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High pressure pump

Antibacterial mixing system

Construction according to operational rate

Full Automation

Built with 316 stainless steel

Food transformation

Mechanical components for food processing

Stainless steel conveyor belt

Connects to an internal high-pressure water net-

AVAILABLE OPTIONS:

Cleaning system of the carcasses with continuous 
cooling at the antibacterial sterilization station. This 
equipment is fully automated. It washes both sides 
at the same time for faster execution.

CLEANING AND STERILIZATION SYSTEMS 
FOR SHEEP AND BEEF
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