
 
PRODUCT INFORMATION 
 
Meat Processing Machines 
 

 Professional meat mincer with cooling for 
highest pretension 

 Incl. Pattymaker attachment for easy 
production of patties 

 Variable attachment for making patties 
between approx. 100 g and 170 g 

 Maintains the cold chain through integrated 
cooling or filler tray, filler hopper and cutting 
set 

 Cooling temperature can be set on the touch 
display 

 

FL-Cool-200301-Rev003-DS-en 

Technical Specifications 

Model FL82-Cool-400 

Art. No. 4327 

Perforated Disc Ø 82 mm 

Capacity up to 280 kg 

Dimensions 
(WxDxH) 270 x 410 x 545 mm 

Power rating 1.1 kW 

Dead weight 43 kg 

Type of current 400 V 

Technical modifications might be due to technical improvements. 

 

Patty maker attachment 

Meat Mincer with cooling and Pattymaker attachment – 
FL82-Cool-400 model 

 Housing, cutting set, worm, cylinder, filer 
and collecting tray made from stainless steel 

 With five-parts “Unger” cutting set:  
pre-cutter, 2 knifes, 2 perforated discs 
(standard 3.5 mm + 7.8 mm) 

 Powerful motor with forward and reverse 
action and patty maker mode 

 Easy removal of cylinder, worm and cutting 
set for cleaning 

 Incl. pusher, spacer ring and collecting tray 

 Incl. worm removal device 

 Suitrable for intended continuous operation 


