
Model: MNB0052

MNB0052 
Mincer 52”
“Butcherquip’s Mincer is designed for 
high volume outlets. Its robust heavy 
duty bullgear make it suitable for 
even the heaviest of workloads.”

APPLICATION

•

• Comes standard with 1 stomper, 1 splash paddle,
and 1 lock ring spanner

CONSTRUCTION

Voltage: 380V / 50 Hz 3 Phase
Power: 5.5kW
Shipping size:      1540 x 790 x 1240mm
Unit size:            1468 x 700 x 898mm
Weight: 284kg
Volume: 1.42m³

Specification
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•
•
•

•

•
•

•

•
•
•
•ALL BUTCHERQUIP EQUIPMENT COMES WITH 

A ONE YEAR WARRANTY ON COMPONENTS AND 
DEFECTIVE WORKMANSHIP.

     Ideal for use in supermarkets, butcheries 
and any other large commercial meat 
processing application

   

     Robustly constructed for effcient production of high 
quality ground meat without smearing.

      Wide throat for ease of loading.
     Easy to clean.
     Fitted with adjustable nylon feet to accommodate 

uneven foors.
     Unit fitted with motor overload protection.
     Non removable safety hand guard.
     The only meat grinder with a giant bullgear and 4 

chains drive for extra strength.
     Pressure proof lockring which is impossible to 

overtighten (extends the life of knife & plate).
     Powered by a  5.5HP motor for extra heavy duty.
     Stainless steel legs.
    Stainless steel mincer head and worm
    Complies with IEC 60335-2-64


