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 M
in

ce
rs Mincers

Three mincers for professional

u se in the smaller estab lishment

The design and speed of the cutters help keep the meat cold as it passes through the machine,

with the minimum amount of meat retained after use. This allows the operator to change the

type of meat without dismantling the mincer. A range of mincing plates allows maximum

outputs from 70 to 170 kgs. per hour.

O MT S 8

O MT L 1 2

w w w .R o w lettR u tla nd .co .u k

O MT S 1 2

F eat u res inclu d e

• A ll m o to rs h a v e a  rev erse sw itch  w h ich  ena b les th e u ser to  free a ny

m ea t w ith o u t d ism a ntling  th e cu tting  g ro u p

• T h e cu tting  g ro u p  a nd  h o p p er a re 1 8 /8  sta inless steel a nd  ca n b e ea sily

rem o v ed  fo r clea ning  a nd  sto ra g e in th e refrig era to r

• T h e d esig n a nd  sp eed  o f th e cu tting  g ro u p  k eep s th e m ea t co ld  w ith

th e m inim u m  o f m ea t reta ined  a fter u se, a llo w ing  th e ty p e o f m ea t to

b e ch a ng ed  w ith o u t d ism a ntling  th e cu tting  g ro u p

• Mo d el O MT S 1 2  h a s red u ctio n g ea rs ru nning  in o il

O pt ional ex t ras

OMTL12

• F o o d  h o ld ing  p la te

• S a u sa g e fillers

• L a rg e fo o d  h o ld ing  p la te (4 4  x  2 9  cm s)

• L a rg e h o p p er (3 6  x  2 4  cm s)

• D o u b le cu tting  g ro u p

M O D E L O U TP U T E L E C TR IC A L P H A S E H O L E  P L A TE D IM E N S IO N S
( K G S  P E R  H O U R ) L O A D IN G (O V E R A L L  D IA M E TE R )

O M TS 8 7 0 - 8 0 * 0 .6 7  h p  0 .5 2  k w 1 6 2 1 8 0  x  3 3 5  x  3 3 5  m m

O M TL 1 2 1 0 0 - 1 2 0 * 0 .6 7  h p  0 .5 2  k w 1 7 0 2 1 0  x  3 5 0  x  3 9 0  m m

O M TS 1 2 1 5 0 - 1 7 0 * 1 .1 5  h p  0 .8 8  k w  * * 1 7 0 2 2 0  x  4 9 0  x  4 3 0  m m * * *

* W ith  la rg est d ia m eter m incing  p la te   * * F a n co o led   * * * Inclu d ing  tra y

OMTS 12

• L a rg e h o p p er (4 0  x  2 8  cm s)

• S a u sa g e fillers

• D o u b le cu tting  g ro u p
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Three hig h ou tpu t , fan cooled  heav y  d u t y

mincers for professional u se

The design and speed of the cutters help keep the meat cold as it passes through the machine,

with the minimum amount of meat retained after use. This allows the operator to change the

type of meat without dismantling the mincer. A range of mincing plates allows maximum

outputs from 2 00 to more than 5 00kgs. per hour.

w w w .R o w lettR u tla nd .co .u k

O MT S 3 2

M O D E L O U TP U T E L E C TR IC A L P H A S E H O L E  P L A TE D IM E N S IO N S
( K G S  P E R  H O U R ) L O A D IN G (O V E R A L L  D IA M E TE R )

O M TL 2 2 2 0 0 -2 3 0 * 1 .1 5  h p  0 .8 8  k w * * 1 8 2 2 4 0  x  6 0 0  x  4 2 0  m m * * *

O M TS 2 2 2 5 0 -2 8 0 * 2  h p  1 .5 3  k w * * 1 8 2 2 5 0  x  6 7 0  x  4 6 0  m m * * *

O M TS 2 2 /3 2 5 0 -2 8 0 * 2 .1  h p  1 .6  k w * * 3 8 2 2 5 0  x  6 7 0  x  4 6 0  m m * * *

O M TS 3 2 5 0 0 + * 2 .7  h p  2 .0 6  k w * * 1 1 0 0 3 6 0  x  5 0 5  x  5 3 5  m m

O M TS 3 2 /3 5 0 0 + * 4  h p  3 .0 5  k w * * 3 1 0 0 3 6 0  x  5 0 5  x  5 3 5  m m

OMTS 3 2

• L a rg e h o p p er (7 2  x  5 2  cm s)

• S a u sa g e fillers

• D o u b le cu tting  g ro u p

• T rip le cu tting  g ro u p

• S ta nd

F eat u res inclu d e

• A ll m o to rs h a v e a  rev erse sw itch  w h ich  ena b les th e u ser to  free a ny

m ea t w ith o u t d ism a ntling  th e cu tting  g ro u p

• T h e cu tting  g ro u p  a nd  h o p p er a re 1 8 /8  sta inless steel a nd  ca n b e ea sily

rem o v ed  fo r clea ning  a nd  sto ra g e in th e refrig era to r

• T h e d esig n a nd  sp eed  o f th e cu tting  g ro u p  k eep s th e m ea t co ld  w ith

th e m inim u m  o f m ea t reta ined  a fter u se, a llo w ing  th e ty p e o f m ea t to

b e ch a ng ed  w ith o u t d ism a ntling  th e cu tting  g ro u p

• A ll th ese m incers h a v e red u ctio n g ea rs ru nning  in o il

O pt ional ex t ras

OMTL22

• F o o d  h o ld ing  tra y

• S a u sa g e fillers

• D o u b le cu tting  g ro u p

OMTS 22

• L a rg e h o p p er (4 0  x  2 8  cm s)

• S a u sa g e fillers

• D o u b le cu tting  g ro u p

• T rip le cu tting  g ro u p

• F o o d  h o ld ing  tra y

O MT L 2 2 O MT S 2 2

* W ith  la rg est d ia m eter m incing  p la te   * * F a n co o led                            * * * Inclu d ing  tra y


