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AUS JEDEM
STUCK FLEISCH
MACHEN WIR
DAS BESTE.
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STOPFWOLFE

MANUAL MINCER



VERDREHEN SELBST
DEN HARTESTEN
METZGERBURSCHEN

DEN KOPF.
UNSERE STOPFWOLFE!

TURNS THE HEAD OF EVEN THE TOUGHEST BUTCHER BOY.

OUR MANUAL MINCERS!

Aber natirlich nur im Ubertragenen
Sinne! Denn in der t&glichen Anwendung
verdrehen unsere Stopfwdlfe lieber
Fleischstiicke zu Hackfleisch — und das
nattirlich auch frisch, vor den Augen der
Kunden: Dann kann es nattirlich vorkom-
men, dass der ein oder andere um den
Finger gewickelt wird. Denn Kolbe Food-
tec Stopfwdlfe zeichnen sich allesamt
durch héchste Qualitatsstandards aus
und bieten optimale Forderleistungen.
Gepaart mit unseren héchsten Hygiene-
und Sicherheitsstandards, eignen sich
alle Modelle, vom LW Thekenwolf bis hin
zum SW Standwolf ideal fir den Einsatz
in der Fleischverarbeitung. Jahrelange
Erfahrung in Kombination mit einmaliger
Konstruktion und technischem Know-how
garantieren perfekte Leistung in jeder
Betriebsgrole.

But even if your butcher boy has a crush
on our manual mincer — don‘t worry!
Since in the daily application they are
more likely to crush and grind parts of
meat to minced meat — and that, of cour-
se, fresh in front of the eyes of the custo-
mer. It is possible for one or the other

to get wrapped around the little finger.
Because Kolbe Foodtec manual mincers
all stand out with the highest quality
standards and offer an optimal output
Paired with only the highest hygienic and
safety standards, all models, from the LW
shop counter mincer through to the SW
floor model mincer, are highly suitable
for the use in the meat processing. Years
of experience in combination with an
unique construction and technical know-
how guarantee a perfect performance in
every company size.



INHALT

06-07

08-09

10-11

12-13

14-15

16-17

18-19

20-21

22-23

24-25

26-27

28-29

30-31

32-33

34-35

36-37

38

Philosophie / Leistungen
Philosophy / Service

Made in Germany
Made in Germany

LW Serie
LW series

LW22 / LW82
LW22 / LW82

TWK Serie
TWK series

TWK32 / TWK98
TWK32 / TWK98

TW Serie
TW series

TW100/ TW98
TW100/ TW98

SW Serie
SW series

SW100 (H) / SW98 (H)
SW100 (H) / SW98 (H)

SW114l/11 / SW52
SW1141/11 / SW52

Details und Merkmale /
Schneidsatz

Details and features /
Cutting system

Serienausstattung
Standard equipment

Modelliibersicht
Model overview

Technische Daten
Technical data

Ausstattungsextras
Equipment extras

Kontakt
Contact



NACHHALTIGKEIT
ENDET NICHT BEI
DER HERKUNFT.
SONDERN BETRIFFT
AUCH DIE WEITER-
VERARBEITUNG.

Dies ist einer der Griinde, weshalb wir
seit nunmehr iiber 65 Jahren Spezialist
flir hochwertige Fleischereitechnik sind
und Kunden unterschiedlichster GroRen
versorgen. Ob Spezialitdten-Metzgerei,
Supermarkt oder industrieller Zerlege-
betrieb: Unsere umfangreiche Auswahl
an Fleischverarbeitungsmaschinen bietet
stets perfekt abgestimmte Technik fiir
jedes Einsatzgebiet. Die Entwicklung

und Fertigung an nur einem Standort in
Deutschland ermdglicht uns die Einhal-
tung héchster Qualitatsstandards. Da wir
alle bekannten Industrienormen nicht nur
berticksichtigen, sondern zum Teil auch
tibererfillen, zeichnen sich alle Kolbe
Foodtec Maschinen durch herausragende
Eigenschaften aus. Zuverlassig, einfach
in der Handhabung und mit hochsten
Hygienestandards.




GOOD DECISION.

FUR SIE DA
Here for you

Whether you wish proficient consulting
or one of your machines needs a spare
part: We are here for you! Convince
yourself and contact us!

WARTUNGSARM
Low-maintenance

It takes up precious time whenever
machines have to be maintained and
taken care of. Sounds familiar? Not to
us! Convince yourself of our low-main-
tenance machines.

WIRTSCHAFTLICHKEIT
Economy

Easy to use, minimal wearout. We offer
you the best terms to increase your
productivity — and with that also your
profitability!

WELTWEITER VERTRIEB
Worldwide distribution

Produced at only one location, Kolbe
Foodtec machines are getting ordered
and delivered all around the world.
Because Made in Germany is more than
just a promise. Convince yourself!

INNOVATION NACH MASS
Bespoke innovations

Not every company has the same needs.
Therefore we react to yours and offer
you highest quality: Optimally adapted
to your wishes!

UNSER SERVICE
QOur service

From the installation and instruction
through to a test run and repair — our
service engineers are at service all
around the globe and will help you

happily.



DAMIT SIE BESSER
ARBEITEN KGNNEN,
MACHEN WIR

HOHE QUALITAT
ZUM STANDARD.

TO MAKE YOUR WORK MORE
EFFICIENT, WE MAKE HIGH QUALITY
THE NEW STANDARD.

Mebhr als nur Made in Germany.
Denn Kolbe Foodtec produziert nicht nur
in Deutschland, sondern hat als Zielset-
zung, durch wenig bis gar keine Fremdar-
beiten den grolten Teil der Produktion
hausintern zu erledigen. Somit liegen
Kontrolle tiber Produktion und Qualitat

in der Hand von Kolbe Foodtec.

More than just Made in Germany.
Because Kolbe Foodtec not only manu-
factures in Germany, but also strives to
produce in-house as much as possible,
s0 almost no external work is involved.
Therefore the control over production
and quality lies in the hands of Kolbe
Foodtec.



Individuell bis ins kleinste Detail. Individual down to the smallest

Um flexibel auf Kundenwiinsche einge- detail. To address individual customer
hen zu kdnnen, bernimmt Kolbe Foodtec  requirements, Kolbe Foodtec takes over
die Fertigung, Bearbeitung und Montage  the manufacturing, treatment and assem-
nahezu aller Bestandteile selbst. Dadurch  bly of almost all components. This makes
ist es uns maglich, unseren Kunden die it possible for us, to offer our customers
Maschinen zu bieten, die sie bendtigen,  the machines that are adjusted to their
individuell angepasst auf ihre Befiirfnisse  needs and production field.

und Produktionsgebiet.

MADE IN
GERMANY.

IN DER WELT
ZUHAUSE.

MADE IN GERMANY.
AT HOME ALL OVER
THE WORLD.



FUR DIE
FRISCHE PORTION
\VOM METZGER.

LW22



LWB2



LIN22

With a feeding funnel of only @ 52

mm this table mincer is highly suitable
for every shop counter. Thanks to its
compact size, this model finds its best
use in the butchery around the corner, in
the supermarket and everywhere else,
where fresh and portioned minced meat
is needed.

The LW22 model is equipped with an
Enterprise E22 cutting system (L&W),
a 3 mm hole plate with a hub and four
slots and also one knife.

The table mincer stands out with its very
easy handling and cleaning process.

KOLBE LW22

Stopfwolf Manual Mincer

Schneidsystem Cutting System Enterprise E22
Lochscheibendurchmesser  Diameter of perforated plate  mm 83
Schiisselvol. - Standard Standard bow! volume Itr. 6
Schiisselvol. - GroB (opt.) Enlarged bowl vol. (opt.) [tr. -
Forderleistung bei 3 mm Hourly output with kg/h 350
Lochscheibe* perforated plate of 3 mm*

Motorleistung / IP55 Motor capacity / IP55 kw 1,25
Gewicht netto Weight net kg 60 - 62

Specifications subject to change without notice. * With 3 mm final hole plate, processing of small meat pieces 0/-1° degree without ingredients.



Specifications subject to change without notice.

LINB2

The feeding funnel of the LW82 has me-
rely @ 52 mm. Therefore this table mincer
too is best used in butcheries, in the
supermarket and everywhere else, where
fresh portioned minced meat is needed.

The LW82 model is equipped with a
3-piece Unger H82 cutting system (L&W),
consisting of a precutter, 3 mm hole
plate, one knife and a wide insert ring.

The very easy handling and cleaning
process are also the characteristics of
this stuffing mincer model.

KOLBE LW82

Stopfwolf Manual Mincer

Schneidsystem Cutting System Unger H82
Lochscheibendurchmesser  Diameter of perforated plate ~ mm 82
Schiisselvol. - Standard Standard bowl! volume Itr. 6
Schiisselvol. - GroB (opt.) Enlarged bowl vol. (opt.) [tr. -
Forderleistung bei 3 mm Hourly output with kg/h 350
Lochscheibe* perforated plate of 3 mm*

Motorleistung / IP55 Motor capacity / IP55 kW 1,25
Gewicht netto Weight net kg 62 - 64

* With 3 mm final hole plate, processing of small meat pieces 0/-1° degree without ingredients.



AUF JEDER
LADENTHEKE
ZUHAUSE.

TWK32



TWKY8



TWK32

The next bigger model has a feeding fun-
nel of 65 x 65 mm. In combination with a
bigger bow! volume this manual mincer
is very suitable for small butcheries and
branches.

The TWK32 model is equipped with an
Enterprise E32 cutting system (L&W),
a 3 mm hole plate with a hub and four
slots and also one knife.

Like all of our manual mincers, the
TWK32 too is very easy to handle and
clean. Upon request this model can also
be ordered with an increased motor
capacity and a 22 liter bowl.

KOLBE TWK32

Stopfwolf Manual Mincer

Schneidsystem Cutting System Enterprise E32
Lochscheibendurchmesser  Diameter of perforated plate  mm 100
Schiisselvol. - Standard Standard bow! volume Itr. 16
Schiisselvol. - GroB (opt.) Enlarged bowl vol. (opt.) [tr. 22
Forderleistung bei 3 mm Hourly output with kg/h 600
Lochscheibe* perforated plate of 3 mm*

Motorleistung / IP55 Motor capacity / IP55 kw 1,5(2,2 opt.)
Gewicht netto Weight net kg 69 - 71

Specifications subject to change without notice. * With 3 mm final hole plate, processing of small meat pieces 0/-1° degree without ingredients.



Specifications subject to change without notice.

TWKY8

The TWK98 is equipped with a 65 x 65
mm feeding funnel as well. With its big-
ger bow! volume this manual mincer finds
its use in small butcheries and branches.

The TWK98 model is equipped with a
3-piece Unger B98 cutting system (L&W),
consisting of a precutter, 3 mm hole
plate, one knife and a wide insert ring.

The very easy handling and cleaning pro-
cess are also the characteristics of this
manual mincer model. Upon request this
model is also available with an increased
motor capacity and a 22 liter bowl.

KOLBE TWKY8

Stopfwolf Manual Mincer

Schneidsystem Cutting System Unger B98
Lochscheibendurchmesser  Diameter of perforated plate ~ mm 98
Schiisselvol. - Standard Standard bowl! volume Itr. 16
Schiisselvol. - GroB (opt.) Enlarged bowl vol. (opt.) [tr. 22
Forderleistung bei 3 mm Hourly output with kg/h 600
Lochscheibe.* perforated plate of 3 mm*

Motorleistung / IP55 Motor capacity / IP55 kW 1,5(2,2 opt.)
Gewicht netto Weight net kg 70-72

* With 3 mm final hole plate, processing of small meat pieces 0/-1° degree without ingredients.



DER KLASSIKER
FUR NOCH
MEHR LEISTUNG.

TW1006



TW98



TW180

Within the manual mincer series, the TW
is the biggest table model. By default it is
equipped with a feeding funnel of 95 x 95
mm and a bow! volume of 45 liters. The
manual mincer finds its use in butcheries
and supermarkets.

The TW100 model is equipped with an
Enterprise E32 cutting system (L&W),
a 3 mm hole plate with a hub and four
slots and also one knife.

The table mincer stands out with its very
easy handling and cleaning process.
Upon request this model can also be
ordered with a 64 liter bowl.

KOLBE TW16@

Stopfwolf Manual Mincer

Schneidsystem Cutting System Enterprise E32
Lochscheibendurchmesser  Diameter of perforated plate  mm 100
Schiisselvol. - Standard Standard bow! volume Itr. 45
Schiisselvol. - GroB (opt.) Enlarged bowl vol. (opt.) [tr. 64
Forderleistung bei 3 mm Hourly output with kg/h 950
Lochscheibe* perforated plate of 3 mm*

Motorleistung / IP55 Motor capacity / IP55 kw 29
Gewicht netto Weight net kg 106 - 110

Specifications subject to change without notice. * With 3 mm final hole plate, processing of small meat pieces 0/-1° degree without ingredients.



Specifications subject to change without notice.

TW98

Within the manual mincer series, the TW
is the biggest table model. With its bowl
volume of 45 liters and a feeding funnel
of 95 x 95 mm the TW98 is best suitable
for butcheries and supermarkets.

The TW98 model is equipped with a
Unger B98 cutting system (L&W), a

3 mm hole plate and a wide insert ring.
Along with one knife this model is also
equipped with a precutter.

Like all of our manual mincers, the
TWK98 too is very easy to handle and
clean. Upon request this model can also
be ordered with a 64 liter bowl.

KOLBE TW?8

Stopfwolf Manual Mincer

Schneidsystem Cutting System Unger B98
Lochscheibendurchmesser  Diameter of perforated plate ~ mm 98
Schiisselvol. - Standard Standard bowl! volume Itr. 45
Schiisselvol. - GroB (opt.) Enlarged bowl vol. (opt.) [tr. 64
Forderleistung bei 3 mm Hourly output with kg/h 950
Lochscheibe* perforated plate of 3 mm*

Motorleistung / IP55 Motor capacity / IP55 kW 2.9
Gewicht netto Weight net kg 108 - 112

* With 3 mm final hole plate, processing of small meat pieces 0/-1° degree without ingredients.



STANDFEST. AUCH,
WENN'S MAL
ETWAS MEHR WIRD.

SW188H

SW1680



SW1l4
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The floor model mincer SW100 is not
only powerful, but also mobile. The stan-
dard equipped two castors, two rubber
bumps and a bow! with a volume of 45
liters as well as a feeding funnel of 95 x
95 mm make this a perfect model for the
fresh processing of minced meat.

The SW100 model is equipped with an
Enterprise E32 cutting system (L&W),
a 3 mm hole plate with a hub and four
slots and also one knife.

The SW is also available in a hightened
version as the SW100H. Upon request
this model can also be configured with
a 64 liter bowl, an extendable tray and
completely mobile.

KOLBE SW1688/SW1688H

Stopfwolf Manual Mincer

Schneidsystem Cutting System Enterprise E32
Lochscheibendurchmesser  Diameter of perforated plate  mm 100
Schiisselvol. - Standard Standard bow! volume Itr. 45
Schiisselvol. - GroB (opt.) Enlarged bowl vol. (opt.) [tr. 64
Forderleistung bei 3 mm Hourly output with kg/h 950
Lochscheibe* perforated plate of 3 mm*

Motorleistung / IP55 Motor capacity / IP55 kw 29
Gewicht netto Weight net kg 106 - 110

Specifications subject to change without notice. * With 3 mm final hole plate, processing of small meat pieces 0/-1° degree without ingredients.



Specifications subject to change without notice.
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The SW98 model is completely mobile
as well. Thanks to its bowl volume of 45
liters, a 95 x 95 mm big feeding funnel

as well as the standard equipped two
castors and two rubber bumps, the SW98
is highly suitable for the processing of
fresh minced meat.

The SW98 model is equipped with a
Unger B98 cutting system (L&W), con-
sisting of a precutter, a 3 mm hole plate,
one knife and a wide insert ring.

The SW is also available in a hightened
version as the SW98H. Upon request this
model can also be configured with a 64
liter bowl.

KOLBE SW?8/SW98H

Stopfwolf Manual Mincer

Schneidsystem Cutting System Unger B98
Lochscheibendurchmesser  Diameter of perforated plate ~ mm 98
Schiisselvol. - Standard Standard bowl! volume Itr. 45
Schiisselvol. - GroB (opt.) Enlarged bowl vol. (opt.) [tr. 64
Forderleistung bei 3 mm Hourly output with kg/h 950
Lochscheibe* perforated plate of 3 mm*

Motorleistung / IP55 Motor capacity / IP55 kW 2.9
Gewicht netto Weight net kg 108 - 112

* With 3 mm final hole plate, processing of small meat pieces 0/-1° degree without ingredients.
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The SW1141/11 is best used when much
work has to be done. Available with one
or two speeds, the manual mincer finds
its use in the meat processing in crafting
and store businesses.

The SW114l/1l is equipped with a 5-piece
Unger D114 cutting system (L&W), which
by default consists of a precutter, a 3 mm
and a 13 mm hole plate, two knives, a
small and a wide insert ring.

The easy and fast removable housing, the
smooth surfaces and large transition radii
allow for a quick but thoroughly cleaning.

KOLBE SW11l4 I/11

Stopfwolf Manual Mincer

Schneidsystem Cutting System Unger D114
Lochscheibendurchmesser  Diameter of perforated plate  mm 114
Schiisselvol. - Standard Standard bow! volume Itr. 60
Schneckendrehzahl Worm speed U/min (rpm) 220 / 440
Forderleistung bei 3 mm Hourly output with kg/h 1300
Lochscheibe* perforated plate of 3 mm* /2000
Motorleistung / IP55 Motor capacity / IP55 kw 55/75
Gewicht netto Weight net kg 298 - 302

Specifications subject to change without notice. * With 3 mm final hole plate, processing of small meat pieces 0/-1° degree without ingredients.



SW52

The SW52 is perfect for the processing
of minced meat. Its use finds the manual
mincer in butcheries, crafting businesses
and supermarkets.

The SW52 model is equipped with an
Enterprise E52 cutting system (L&W),
which is consisting of one knife and a
3 mm hole plate.

KOLBE SW52

Stopfwolf Manual Mincer

Schneidsystem Cutting System Enterpise E52
Lochscheibendurchmesser  Diameter of perforated plate ~ mm 130
Schiisselvol. - Standard Standard bowl! volume Itr. 60
Schneckendrehzahl Worm speed U/min (rpm) 220
Forderleistung bei 3 mm Hourly output with kg/h 1300
Lochscheibe* perforated plate of 3 mm*

Motorleistung / IP55 Motor capacity / IP55 kW 55
Gewicht netto Weight net kg 278 - 292

Specifications subject to change without notice. * With 3 mm final hole plate, processing of small meat pieces 0/-1° degree without ingredients.



DETAILS AND FEATURES.

ABNEHMBARES GEHAUSE
Removable housing

To enable the best possible hygienic
cleaning, the worm housing of all Kolbe
Foodtec mincers is removable.

EDELSTAHL-CHASSIS
Stainless steel bodies

All Kolbe Foodtec manual mincers are
made of stainless steel and with that
offer a longer durability by default.

PERFEKTE HYGIENE
Perfect hygiene

The machine body with its jointless
welding and the big cleaning openings
offers an ideal access, to clean the
manual mincer perfectly and hygienic.

VERARBEITUNG
Processing

Kolbe Foodtec manual mincers are
constructed in a way, to always provide
the optimal processing result, with a
minimal rise in temperature, to maintain
the quality of the meat.



CUTTING SYSTEM.

SCHNEIDSATZ UNGER
Cutting system Unger

SCHNEIDSATZ ENTERPRISE
Cutting system Enterprise

The cutting system particularly for the
production of sausages. Due to a single
and a double cutting set the Unger sys-
tem is variably applicable.

While the 3-piece cutting set is being
used for coarse grinding, processing

of bacon and for the production of

raw sausage and frozen products, the
5-piece cutting set is capable of a even
finer grinding in one mincing process.
It is more suitable for the production of
cooked sausage.

The Enterprise cutting system is ideal for
the production of minced meat. Whether
pure or with including supplements like
spices or liquids — the Enterprise system
will convince you.

Due to the second mincing process,
which is characteristic for the Enterprise
cutting system, the final product obtains
a very homogenous cutting result in spite
of only a minimal rise in temperature.



STANDARD EQUIPMENT.

Combi-spanner

All relevant data at one sight. Here you can compare the standard equipment of the manual mincers.

STOPFWOLF

Manual Mincer

Schneidsatz Unger 3-teilig
Schneidsatz Enterprise
Schneidsatz Unger 5-teilig
Eine Drehzahl

Stander, Trichter, Mischfliigel
aus Edelstahl

Wolfgehiuse, Schnecke,
Verschlussmutter rostfrei

Spritzschutzblech
Kombi-Hakenschliissel
Druckknopfschaltung

Anschlusskabel mit CEE-Phasenstecker
Zwei Drehzahlen

Wendedrehschaltung mit Riicklauf
Ausziehhaken

Wolfstopfer

Specifications subject to change without notice

Mincer stodger

Cutting set Unger 3-pieces
Cutting set Enterprise
Cutting set Unger 5-pieces
One speed

Stand, funnel, mixing paddle
of stainless steel

Mincer housing, worm,
lock nut stainless

Splash guard

Combi-spanner
Push-button-connexion

Cable set with CEE-phase connector
Two speeds

Turn-rotary-connexin with reverse
Pull-out hook

Mincer stodger

Cable set with CEE-phase connector



Handguard

SAFETY FIRST! Beginning with the TWK
model all manual mincers are equipped
with a handguard which prevents the
user from inserting his hand too deep in
the feeding funnel. This avoids injuries
through the rotating worm. The meat
parts can then be put in the feeding fun-
nel per hand and after that stuffed back
in the worm with the standard equipped
mincer stodger.

TW100 SW168 (H) SW98 (H) SW114/1 SW114/1I1




MODEL OVERVIEW.
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TWK Series

TW Series

Page 16

FUR SIE DA

Page 21

Page 17

Page 21

You wish for professional advice? Or
you already know, which model you
want? We are here for you, in both
cases!

Just contact us, whether by e-mail or
by telephone. Together we can decide,
wich machine is the best suitable for
your wishes and needs. Soon you too
can consider yourself a proud owner of
a Kolbe Foodtec manual mincer.



TECHNICAL DATA.

All relevant data at one sight. Here you can compare all technical data of the manual mincers.

STOPFWOLF

Manual Mincer

Schneidsystem Cutting system Enterprise E22 Unger H82 Enterprise E32
Lochscheibendurchmesser Perforated plate diameter mm 83 82 100
Schiisselvolumen Standard Standard bow! volume Itr 6 6 16
Schiisselvolumen GroB (optional) Enlarged bowl volume (optional) [tr - - 22
Forderleistung bei 3 mm Hourly output with kg/h 350 350 600
Lochscheibe perforated plate of 3 mm
Motorspannung (3Ph) Motor tension (3Ph) V 400 400 400
Motorleistung / Schutzart IP55 Motor capacity / Protection system IP55 kw 1,25 1,25 1,5
(Optional) (Optional) (2,2)
Nennstrom bei 400 V Nominal current at 400 V A 3.1 31 36(59)
Leiterquerschnitt Conductor size mm? 1,5 15 15
Netzabsicherung bei 400 V (A trdge)  Fusing at 400 V (A lazy) A 16 16 16
Abmessungen Standard B Dimensions standard W 415 415 475
xT xD mm 438 477 499
xH xH 462 462 512
Abmessungen Grof B Dimensions enlarged W - - 475
xT xD mm - - 649
xH xH - - 512
Einfiillhdhe Input height mm 462 462 512
Gehauseauslaufhdhe Lower housing height mm 172 172 182
(mit Haube) (with cover) - - -
Larmpegel Noise level db (A) 70 70 70
Gewicht netto Weight net kg 60 - 62 62 - 64 69 - 71

Specifications subject to change without notice. * With 3 mm final hole plate, processing of small meat pieces 0/-1° degree without ingredients



Unger B98
98
16
22
600

400

1,5
(2.2)

36(59)
15
16

475
546
512

475
696
512

512
182

70
70-72

Enterprise E32
100

45

64

950

400
29

106 - 110

Unger B98
98

45

64

950

400
29

6.9
15
16

545
943
576

625
1113
576

576
64

75
108 - 112

SW168 (H)

Enterprise E32
100

45

64

950

400
29

6.9
1,5
16

545 (545)
895 (895)
1112 (1317)

625 (625)
1065 (1065)
1112 (1317)

1112(1317)
600 (805)

75

SWT8 (H)

Unger B98
98

45

64

950

400
29

6.9
1.5
16

545 (545)
943 (943)
1112 (1317)

625 (625)
1113 (1113)
1112 (1317)

1112 (1317)
600 (805)

75

106-110(108-112) 108- 112(111-115)

SW114/1

Unger D114
14
60

1300

400

55
(7.5)

11,4(15,2)
6
25(32)

679
1128
1082

1082

508
471

75
298 - 302

SW114/I1

Unger D114
114
60

1300/ 2000

400
75/95

155/19
6
32

679
1128
1082

1082

508
471

75
298 - 302

Enterpise E52
130
60

1300

400
55

11,4(15,2)
6
25(32)

679
1095
1082

1082

509
471

75
278-292



EQUIPMENT EXTRAS.

Outlet protection cover KDS separating system (from D114)

Enlarged bowl Extendable tray in stand

All relevant data at one sight. Here you can compare all equipment extras of the manual mincers.

STOPFWOLF

Manual Mincer

Gehéauseauslaufschutzhaube QOutlet protection cover . o .
Trenneinrichtung Seperating set

Erhdhte Antriebsleistung 2,2 kW Increased moator capacity 2,2 kW .
230 V Wechselstromausfiihrung / 230 Vsingle phase / inverter .
1 Ph-Frequenzumrichter

Schneidsatz Unger 5-teilig Cutting system Unger 5-pieces °

VergridBerte Schiissel 22 Liter Enlarged bowl 22 Liter .
VergriBerte Schiissel 64 Liter Enlarged bowl 64 Liter

Ausziehbare Ablageplatte im Untergestell Extendable plate in stand

Komplett fahrbar Complete mobile with
mit 2 Lenk- und 2 Bockrollen 2 swivel and 2 fixed castors

Specifications subject to change without notice. Machines may show equipment extras which do not belong to the standard equipment



TWKY8 TW100

All Kolbe Foodtec manual mincers can be
equipped with an outlet protection cover.
It has to be used according to regulation
when the hole plates hole diameter are
wider than 8 mm. As the circumstances
require obligatory according to the
CEE-rules.

Furthermore Kolbe Foodtec manual
mincers offer the following equipment
extras:

Separating set

Increased motor capacity 2,2 kW

230-V single phase / inverter

Cutting system Unger 5-pieces

Completely mabile

SW114/1I1
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