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Semi-automatic press tower system
- including ham demoulder 

Process description
The semi-automatic press tower mould system is de-
signed to handle meat products before and after 
cooking. 

The system is based on many years of extensive experi-
ence in handling the processing technology of cooked 
meat products around the world. 
(Please also see folder on fully automatic systems.)

The system offered today is based on meat processing  
technology combining key elements such as:

�r�� �0�Q�U�J�N�J�[�B�U�J�P�O���P�G���D�P�P�L�J�O�H���B�O�E���D�P�P�M�J�O�H���D�B�Q�B�D�J�U�Z
�r���� �1�S�P�E�V�D�U���B�Q�Q�F�B�S�B�O�D�F���	�D�P�M�P�V�S�
���G�M�B�W�P�V�S�
���T�I�F�M�G���M�J�G�F�
���F�U�D���

�r�� �6�O�J�G�P�S�N���T�I�B�Q�F�T���B�O�E���T�J�[�F�T
�r�� �3�F�E�V�D�U�J�P�O���P�G���X�B�T�U�F���J�O���T�M�J�D�J�O�H���M�J�O�F�T



Press towers
�4�'�,���T�V�Q�Q�M�J�F�T���Q�S�F�T�T���U�P�X�F�S�T���G�P�S���B���N�V�M�U�J�U�V�E�F���P�G���Q�S�P�E�V�D�U�T�
����
�T�J�[�F�T���B�O�E���T�I�B�Q�F�T�
���Q�S�P�E�V�D�F�E���G�S�P�N���"�*�4�*�������������T�U�B�J�O�M�F�T�T��
steel or other stainless steel types according to 
requirement.

Working process HP 130-2
1.  The press tower is placed in the frame of the 

 hydraulic press by use of a walking-beam system or 
manually by use of a forklift.

2. The press tower with cooked and cooled products 
is fixed and locked.

������ �5�I�F���I�Z�E�S�B�V�M�J�D���Q�S�F�T�T���M�J�G�U�T���U�I�F���U�P�Q���G�S�B�N�F���P�G���U�I�F��
press tower. The top frame and the intermediate 
press frames are hinged together; i.e. when the 
lock  system of the press tower is opened and the 
�U�P�Q���G�S�B�N�F���J�T���M�J�G�U�F�E�
���U�I�F���Q�S�F�T�T���G�S�B�N�F�T���X�J�M�M���T�U�J�M�M���I�B�O�H��
���U�P�H�F�U�I�F�S�����I�P�X�F�W�F�S�
���B�M�M�P�X�J�O�H���G�P�S���U�I�F���N�P�V�M�E�T���U�P���C�F��
pulled out of the press tower.

������ �5�I�F���P�Q�F�S�B�U�P�S���V�T�F�T���B���N�P�C�J�M�F���M�J�G�U���U�P���Q�P�T�J�U�J�P�O���I�J�N�T�F�M�G��
vertically outside the individual mould layers of the 
�Q�S�F�T�T���U�P�X�F�S�����*�O���U�I�J�T���Q�P�T�J�U�J�P�O���U�I�F���P�Q�F�S�B�U�P�S���N�B�O�V�B�M�M�Z��
withdraws the moulds with contents to a table in-
stalled on the lift.

5. The operator moves vertically to table-height level 
for demoulding and the moulds are emptied in the 
demoulder.

������ �"�G�U�F�S���N�P�V�M�E���X�B�T�I�J�O�H�
���N�P�V�M�E���G�J�M�M�J�O�H���B�O�E���Q�M�B�D�J�O�H��
�P�G���U�I�F���G�J�M�M�F�E���N�P�V�M�E�T���P�O���U�I�F���M�J�G�U���U�B�C�M�F�
���U�I�F���P�Q�F�S�B�U�P�S��
moves vertically upward to a level where the mould 
layer is pushed into the tower. When the tower has 
�C�F�F�O���G�J�M�M�F�E�
���J�U���J�T���D�M�P�T�F�E�
���U�I�F�S�F�C�Z���Q�V�U�U�J�O�H���U�I�F���J�O�E�J�W�J�E�V�B�M��
product under pressure. The fixation of the press 
tower in the hydraulic press is released and the 
press tower is transported for cooking   
(in cooking cabinet or cooking tank).

7. The process may be repeated.

The top frame of the press tower is spring-loaded, 
meaning:
�r�� �6�O�J�G�P�S�N���T�I�B�Q�F�T���B�O�E���T�J�[�F�T
�r�� �-�F�T�T���T�M�J�D�F���X�B�T�U�F���B�O�E���K�F�M�M�Z���F�Y�U�S�B�D�U
�r�� �0�Q�U�J�N�V�N���U�F�N�Q�F�S�B�U�V�S�F���E�J�T�Q�F�S�T�J�P�O

Hydraulic Press Type HP 80
�r�� �"�E�K�V�T�U�B�C�M�F���I�Z�E�S�B�V�M�J�D���Q�S�F�T�T�V�S�F���G�S�P�N���������U�P���������C�B�S
�r�� �1�S�F�T�T�V�S�F���Q�M�B�U�F�
�����������Y�����������N�N
�r�� �.�P�U�P�S�
�����������L�8
�r�� ���������C�B�S���B�J�S���Q�S�F�T�T�V�S�F
�r�� �"�*�4�*�����������T�U�B�J�O�M�F�T�T���T�U�F�F�M
�r�� �1�S�P�U�F�D�U�J�P�O���E�F�H�S�F�F�����*�1����
�r�� �(�M�B�T�T���C�F�B�E���C�M�B�T�U�F�E���T�V�S�G�B�D�F

HP 80



Demoulder
SFK has developed two types of demoulders:
�r�� �4�F�N�J���B�V�U�P�N�B�U�J�D���E�F�N�P�V�M�E�F�S
�r�� �'�V�M�M�Z���B�V�U�P�N�B�U�J�D���E�F�N�P�V�M�E�F�S

Working process
Semi-automatic demoulder:
1.  The operator places the mould in the fixture of the 

demoulder. 
���������� �7�B�D�V�V�N���E�S�B�X�T���U�I�F���Q�S�P�E�V�D�U���P�V�U���P�G���U�I�F���N�P�V�M�E���B�O�E�
��

�X�I�F�O���U�I�F���W�B�D�V�V�N���J�T���S�F�M�F�B�T�F�E�
���U�I�F���Q�S�P�E�V�D�U���J�T���Q�M�B�D�F�E��
onto a conveyor.

���������� �5�I�F���P�Q�F�S�B�U�P�S���S�F�M�F�B�T�F�T���U�I�F���N�P�V�M�E���G�J�Y�U�V�S�F���B�O�E���Q�M�B�D�F�T����
the empty mould onto a conveyor taking it to a 
 rinsing machine.

Fully automatic demoulder:
1. The filled mould is automatically placed onto a con-

veyor and into the demoulder where compressed air 
and vacuum take out the product.

2.   The products are transported to e.g. a labelling 
 machine and the empty moulds are taken to a 
 rinsing machine.

Optimalization
���5�P���B�W�P�J�E���S�F�D�B�M�M���P�G���E�F�G�F�D�U�J�W�F���Q�S�P�E�V�D�U�T�
���X�F���D�B�O���P�G�G�F�S���Z�P�V��
�U�I�F���4�$�"�%�"���T�Z�T�U�F�N���X�J�U�I���B���U�S�B�O�T�E�V�D�F�S���C�V�J�M�U���J�O�U�P���F�B�D�I��
�Q�S�F�T�T���U�P�X�F�S���P�S�
���J�G���S�F�R�V�J�S�F�E�
���J�O�U�P���F�B�D�I���N�P�V�M�E�����5�I�J�T���P�G�G�F�S�T��
the possibility of loading product data such as batch 
numbers and production details as well as cooking and 
�D�P�P�M�J�O�H���U�F�N�Q�F�S�B�U�V�S�F���B�O�E���U�J�N�F�����'�V�S�U�I�F�S�N�P�S�F�
���J�U���J�T���Q�P�T�T�J�C�M�F��
to print out the above data and fix labels onto individual 
products or containers.

Advantages
�r�� �5�I�F���P�Q�F�S�B�U�P�S���X�P�S�L�T���J�O���B�O���F�S�H�P�O�P�N�J�D�B�M�M�Z���D�P�S�S�F�D�U��

 working position ± no heavy lifting.
�r�� �5�I�F���T�F�N�J���B�V�U�P�N�B�U�J�D���T�Z�T�U�F�N�T���B�S�F���V�T�F�E���J�O���T�N�B�M�M�F�S��

���Q�S�P�E�V�D�U�J�P�O�T�����*�G���B�O���J�O�D�S�F�B�T�F���J�O���Q�S�P�E�V�D�U�J�P�O���D�B�Q�B�D�J�U�Z���J�T��
���S�F�R�V�J�S�F�E�
���U�I�F���F�Y�J�T�U�J�O�H���Q�S�F�T�T���U�P�X�F�S�T���D�B�O���T�U�J�M�M���C�F���V�T�F�E��

Hygiene
The system conforms to the strictest rules regarding 
health and safety.

Safety
The equipment conforms to the strictest rules regarding 
working environment.

Preconditions
 The weight tolerance of the products must be within
����������������������������

Legal preconditions
 The equipment is CE-marked and complies with the 
�)�"�$�$�1���S�F�H�V�M�B�U�J�P�O�T��

Demoulder
�r�� �����D�Z�D�M�F�T���Q�F�S���N�J�O�V�U�F
�r�� �.�P�V�M�E���M�F�O�H�U�I�T���V�Q���U�P�������������N�N
�r�� ���������C�B�S���B�J�S���Q�S�F�T�T�V�S�F
�r�� �"�*�4�*�����������T�U�B�J�O�M�F�T�T���T�U�F�F�M
�r�� �1�S�P�U�F�D�U�J�P�O���E�F�H�S�F�F�����*�1����
�r�� �(�M�B�T�T���C�F�B�E���C�M�B�T�U�F�E���T�V�S�G�B�D�F
�r�� �7�B�D�V�V�N���Q�V�N�Q�
�������������L�8

Semi-automatic demoulder



�4�'�,���4�Z�T�U�F�N�T���"���4���p���*�O�E�L�J�M�E�F�W�F�K�����������p���%�,�������������"�B�M�C�P�S�H���4�‹
�5�F�M���������������������������������p���'�B�Y�������������������������������p���N�B�J�M�!�T�G�L���D�P�N���p���X�X�X���T�G�L���D�P�NB
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HP 130-2

Technical data subject to alteration.


