
GARBY-ANKA.COM ΚΡΕΑΤΟΜΗΧΑΝΗ ΨΥΧΟΜΕΝΗ ΝΟ 32 

 

REFRIGERATED MEAT MINCER Νο 32 
TYPE: KR 32 4GN 

• Made In Greece 

• Made of stainless steel AISI 304 -18/10 

• Silent noise of motor and gearbox  

• Refrigerated Feed Pan and cutting system (0-4 °C) 

• 24 V 

• Safety guard for hands at the feeding tray 

• Transparent polycarbonate lid  

• The cutting system is easily removed and installed, with the 
retaining handle. 

• Possibility for Sausage Stuffer Kit Filler Tubes. 

• Available on Request with UNGER system 
 ( 3 plates + 2 Knifes)  – TYPE : KRP 32 4GN 

• Available on Request with Nerves separator system 
 ( 3 plates + 2 Knifes + nerves separator)   
– TYPE : KRPNV 32 4GN. 

It Includes 
PCB touch Panel  

• General Switch button 

• Electronic thermostat for precision temperature control 

• Switch  button EMERGENCY. 

• Switch button ON/OFF of motor 

• Switch button Reverse of motor 

 

Comes with 

1 PLATE  INOX Νο 32  4,5mm  + 1  KNIFE BLADE INOX 32  

1 plastic  Tamper/Pusher. 

1 stainless steel cover for cutting system 

 

Suitable for  Super Markets , Butcher shops ,Restaurants , hotels. 

 

TECHNICAL SPECIFICATIONS 

Power  4 HP 400V 

Weight  78 kg 

Dimensions WxDxH 345 x 550 x 555 mm 

Production 

Theoretical 

 450 kg/h 

Cooling 

Compressor 

1/5 R134a – 73gram. 

Comply with CE standards. - 2 years Warranty 

 

 

 

 

 

With possibility painted INOX 
cover of electrostatic powder 
coating 

 


