MANUAL EMBUTIDORA MARCA BBG REF:

Techni_cgl _S:_:_g cifications:

Circult Diagram

i = ArgssuUne pEnn molo i T .l o ] SHONALSNANYE BR

Ligiat Rids pavwer agpaty
PE ~ 110VIB0HZ rpilrdpaeip i

suggest2BAL S

|
-
. C—
.
==
Ty
—_—

SAl

, ]
14 | 8. - eyl
impat rnina-RAsd nad Vi T I 3 -l |
T
Juiput Wrminal-Goian mod -} +

U T " O e B4

Hydraulic Pressure [Fagram o _ : ]
Coan Mama el Specifcationt | Quantily

Gravlic mEssuUe pumo [ P12 | dmlif L
e tror Bt NElET v e Kan0 BE0-T | AG 24V 1
throttie = ; 'I.. Ll . 1
ol 5 R o L R N

SF



MANUAL EMBUTIDORA MARCA BBG REF: SF

LS

=)
L
r

! -
-,
i |
|
| |
| |
— etrm—rt

—.|'l'-".f'|'_ ||-I:\:i '|"|'El|-' -\.:I 4= e
a ol ot | Lhe 8 BIBCITIE Tk
yEr SU o0 ! T il LM ;
|
i i | i i)
il 1 NN —
— - . 2 | = 2 A
T N [ ] T E BT ER | I BC r (e W | (IR |k =l ; Bestthe &

M oressure when i working. ESetry g 3bthe o) (2 top | GRgPoe (he oif jar airprool fing
Bng Coltom iy '

el Vhe gresan PO o peagio] thrm) e - |__HE[‘.E" or change [na trroie

Tk o | The aimmonf psre altan | Change the leak oil aircoreol par

[ s 1aka Pl e T A e i DS TS e e ek gus




MANUAL EMBUTIDORA MARCA BBG REF: SF

SF260 Rapid Sausage Filler

Introduction:

SEPB0 Rapid Sausage Filler is suitable for meat processing enterprise.
individual business party,it's the best equipment for a processing Hll
sausage. banger. ham sausage etc.with the following specialty:

1. Stainless stesl body machinery luruxy and beautiful . fpod
sanilation.

Big capacity bowl hydraulic pressure system filling sausage with
riaa and lower, lowriess noise high efficiency.

3. High quaniity eemeants adopted import and local one, hydraulic
pressure element,goad aquaniity and long lite

4. Conversion swilch. double control of food—step switch,operation
maore safty

5. Move style body, more area 1o be used.

6. Adopted siae-hang style hydraulic pressure Dag, convenience for
[EMmove, mamniam

Operation:

1. At the first timd, befora USiNg machine:please opan cover board
which on the [eft meh seraw the ‘exhaust hole that on top of the ol
box. Al last,close 1ha covetboards §

2. Batore working i please gieanUp-the paris which will be touched

the mast.such as howl—pressure-cover-—pision etc.

Connect with pOwWerssuHply O oviB0Hz and must ke had the
relicble ground protection ' !

4. Pul the mixed maatl filing into the bowl and tighten the pressure
Cowvar.

5. Pyt an the casing and adjust.the changeover switch o clockwise”
sozition, then it will begin to filling the sausage when you step on the
tool switch

6. After finiched filling a sausage,|lposen the fool switch,change the
casing.

= After used up one bowl of meat,adjust the changeover switch 1o
“anti-clockwise position, then step on the foot switch, the piston will
return to the bottom of the bowi Then as per the step of 4 and
5. repeat worsing.

8. The adiustable valve which stated In the side of eddy oil road and
the hottom of oil jar,it can adjust filing sausage and backhaul
speed.(when it leave lactory it has adiusted  please do not adjust
again if not necessary.)
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