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AUS JEDEM
STUCK FLEISCH
MACHEN WIR
DAS BESTE.






MISCHWOLFE

MIXER GRINDER



BILDEN ZUSAMMEN
MEHR ALS NUR
EINE EINHEIT.
UNSERE MISCHWOLFE
UND PORTIONERER!

TOGETHER THEY FORM MORE THAN JUST ONE UNIT.

OUR MIXER GRINDER AND PORTIONER.

Und das kann man wortlich nehmen!

Kolbe Foodtec Mischwdlfe und Portionie-

rer harmonieren am besten zusammen
als eine Portionierlinie und produzieren
so einheitliche Portionen am laufenden
Band — das nattirlich mit einem dulerst
sauberen und homogenen Schnittbild.
Kolbe Foodtec Mischwdlfe sind dabei
allesamt |eistungsstark, aber gleichzeitig
extrem wartungsarm. In Kombination mit
unseren hochsten Hygiene- und Sicher-
heitsstandards eignen sich alle Modelle
der Kolbe Foodtec Mischwélfe ideal

fiir den Einsatz in der Fleischverarbei-
tungsindustrie. Jahrelange Erfahrung in
Kombination mit einmaliger Konstruktion
und technischem Know-how garantieren
perfekte Leistung in jeder BetriebsgroRe.

And you can take that literally! Kolbe
Foodtec mixer grinders and portioner best
harmonize together as one portioning line
and make continously uniform portions

— of course with a very clean and ho-
mogenous cutting result. Kolbe Foodtec
mixer grinders are all very efficient, while
at the same time require extremely little
maintenance. In combination with our
highest standards in hygiene and safety
all models of the Kolbe Foodtec mixer
grinder range are perfectly suitable for
the usage in the meat industry. Years

of experience, paired with an unique
construction and technical know-how
guarantee perfect performance in every
company size
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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.



DER KOMPAKTE
EINSTIEG

INS KONTAKTARME
WOLFEN.

MWK
114-80



MWK
32-45



MWK
32-45

The starting model for the low contact
processing of minced meat. The compact
mixer grinder is best suitable to replace
the use of manual mincers and to pro-
duce minced meat in small quantities.

The MWK32-45 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 Kolbe Foodtec mixer grinders,
this model stands out with its excellent

output and cutting performance while
minimal rise in temperature.

Approx. 950 kg hourly output

Mincing/Mixing batch size approx. 20 kg

KOLBE MWK32-45

Mischwolf Mixer Grinder

Schneidsystem Cutting System Enterprise E32
Lochscheibendurchmesser  Diameter of perforated plate  mm 100
Trichtervolumen Hopper volume Itr. 45
Forderleistung bei 3 mm Hourly output with kg/h 950
Lochscheibe* perforated plate of 3 mm*

Motor Hauptantrieb / IP55 Motor main drive / IP55 kw 3.0
Motor Mischantrieb /IP55  Motor mixer drive / IP55 kw 0,37
Gewicht netto Weight net kg 250 - 260

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.

KOLBE MWK114-45

Mischwolf Mixer Grinder

Schneidsystem
Lochscheibendurchmesser
Trichtervolumen

Forderleistung mit 3 mm
Lochscheibe*

Motor Hauptantrieb / IP55
Motor Mischantrieb / IP55

Gewicht netto

MWK
11445

Space-saving and compact is also the
MWK114-45 model. Because of that, this
mixer grinder too can be used as a repla-
cement for manual mincers and produce
small quantities of minced meat.

The MWK114-45 model is equipped with
a b-piece Unger D114 cutting system, a
hole plate with 3 mm and 13 mm, two
knives, a small and a wide insert ring.

Like all Kolbe Foodtec mixer grinders,
this model stands out with its excellent

output and cutting performance while
minimal rise in temperature.

Approx. 950 kg hourly output

Mincing/Mixing batch size approx. 20 kg

Cutting System Unger D114
Diameter of perforated plate ~ mm 114
Hopper volume Itr. 45
Hourly output with kg/h 950
perforated plate of 3 mm*

Motor main drive / IP55 kw 4,0
Motor mixer drive / IP55 kw 0,37
Weight net kg 250 - 260

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



MWK
32-80

The starting model for the connection
with a Kolbe Foodtec PM150 portioning
device. The mixer grinder has a compact
drive with a good basis performance and
is therefore highly suitable for portioning.
The machine processes parts of fresh
meat up to max. -1°C effortlessly. The
MWK32-80 has a hopper of 80 liters but
can be optionally equipped with a cooled
version and is therefore highly suitable
for the production of kebab.

The MWK32-80 finds its use in middle-
sized stores, the meat wholesale and
bigger butcheries.

Approx. 1050 kg hourly output

Mincing/Mixing batch size approx. 60 kg

KOLBE MWK32-806

Mischwolf Mixer Grinder

Schneidsystem Cutting System Enterprise E32
Lochscheibendurchmesser  Diameter of perforated plate  mm 100
Trichtervolumen Hopper volume Itr. 80
Forderleistung bei 3 mm Hourly output with ka/h 1050
Lochscheibe* perforated plate of 3 mm*

Motor Hauptantrieb / IP55 (opt.) Motor main drive / IP55 (opt.) kW 3.0(4,0)
Motor Mischantrieb /IP55  Motor mixer drive / IP55 kw 0,75
Gewicht netto Weight net kg 290 - 300

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.

KOLBE MWK114-80

Mischwolf Mixer Grinder

Schneidsystem
Lochscheibendurchmesser
Trichtervolumen

Forderleistung mit 3 mm
Lochscheibe*

Motor Hauptantrieb / IP55
Motor Mischantrieb / IP55

Gewicht netto

MWK
114-80

The MWK114-80 stands out with its
good basis performance of the drive.
With it the mixer grinder is very suitable
for portioning of parts of fresh meat up
to max. -1°C. By default equipped with
a hopper of 80 liters the mixer grinder

is not only suitable for the processing of
minced meat, but also for the production
of cooked sausage.

The MWK114-80 is applicable in middle-
sized stores, the meat wholesale and

bigger butcheries and has an excellent
output and cutting performance.

Approx. 1050 kg hourly output

Mincing/Mixing batch size approx. 60 kg

Cutting System Unger D114
Diameter of perforated plate ~ mm 114
Hopper volume Itr. 80
Hourly output with kg/h 1050
perforated plate of 3 mm*

Motor main drive / IP55 kw 4,0
Motor mixer drive / IP55 kw 0,75
Weight net kg 300- 310

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



DIE PROFLS
WENN ES UM
LEISTUNG GEHT.

MW
1668-200

MW
52-120



MW
56—-330



MW
32-80

The MW is the more powerful model in
the 80 liter range. Due to its stronger
drive, the mixer grinder processes parts
of meat up to -5°C effortlessly and is
best suitable for portioning. Because the
Kolbe Foodtec mixer grinders, starting
with the MWK32/114-80 models, are
also available cooled, they are optimal
for the production of kebab.

Depending on the batch size, the mixer
grinder finds its application in middle-

sized stores, the meat wholesale and
bigger butcheries.

Approx. 1300 kg hourly output

Mincing/Mixing batch size approx. 60 kg

KOLBE MW32-80

Mischwolf Mixer Grinder

Schneidsystem Cutting System Enterprise E32
Lochscheibendurchmesser  Diameter of perforated plate  mm 100
Trichtervolumen Hopper volume Itr. 80
Forderleistung bei 3 mm Hourly output with ka/h 1300
Lochscheibe* perforated plate of 3 mm*

Motor Hauptantrieb / IP55 Motor main drive / IP55 kw 55
Motor Mischantrieb /IP55  Motor mixer drive / IP55 kw 0,75
Gewicht netto Weight net kg 415 - 425

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.

MW
114-80

The MW is the more powerful model
in the 80 liter range. The processing of
meat parts up to -5°C is no problem for
the grinder due to its stronger drive.
Kolbe Foodtec mixer grinders, starting
with the MWK32/114-80 models, are
optionally available with a stepless
speed regulation and are therefore

not only suitable for the processing of
minced meat, but also for the production
of cooked sausage.

Depending on the batch size, the mixer
grinder finds its application in middle-

sized stores, the meat wholesale and
bigger butcheries.

Approx. 1300 kg hourly output

Mincing/Mixing batch size approx. 60 kg

KOLBE MW114-86

Mischwolf Mixer Grinder

Schneidsystem Cutting System Unger D114
Lochscheibendurchmesser  Diameter of perforated plate mm 114
Trichtervolumen Hopper volume Itr. 80
Forderleistung mit 3 mm Hourly output with kg/h 1300
Lochscheibe* perforated plate of 3 mm*

Motor Hauptantrieb / IP55 Motor main drive / IP55 kw 55
Motor Mischantrieb /IP55  Motor mixer drive / IP55 kw 0,75
Gewicht netto Weight net kg 425 - 435

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



MW
32-120

The MW32-120 is the optimal mixer
grinder for bigger batches. Thanks to its
hopper of 120 liters the grinder is appli-
cable for big self-service-stores, bigger
butcheries and the meat wholesale. This
model processes parts of meat without
effort up to a temperature of -5°C. This
model is highly suitable for the integ-
ration in portioning lines, especially in
combination with a Kolbe Foodtec PM150
portioning device.

Like all Kolbe Foodtec mixer grinders, the
MW stands out with its excellent output

and cutting performance while minimal
rise in temperature.

Approx. 1700 kg hourly output

Mincing/Mixing batch size approx. 100 kg

KOLBE MW32-120

Mischwolf Mixer Grinder

Schneidsystem Cutting System Enterprise E32
Lochscheibendurchmesser  Diameter of perforated plate  mm 100
Trichtervolumen Hopper volume Itr. 120
Forderleistung bei 3 mm Hourly output with kag/h 1700
Lochscheibe* perforated plate of 3 mm*

Motor Hauptantrieb / IP55 Motor main drive / IP55 kW 55
Motor Mischantrieb /IP55  Motor mixer drive / IP55 kW 11
Gewicht netto Weight net kg 500- 510

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.

KOLBE MW114-120@

Mischwolf Mixer Grinder

Schneidsystem
Lochscheibendurchmesser
Trichtervolumen

Forderleistung mit 3 mm
Lochscheibe*

Motor Hauptantrieb / IP55
Motor Mischantrieb / IP55

Gewicht netto

MW
114-120

The MW114-120 is the optimal mixer
grinder for bigger batches. Its hopper of
120 liters makes the grinder suitable for
big self-service-stores, bigger butcheries
and the meat wholesale. The processing
of meat parts up to a temperature of -5°C
is no problem for this grinder. Due to

the optionally available stepless speed
regulation the MW114-120 is not only
suitable for the processing of minced
meat, but also for the production of
cooked sausage.

Like all Kolbe Foodtec mixer grinders, the
MW stands out with its excellent output

and cutting performance while minimal
rise in temperature.

Approx. 1700 kg hourly output

Mincing/Mixing batch size approx. 100 kg

Cutting System Unger D114
Diameter of perforated plate ~ mm 114
Hopper volume Itr. 120
Hourly output with kg/h 1700
perforated plate of 3 mm*

Motor main drive / IP55 kw 55
Motor mixer drive / IP55 kw 11
Weight net kg 515-525

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



MW
52-120

This model is one of the bigger mixer
grinders that are suitable for portioning.
Due to its bigger cutting system and di-
mension of the worm, the grinder is able
to process bigger parts up to a tempera-
ture of -8°C effortlessly. The MW52-120
is used wherever the pretension to the
batch size requires a hopper of 120 liters.

The mixer grinder is higly suitable for the
use in portioning lines, especially in com-
bination with the Kolbe Foodtec PM150
portioning device and is also available in
a cooled version.

Approx. 2000 kg hourly output

Mincing/Mixing batch size approx. 100 kg

KOLBE MW52-126

Mischwolf Mixer Grinder

Schneidsystem Cutting System Enterprise E52
Lochscheibendurchmesser  Diameter of perforated plate  mm 130
Trichtervolumen Hopper volume Itr. 120
Forderleistung bei 3 mm Hourly output with ka/h 2000
Lochscheibe* performated plate of 3 mm*

Motor Hauptantrieb / IP55 Motor main drive / IP55 kw 15
Motor Mischantrieb /IP55  Motor mixer drive / IP55 kw 11
Gewicht netto Weight net kg 520 - 530

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.

KOLBE MW138-120

Mischwolf Mixer Grinder

Schneidsystem
Lochscheibendurchmesser
Trichtervolumen

Forderleistung mit 3 mm
Lochscheibe*

Motor Hauptantrieb / IP55
Motor Mischantrieb / IP55

Gewicht netto

MW
138-120

This model is one of the bigger mixer
grinders. Bigger parts up to a tempe-
rature of -8°C the grinder processes
effortlessly due to its bigger cutting
system and dimension of the worm.
The MW130-120 is used wherever the
pretension to the batch size requires a
hopper of 120 liters.

The mixer grinder is optionally available
with a stepless speed regulation and
therefore not only suitable for the proces-
sing of minced meat, but also for the
production of cooked sausage.

Approx. 2000 kg hourly output

Mincing/Mixing batch size approx. 100 kg

Cutting System Unger E130
Diameter of perforated plate ~ mm 130
Hopper volume Itr. 120
Hourly output with kg/h 2000
performated plate of 3 mm*

Motor main drive / IP55 kw 10,0
Motor mixer drive / IP55 kw 11
Weight net kg 525 - 535

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



MW
56-200

The next bigger MW model of our mixer
grinder range. By default this grinder

is equipped with a integrated foot step
and has a stepless speed regulation.

The MW56-200 is best used wherever a
hopper of 200 liters is needed, due to the
batch size.

The MW56-200 model is equipped with
an Enterprise E56 cutting system, a 3 mm

hole plate with a hub and four slots and
also one knife.

Approx. 2250 kg hourly output

Mincing/Mixing batch size approx. 180 kg

KOLBE MW56-200

Mischwolf Mixer Grinder

Schneidsystem Cutting System Enterprise E56
Lochscheibendurchmesser  Diameter of perforated plate  mm 152
Trichtervolumen Hopper volume Itr. 200
Forderleistung bei 3 mm Hourly output with ka/h 2250
Lochscheibe* perforated plate of 3 mm*

Motor Hauptantrieb / IP55 Motor main drive / IP55 kw 18,5
Motor Mischantrieb /IP55  Motor mixer drive / IP55 kw 1,5
Gewicht netto Weight net kg 825 - 925

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.

KOLBE MW168-220

Mischwolf Mixer Grinder

Schneidsystem
Lochscheibendurchmesser
Trichtervolumen

Forderleistung mit 3 mm
Lochscheibe*

Motor Hauptantrieb / IP55
Motor Mischantrieb / IP55

Gewicht netto

MW
160-200

The next bigger MW model of our mixer
grinder range. By default this grinder

is equipped with a integrated foot step
and has a stepless speed regulation. The
MW160-200 is applicable wherever the
batch size is bigger and a hopper of 200
liters is needed.

The MW160-200 model is equipped
with an Unger G160 cutting system, a
hole plate with 3 mm, 5 mm, 8 mm and
13 mm, two knives and a precutter, a
small and a wide insert ring as well es a
supporting cross.

Approx. 2500 kg hourly output

Mincing/Mixing batch size approx. 180 kg

Cutting System Unger G160
Diameter of perforated plate ~ mm 160
Hopper volume Itr. 200
Hourly output with kg/h 2500
perforated plate of 3 mm*

Motor main drive / IP55 kw 18,5
Motor mixer drive / IP55 kw 1,5
Weight net kg 850 - 950

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



MW
56-330

The biggest model of the MW-Series.
Due to its outstanding hourly output and
perfect cutting precision, the MW56-330
is extremely suitable for the use in large
scale operations, the industrial meat
processing and wherever a hopper of 330
liters is needed, due to the batch size.
Besides the mixer grinder is excellently
suitable for continuous work and the
processing of fresh parts of meat up to a
temperature of -14°C.

The MW56-330 model is equipped with
an Enterprise E56 cutting system, a 3 mm

hole plate with a hub and four slots and
also one knife.

Approx. 2750 kg hourly output

Mincing/Mixing batch size approx. 280 kg

KOLBE MW56-336

Mischwolf Mixer Grinder

Schneidsystem Cutting System Enterprise E56
Lochscheibendurchmesser  Diameter of perforated plate  mm 152
Trichtervolumen Hopper volume Itr. 330
Forderleistung bei 3 mm Hourly output with ka/h 2750
Lochscheibe* perforated plate of 3 mm*

Motor Hauptantrieb / IP55 Motor main drive / IP55 kw 18,5
Motor Mischantrieb /IP55  Motor mixer drive / IP55 kw 1,5
Gewicht netto Weight net kg 975- 1075

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.

KOLBE MW1668-330

Mischwolf Mixer Grinder

Schneidsystem
Lochscheibendurchmesser
Trichtervolumen

Forderleistung mit 3 mm
Lochscheibe*

Motor Hauptantrieb / IP55
Motor Mischantrieb / IP55

Gewicht netto

MW
168-330

The biggest model of the MW-Series. Its
outstanding hourly output and perfect
cutting precision make the mixer grinder
ideal applicaple in large scale operations,
the industrial meat processing and wher-
ever a hopper of 330 liters is needed, due
to the batch size. The MW160-330 also is
excellently suitable for continuous work
and the processing of fresh parts of meat
up to a temperature of -14°C.

The MW160-330 model is equipped with
an Unger G160 cutting system, a hole
plate with 3 mm, 5 mm, 8 mm and 13 mm,
two knives, a precutter and a small as
well as a wide insert ring.

Approx. 3000 kg hourly output

Mincing/Mixing batch size approx. 280 kg

Cutting System Unger G160
Diameter of perforated plate ~ mm 160
Hopper volume Itr. 330
Hourly output with kg/h 3000
perforated plate of 3 mm*

Motor main drive / IP55 kw 18,5
Motor mixer drive / IP55 kw 1,5
Weight net kg 1000- 1100

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



CUTTING SYSTEM.

SCHNEIDSATZ UNGER
Cutting system Unger

The cutting system particularly for the
production of minced meat and sausages.
Due to a single and a double cutting set
the Unger system 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.

SCHNEIDSATZ ENTERPRISE
Cutting system Enterprise

The Enterprise cutting system is ideal for
the production of minced meat and bur-
ger beef. 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.



KDS-SYSTEM.

KOLBE DYNAMIC-SEPARATING-SYSTEM
Kolbe Dynamic-Separating-System

TRENNMESSER
Separating knife

The new KDS-System is equipped with
our newly designed separating knife. The
connection of the separating knife and
the special separating hole plate genera-
tes an active dynamic separation.

The KDS-System is the innovation in the
meat processing. The KDS is characteri-

zed by the excellent, clean separating re-

sult: The high quality processing and the
variety of products the KDS can handle,
will give you an exceptional experience.

TRENNLOCHSCHEIBE
Separating hole plate

The separating hole plate with its inno-
vative notches allow a far more gentle
processing of the products than ever
before. Because less pressure means
less heating and thus a better result.

VENTIL MIT STELLHEBEL
Valve with adjusting lever

Due to the dynamic adjustable discharge,
the KDS reaches a maximum variability in
the product discharge. It doesn't matter
in which direction the separated parts
drive out. With the KDS it is child's play.



STANDARD EQUIPMENT.

Cutting set Unger 5-pieces Cutting set Enterprise Push-button-connexion

Combi-spanner Cable set with CE-phase connector

All relevant data at one sight. Here you can compare the standard equipment of the mixer grinders.

MISCHWOLF

Mixer Grinder

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

Schneidsatz Enterprise Cutting set Enterprise . . .
Eine Drehzahl fiir Arbeitsschnecke One speed for working worm . ° . ° .
und Mischer and mixing paddle

Stinder, Trichter, Mischfliigel Stand, funnel, mixing paddle . ° . ° .
aus Edelstahl of stainless steel

Wolfgehause, Schnecke, Grinder housing, worm, . ° o ° o
Verschlussmutter rostfrei lock nut stainless

Spritzschutzblech Splash guard . o o o o
Combi-Hakenschliissel Combi-spanner . o o ° o
Druckknopfschaltung Push-button-connexion . o . o o
Anschlusskabel mit CEE-Phasenstecker Cable set with CEE-phase connector o o ° .
Maschine fahrbar Machine mobile . ° . ° .

Sanft schlieBender Deckel mit Verriegelung Soft close lid with lock

Specifications subject to change without notice.



Gentle transport

Perfect hygiene

The quality of your products is important
for us! That is why Kolbe Foodtec mixer
grinders have a autoreverse-function.
During the mincing process this function
ensures an evenly addition and thus

an equal processing of the meat and

a homogenous mincing result. During
the process, the mixing arm rotates
alternating between four times left and
four times right. Every ten seconds the
worm rotates backwards for about two
seconds, to transport the product back
into the hopper. To avoid interruptions
during the mincing process, the control
panels of our mixer grinders are also
shockproof and repell water.
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MODEL OVERVIEW.
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MWK Series

Portioner
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FUR SIE DA 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 con-
sider yourself a proud owner of a Kolbe
Foodtec mixer grinder or portioner.



TECHNICAL DATA.

All relevant data at one sight. Here you can compare the technical data of the mixer grinders.

MISCHWOLF

MWK

MWK

MWK

MW

Mixer Grinder

Schneidsystem
Lochscheibendurchmesser
Trichtervolumen

Forderleistung bei 3 mm
Lochscheibe*

Motorspannung (3Ph)

Motor Hauptantrieb /
Schutzart IP55

Motor Mischantrieb /
Schutzart IP55

Nennstrom bei 400 V - Hauptantrieb
Nennstrom bei 400 V - Mischantrieb
Leiterquerschnitt

Netzabsicherung bei 400 V (A trage)

Abmessungen B
xT
xH

Einfiillhohe
Gehauseauslaufhohe (mit Haube)
Larmpegel

Gewicht netto

Specifications subject to change without notice.

Cutting system

Perforated plate diameter mm
Funnel volume Itr
Hourly output with kg/h
perforated plate of 3 mm*

Motor tension (3Ph) V
Motor main drive / kW

Protection system IP55

Motor mixer drive kW
Protection system IP55

Nominal current at 400 V - Main drive A

Nominal current at 400 V - Mixer drive A
Conductor size mm?
Fusing at 400 V (A lazy) A
Dimensions W
xD  mm
xH
Input height mm
Lower housing height (with cover) mm
Noise level db (A)
Weight net kg

Enterprise E32
100

45

950

400
3.0

037

635
878
1190

1133

573 (513)
70

250 - 260

114-45

Unger D114
14

45

950

400
4,0

0,37

9.1
117
25
16

635
Ry
1190

1133

550 (513)
70

250 - 260

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

32-80
Enterprise E32
100
80
1050

400
3,0(4.0)

0,75

7.1(9.7)
2,3
25
16

685
1237
1325

1268

593 (533)
70

290 - 300

114-80

32-80

Unger D114 Enterprise E32

114
80
1050

400
4,0

0,75

9.1
23
25

16

771
1302
1325

1268

570 (533)
70
300-310

100
80
1300

400
55

0,75

25

685
1237
1325

1268
593 (533)
67.8
415 - 425
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114-120 52-1280 130-120 56-208 168-200 56-3380 160-330

Unger D114 Enterprise E32 Unger D114 Enterprise E52  Unger E130 Enterprise E56  Unger G160 Enterprise E56  Unger G160

114 100 114 130 130 152 160 152 160
80 120 120 120 120 200 200 330 330
1300 1700 1700 2000 2000 2250 2500 2750 3000
400 400 400 400 400 400 400 400 400
55 55 55 75 10,0 18,5 18,5 18,5 18,5
0,75 1.1 11 1.1 11 1.5 1.5 1.5 1.5
11,4 11,4 11.4 15,2 20,5 34,5 34,5 34,5 34,5
23 26 2,6 26 2,6 3,85 3,85 3,85 3,85
6 6 6 6 6 10 10 10 10

25 25 25 32 32 50 50 50 50
71 923 923 923 923 1041 1041 1191 1922
1302 1325 1390 1350 1410 1593 1691 1526 1624
1325 1345 1345 1345 1345 1508 1508 1922 1922
1268 1280 1280 1280 1280 1443 1443 1922 1922
570 (533) 498 (438) 475 (438) 476 (428) 470 (428) 476 476 716 716
67.8 67,8 67.8 67.8 67.8 68,8 68.8 68,8 68.8

425-435 500 -510 515-525 520 - 530 525-535 825- 925 850 - 950 975-1075  1000-1100



EQUIPMENT EXTRAS.

Lifting and tipping device

KDS separating system (from D114)

Foot step

All relevant data at one sight. Here you can compare the equippment extras of all mixer grinders.

MISCHWOLF

Mixer Grinder

Gitterrostaustritt
Gehéuseauslaufschutzhaube
Trenneinrichtung

Erhdhte Antriebsleistung 4,0 kW

230 V Wechselstromausfiihrung
1 Ph-Frequenzumrichter

Foot step . .
Outlet protection cover . o
Seperating set o
Increased motor capacity 4,0 kW .
230V single phase / inverter o

Stufenlose Geschwindigkeitsregelung Stepless speed regulation

Portionierlinienschaltung
Mischzeitvorwahl
Trichterkiihlung
FuBfernbedienung
Beladetrichter
Hebe-Kipp-Beladung

Erhdhte Antriebsleistung 10,0 kW
Erhdhte Antriebsleistung 22,0 kW

Specifications subject to change without notice

Online steering . o
Mixing time preselection

Funnel cooling

Foot pedal

Feeding hopper

Lifting and tipping device

Increased motor capacit 10,0 kW

Increased motor capacit 22,0 kW

Machines may show equipment extras which do not belong to the standard equipment

S = Available in standard equipment



Outlet protection cover

Stepless speed regulation

While all bigger models are equipped
with an outlet protection cover by
default, other mixer grinders up to

the cutting systems E56/G160 can be
equipped with one optionally. 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 mixer
grinders offer the following equipment
extras:

Mixing time preselection

Online steering

Foot pedal for switch off

Feeding hopper with secured access

Funnel cooling

Increased motor capacity

MW MW MW MW MW MW MW MW
114-80 32-1280 114-120 52-120 138-120 56-208 160-2080 56-330
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PORTIONIERER

PORTIONER



DAS BESTE
BEISPIEL FUR
PERFEKTES
ZUSAMMENSPIEL.

MW32-120

PM15@



MO1560-K

PF110



PM150

The portiomat for the manufacturing of
minced meat, appropriate for bowls and
ready for sale. The PM150 is applicable
in the production of minced meat on
parchment-paper in industrial continuous
operation. Portion sizes between 200 g
up to 800 g can be adjusted steplessly.
The integrated conveyor belt ensures the
further transport for loading.

PM150@

Portiomat Portiomat

Abmessungen gesamt B x T x H
Anschlusshdhe (Mitte Lochscheibe)
Portionierquerschnitt, maximal
Portionierlédnge
Portioniergewicht ca.
Messerhub
Forderbandabmessung B x Lx H
Fordergurtabmessung B x Lx D
Bandgeschwindigkeit
Anschlussspannung (3Ph)
Motorleistung / Schutzart IP55
Nennstrom bei 400 V (A trage)
Leiterquerschnitt

Absicherung bei 400 V (A trage)
Larmpegel

Gewicht netto

Specifications subject to change without notice.

Overall dimensions W x D x H
Locking height (centre of plate)
Portioning cross section, maximal
Portioning length

Portioning weight approx.

Knife stroke

Conveyor belt dimension W x L xH
Conveyor belt WxLxT

Conveyor belt speed

Connection tension (3Ph)

Motor capacity / Protection system IP55
Nominal current at 400 V
Conductor size

Fusing at 400 V (A lazy)

Noise level

Weight net

Technical drawing on page 46.

mm
mm
mm

mm

mm
mm

mm

db (A)
kg

616 x 1407 x 1185 - 1385

700 - 900

75x 150

60 - 280

200 - 800

80

212x 1195 x 58
200 x 2435x 1,0
0,40

400

0,25

0,87

1,5

10

78

139-141



COMBINATIONS.

BASIC

MEDIUM

LARGE

PREMIUM

Mixer grinder MWK32-80
with PM150

Volume
80 Liters

Portioning performance/hour
up to 300-500 kg

Mixer grinder MW32-80
with PM150

Volume
80 Liters

Portioning performance/hour
up to 500-700 kg

Mixer grinder MW32-120
with PM150

Volume
120 Liters

Portioning performance/hour
up to 500-700 kg

Mixer grinder MW52-120
with PM150

Volume
120 Liters

Portioning performance/hour
up to 700-900 kg



PF110

The portioner for pressed minced meat
portions, appropriate for bowls. The
PF110 is best used for the production of
minced meat in supermarkets and small
butcheries, where at times small quanti-
ties are portioned. Portion sizes between
300 g up to 800 g as well as the length
of the skinless sausages can be adjusted
steplessly.

PF110@

Portionierer Portioner

Abmessungen gesamtB x T x H
Anschlusshdhe (Mitte Lochscheibe)
Portionierquerschnitt (26 x 110)
Portionierquerschnitt (21 x 110)
Portioierlénge
Portioniergewicht ca.
Messerhub
Anschlussspannung (1Ph)
Nennstrom bei 230 V
Leiterquerschnitt

Absicherung bei 230 V (A triage)
Larmpegel

Gewicht netto

Specifications subject to change without notice.

Overall dimensions W x D x H
Connecting height (centre of plate)
Portioning cross section (26 x 110)
Portioning cross section (21 x 110)
Portioning length

Portioning weight approx.

Knife stroke

Connection tension (1Ph)

Nominal current at 230 V
Conductor size

Fusing at 230 V (A lazy)

Noise level

Weight net

Technical drawing on page 46.

mm
mm
mm
mm

mm

mm

mm?

db (A)
kg

440 x 634 x 650 - 805
540 - 695
35x120
30x 120
60-210
300 - 800
50

230

76

15

10

82
49-51



MO1506-K

Forderband Conveyor belt

MO
15008-K

The MO1500-K ensures an optimal
further transport of the portions. The ad-
justable discharge height of the conveyor
belt ensures for a flexible usage in the
minced meat industry and is the ideal
addition for the Kolbe Foodtec portioning
device PF110.

Abmessungen gesamt B x T x H
Stativhohe

Oberkante Forderbandaufnahme
Oberkante Forderbandiibergabe
Fordergurtabmessung B x Lx D
Bandgeschwindigkeit
Anschlussspannung (3Ph)
Motorleistung / Schutzart IP66
Nennstrom bei 400 V
Leiterquerschnitt

Absicherung bei 400 V (A trage)
Larmpegel

Gewicht netto

Specifications subject to change without notice.

Overall dimensions W x D x H
Variable height

Loading height

Shuttle height

Conveyour belt W x L x T
Conveyor speed

Connection tension (3Ph)
Motor capacity / Protection system IP66
Nominal current at 400 V
Conductor size

Fusing at 400 V (A lazy)
Noise level

Weight net

Technical drawing on page 46.

mm
mm
mm
mm
mm

m/s

kW

mm?

db (A)
kg

389 x 1657 x 700 - 1100
600 - 840

150 - 700
700-1100
200x3120x 3,3
0,31

400

0,12

0,55

1.5

10

59

44 - 46



TECHNICAL DRAWINGS.

The portiomat for the manufacturing of

minced meat, appropriate for bowls and
ready for sale. You can find more details
about the PM150 portiomat on page 42.

The portioner for pressed minced meat
portions, appropriate for bowls. You
can find more details about the PF110
portioner on page 44.

The MQ1500-K ensures an optimal
further transport of the portions. You can
find more details about the conveyor belt
on page 45.

PORTIOMAT PM150
Portiomat PM150

PORTIONIERER PF110
Portioner PF110

FORDERBAND M01500-K
Conveyor belt MO1500-K



PORTIONING SOLUTIONS.

PATTY (GEPRESSTE FORM)
Patty (pressed form)

HACKFLEISCHWURSTCHEN
Skinless sausages

FREE FLOW
Free flow

To produce minced meat in pressed form
and in portions of various lenghts for
retail packs, the PM150 as well as the
PF110 can be combined with one of the
stated mixer grinders.

In combination with a Kolbe Foodtec mi-
xer grinder and the PM150 or the PF110
skinless sausages with a stepless setting
in length can be produced.

Free flow minced meat can only be
produced with the PM150 in combination
with a Kolbe Foodtec mixer grinder.

With this device portioned minced meat
products in stepless adjustable sizes bet-
ween 200 g and 800 g can be produced.



DETAILS PORTIONING-LINE.

For portioning of minced meat Kolbe
Foodtec offers several ideal solutions.
Depending on the requirements our
machines can be combined to optimal
portioning lines.

The PF110 is highly suitable for the
casual use in small supermarkets.

Free flow transfer

Flange form

Connection PM150 with mixer grinder



Flange form with inlay part for skinless sausages

The PM150 expands the minced meat
result by a third variant. Besides the
pressed form as a patty or as skinless
sausages, the PM150 portiomat is also
capable of producing minced meat in the
form of free flow.

The PM150 ist best suited for the per-

manent operation with high performance
mixer grinders. Uppon request the portio-
mat can be equipped with a loading hoist.
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