x600 mm 1 ®
Stainless steel rail / Nerezova kolejnice 1 .

... Pulley with hook / Kladky s haky 4 .
Voltage/Napéti: 400 V- 50 Hz Cold store 0/+4°C / Chladici mistnost 0/+4°C 1 ®
Productivity/Vykonnost: 600-800 kg/day/denn&* pynged door coud sire | Dueto chiadiclmistnost 2 *

all unitin s. steel / Nerezové stény .
Structural optionals/Volitelné apravy kontejneru Refrigerated counter / Chladici pult ®
. g s e Agi binet/ Skiirik: ani
- Internal height/Vnitini vy$ka: 2700 mm ging cabinet ] Skrinka pro zrani masa ®
Meat grinder / Miynek na maso ®
Certification ISO/Certifikace 1ISO Bone saw / Pila na kosti °
*|t depends on the number of operators and their skills/V Mixer 50 0 100 Kg double shovel / Michacka 50kg nebo 100kg dvoulopatkova ®
zavislosti na pocet a schopnosti pracovnikii. Hydraulic filler 22 0 321/ PIni¢ka na klobasy a salamy ®
Vertical slicer 370 / Vertikalni krajec¢ 370 ®
Hamburger machine / Stroj na hamburgery .
Comy hing point / Kompletni myci bod ®
Air-condtioning / Klimatizace .
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Technical Specifications / Technické parametry
Rozméry Ext./vnitini Int./vnéjsi InSId_e _eqmp_menthltrnl vybaveni . ,
Description/Popis Ks Zakl. Dopli.
Lenght/Délka 12192 mm 11900 mm Dresing room + WC/Satna s WC ! [ ]

. Multipurpose room/Viceticelova mistnost 1 .
Width/Sitka 2438 mm 2180 mm Electric water heater 30l/Elektricky bojler 301 1 ®
HeightNygka 2896 mm 2500 mm Air-conditioning12°Cprocessingroom/Klimatizace 12 °C 1 9

Table for meatcutting2500x800mm/ Pracovni stul 2500x800 mm 1 &

Sink sterilizer knives/ Diez pro sterilizaci nozu 1 9

Voltage/Napéti: 400 V- 50 Hz Cupboard table in s. steel 2000 x 600 mm/ Skfifika nerezova 2000x600 mm 1 ®

ProductivityN)'lkonnost: 600-800 kg/day/denné* Cupboard sink 1200 x 700 mm /Umyvadlo se skifikou 1 .

Stainless steel rail / Nerezova kolejnice 1 .

Structural optionals/Volitelné upravy kontejneru Pulley with hook / Kladky s haky 4 ®

- Internal height/Vnitini vyska: 2700 mm Cold store 0/+4°C / Chladici mistnost 0/+4°C 1 ™

. . e Hinged door cold store / Dvefe chladici mistnosti 2

Certification ISO/Certifikace ISO 9 n L L
Wall unitin s. steel / Nerezové stény 9
*|t depends on the number of operators and their skills / Refrigerated counter / Chladici pult 9
V zavislosti na pocet a schopnosti pracovniku. Aging cabinet / Skiifika pro zrani masa ps
Meat grinder / Mlynek na maso )
’ Bone saw / Pila na kosti 8

Wity b
® & rUve é. CZ Mixer 50 o 100 Kg double shovel / Michacka 50kg nebo 100kg dvoulopatkova .
h 'om tec Hydraulic filler 22 0 32 1/ PInicka na klobasy a salamy .
- Vertical slicer 370 / Vertikalni kraje¢ 370 .
, . - - Hamburger machine / Stroj na hamburge

Kontaktni osoba: Martin Brazda germachine o) ureeny e
Complete washing point / Myci stanice o
e-mail: mbrazda@farmtec.cz tel: 702 241 996 Air-condtioning / Klimatizace P

Sel '.O b e 62020 MONTE SAN MARTINO (MC) - ITALY n m .
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