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OVERVIEW  
 

Our Meat Grinders are intended for heavy-duty work in commercial food processing applications. Their exceptional 

reliability and attractive, compact designs make them ideal for any open kitchen and supermarket. 
 

 

 

 

FEATURES 

Å Strict compliance with hygiene standard 

Å Listed by ETL sanitation, conforms to NSF standard No.8 

Å Reliable under the most demanding conditions 

Å Energy-efficient motor and precision gear drive 

Å FORWARD & REVERSE switch 

Å Circuit breaker protect motor without overloading 

Å Compact size, no sharp corners or seams 

Å Attractive design suitable for any open kitchen and supermarket 

Å Design for easy maintenance & Conforms to all safety standards 

Å Powerful, energy-efficient motor 

Å Easy-to-remove attachments and grinder head 

Å Stainless Steel surface. 

 

 

 

 

SPECIFICATIONS  
 

Model Productivity Blade Speed Motor Voltage Dimensions Weight 

BMMG001 120(kg./hour) 170(RPM) 3/4 HP Ǐ 110/60/1 

Ǐ 220/50/1 

Ǐ 220/60/1 

W*D*H 

250*410*410mm 

30(kg.) 

BMMG002 240(kg./hour) 170(RPM) 1.5 HP Ǐ 110/60/1 

Ǐ 220/50/1 

Ǐ 220/60/1 

W*D*H 

5O0*250*500mm 

50(kg) 



 
 

 

 

 

 

 

 

 

 

 

 

 

BMMG001 

BMMG002 



OPERATION  

IMPORTANT:  

Before connecting your unit to your power supply, be sure your machine's electrical specifications, 

printed on the unit's nameplate, match those of your local power. 

1. For first-time use, remove the grinder head and wash parts thoroughly. Reassemble according to the diagram included in 

these instructions. 

2. Before grinding, tighten the thumbscrew counter-clockwise until secure. Do not use a tool or over-tighten. 

3. Prepare meat for grinding by removes all skin and bones. Then cut the meat into appropriately sized pieces for grinding. 

4. Feed meat into the grinding chamber with the special meat pusher that was included with your machine. Never use 

finger, hands, or any other objects. 

5. After use, disconnect the unit form the pcwer supply and disassemble the head. Wash thoroughly to prevent 

contamination. 
 

 

NOTE:  

During grinding, meat should be discharged form the grinder smoothly. If the discharge is smooth, or if 

it is in the form of a paste, the following causes and remedies should be considerds: 

POSSIBLE CAUSE 

1. Thumb screw too tight. 

2. Discharge Plate is blocked 

3. Blade edges have dulled. 

4. Overloading and motor stop 

REMEDY  

 => Loosen and hand-tighten only until sung. Don't over-tighten.

 => Switch reverse in second 

 => Sharpen or replace. 

     => Switch off and reset again 

 

 



 

 


