TECHNOKITCHEN
FABRICATIONS

TAF,

MEAT MIN
MACHINE

TKFE-MM12N

STANDARD FEATURES

TC-12 Model

V' Designed for butcher shops, restaurants, and
commercial kitchens, the TKFE-MM12N delivers a
production capacity of up to 150 kg per hour, ensuring
consistent and reliable output for daily meat processing.

Vv Equipped with a 900 W motor, the machine ensures
smooth, stable, and continuous operation, handling
regular workloads efficiently.

Vv With optimized dimensions, this unit integrates easily
into preparation areas while maintaining accessibility
and ease of use.

Vv Built with a hygienic stainless steel body and food-
contact components, ensuring corrosion resistance,
long service life, and easy cleaning.

V' Operating at 190 rpm blade speed, the machine delivers
uniform mincing results with consistent texture.

Vv’ Manual feed operation with straightforward ON/OFF
control allows efficient use with minimal training.

PRODUCT SPECIFICATIONS

Dimensions 41,5x28 x47 cm
Voltage 220V /50 Hz
Power 0.9 kw
Productivity Up to 150 kg/h
Weight 22 kg
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