
Tenderizer
- for pork, beef, chicken, and turkey
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Process description
Using a tenderizer is an effective way of opening 

muscles and thereby increasing meat surfaces.

This is essential to increase the absorption capacity of 

meat and thus the possibility of improving assimilation 

of additives and subsidiary substances. 

In the succeeding processes, the quantity of muscle 

proteins on meat surfaces is substantially increased.

Working process
1.  Products are conveyed on a belt and drop into knife 

rollers, one of which is spring-activated.

2.  Knives open muscle fibres, thereby enlarging meat 

surfaces.

Advantages

overlaps or the distance between knives.

Hygiene

equipped with a knife roller, each individual knife of 

which has six calibrated spacers. This means that 

the roller itself has an open structure, contrary to 

ordinary knife-roller tenderizers in the market. The 

open structure reduces daily cleaning by two hours 

compared to conventional types.

 handling of rollers during cleaning.

Safety
The tenderizer conforms to the strictest rules regarding 

health and safety.

Preconditions 

Only for boneless products.

Legal preconditions
The tenderizer is CE-marked and complies with the 

Specifications

 - other knife sizes available



B
R
0
2
0
8
_
 P

_
T
e
n
d
e
ri
z
e
r

Technical data KT110 (KT140)

Kapazität

Voltage

Control voltage

Tal i ( ) = KT140 - Numbers in ( ) = KT140 - Zahlen in ( ) = KT140
Technical data subject to alteration / Technische Änderungen vorbehalten.


