
Process description
The development of the meat and bacon press is based 
on more than 40 years of experience gained by meat 
and bacon producers world-wide.
Frozen meat is moulded in the hydraulically operated 
press section by means of a die set, with a shape that 
corresponds to the required finished product shape. The 
frozen meat is placed in the mould where it is exposed 
to a three-dimensional pressure ensuring an excellent 
product with uniform shape and quality.
When slicing and packing the product, maximum yield is 
obtained due to uniform length and width of the product.

Working process
1. Open the lid to the press chamber, feed the product 

and close the lid again.
2. When the lid closes, the press cycle starts. First 

the product is pressed in the X-direction giving the 
product height, then in the Y-direction giving the 
product width, and finally in the Z-direction which, 
dependent on the size of the meat, gives the total 
product length. 

3. When a pre-set pressure 
has been achieved in the 
Z-direction, the gate of 
the die set opens, and 
the product is pushed out 
of the die set and to the 
 discharge hopper.

Die sets

Streaky, back, folded middle, steak, round and entrecote.

The die sets are easy to change. The design ensures no 
further adjustments after replacement.

Optimalization

sure of the press dependent on the type of product.

optimized further by installing a hopper that replaces 
the product lid for automatic product feeding. The 
hopper serves as a buffer for one product, thereby 
improving the working process.

 - Belt conveyor system for meat products.
 - Transfer system for meat products from press to 
   slicer.
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Type 6 - meat and bacon press

,ENGTH฀
฀:

7IDTH฀
฀9

4HICKNESS฀
฀8



SFK Systems A/S · Indkildevej 2-4 · DK-9210 Aalborg SØ
Tel. +45 7634 2700 · Fax +45 9814 9290 · mail@sfk.com · www.sfk.com

Machine advantages

remedy.

knowledge of the meat and bacon press.

Hygiene

less steel to resist the aggressive environment found 
in the food processing industry.

demands.

Safety
The meat and bacon press conforms to the 
strictest rules regarding health and safety.

Preconditions

Legal preconditions
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Machine capacity 
 ....................................7-8

 
Press chamber dimensions 

 .............775 x 415 x 120
 ..................31 x 16.6 x 4.8

Product 
 ........................................30 -120

 ..........................................1.2 - 4.8
 ........................................... max. 265

 ............................................. max. 10.6

Consumption 
 ................................................................... 22

 ..................................................
 ..................................... 8

 ....................................................2-6
 ......................................................6-8

 
Machine dimensions 

 ...........................3700 x 1310 x 1300
 ........................................................ 2,850

 ..................................................... 3,350

Technical data subject to alteration


