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TUMBLER GBT 300

The complete answer to the tumbling and/or mixing
need for whole meat products such as poultry, ham
stop- and silversides, pork loins, minced products
of meat, fish, vegetables, salads etc. The range and
versatility is nearly unlimited.

GBT 300 works with standards skips/trolleys and
manages 200 kg of product each work cycle, va-
cuum grade up to ca 50 percent. (For higher grade
of vacuum reinforced trolleys can be used.) Note that
the whole space nearly 200 | above the skip together
with the skip volume 200 | are the tumbling/mixing
volume for the products. That means that the skip
can be loaded to its maximum, 200 kg. A very im-
portant fact! When 200 kg per work cycle is state

we refer to hams/red meat.
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