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MEAT PROCESSING
 
 
 
 
 
 
 
 
 
 

Vacuum packaging and processing of meat is easy  
with Meaty
 
The trend is going on. Small and medium-sized direct sellers and 
even households are going more and more into the direction of 
processing their meat on their own.

Meaty from Farmland by Janschitz offers you everything for hou-
sehold and direct sales processing. Smaller and bigger machines 
of highest quality are the assistants for every day.  
 
The goal of every person in meat processing is to produce 
individual and personal meat products of highest quality and 
uniqueness. Meaty offers a selected assortment for beginners 
and semi-professional users for meat processing products. This 
assortment is selected due to the needs and wishes of our cus-
tomers. Highest quality and well-priced products are included in 
the portfolio.
 
The refinement of meat on your own in a hygienic way becomes 
possible and affordable with Meaty.
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Vacuum Packaging Machines
Enlarge the freshness of your groceries -   
vacuum pack them 

For a long time, the industry packs goods in vacuum pa-
ckages. The reason is, that products are fresh for a longer 
time and can be conserved. 
 

The vacuum packaging process starts with putting a product 
into a vacuum bag. With the help of the machine air is de-
tracted from the bag and the bag is closed airtight.
What happens? The degradation process, which is accele-
rated by micro-organisms and enzymes, is slowed down. 
Vitamins, minerals and other different nutritive substances 
are preserved.
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Durability and storage life of groceries before and after vacuum packaging:
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Bread approx. 2 - 3 days approx. 7 - 8 days room temperature

Tea approx. 2-3 months approx. 12 months room temperature

Vegetables approx. 5 days approx. 18 - 20 days in refrigerator

cooked soup approx. 2 - 3 days approx. 8 - 12 days in refrigerator

Red deer approx. 2 - 3 days approx. 30 - 40 days in refrigerator

Beef approx. 3 - 4 days approx. 30 - 40 days in refrigerator

Pork approx. 4 - 7 days approx. 20 - 28 days in refrigerator

Poultry approx. 2 - 3 days approx. 6 - 9 days in refrigerator

Fish approx. 1 - 3 days approx. 4 - 5 days in refrigerator

Meat approx. 6 months approx. 24 - 36 months in freezer

Fruits approx. 6 - 12 months approx. 24 - 36 months in freezer
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Vacuum Packaging Machine homeVac 8 

• Vacuuming for everyone
• 1 vacuum roll and 5 vacuum bags included
• Ideal for house and farm use
• Used for direct sales
• Integrated scale up to 2 kg
• Slow and normal sealing
• For dry and moist food
• Manual and automatic sealing
• Vac & marinate function
  Perfect marinated meat after 20 minutes
• Integrated knife for cutting vacuum rolls
• Nonslip feet 

• LCD Display
• Welding bar: 30 cm
  Only use embossed bags with a width less than 30 cm
• Welding time: 6-10 seconds
• Vac and welding time: 10-20 seconds
• Dimensions: 380 x 50 x 88 mm
• Net weight: 1,72 kg
• Gross weight: 2,35 kg
• Frequenycy: 50/60 Hz
• Vacuum performance: 8l / min.
• 120 W

Part no. 16934 homeVAC 8 1
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Vacuum Packaging Machine Magic Vac Dinamika

• Home use vacuum machine
• 2 different vacuum levels selectable
• 2 different welding adjustments for dry or moist food
• Integrate roll storage
• Nonslip feet
• Wide welding seam
• Manual or automatic sealing
• Integrated knife for cutting bags
• CE certified
• Welding bar: 30 cm
  Only use embossed bags with a width less than 30 cm
• Dimensions: 45,5 x 23,2 x 11,9 cm
• Weight: 2,3 kg
• Vacuum pump values: 0,8 bar, 12l/Min
• Voltage: 230 V / 50 Hz

Magic Vac Dinamika

Part no. 16933 Magic Vac Dinamika 1

Magic Vac Champion

Vacuum Packaging Machine Magic Vac Champion

• Home use vacuum machine
• Integrate roll storage
• 1 vacuum roll and 20 vacuum bags included
• Nonslip feet
• Wide welding seam
• Integrated knife for cutting bags
• CE certified
• Welding bar: 30 cm
  Only use embossed bags with a width less than 30 cm
• Dimensions: 50 x 16 x 10 cm
• Weight: 3,45 kg
• Vacuum pump values: 0,8 bar, 11l/Min
• Voltage: 230 V / 50 Hz

Part no. 16987 Magic Vac Champion 1
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Vacuum Packaging Machine Meaty Fresh 43

• Ideal home and direct sales vacuum machine
• Extra wide welding seam and bar of 43 cm
• Stainless steel housing with top LED display for applications  
  and adjustments
• Automatic function
• Usable for continuous operation
• Housing from stainless steel
• CE certified
• Welding bar: 43 cm
  Only use embossed bags with a width less than 43 cm
• Dimensions: 49 x 29,5 x 18 cm
• Weight: 8,2 kg
• Vacuum pump values: 0,8 bar, 28l/Min
• Voltage: 230 V / 50 Hz
• Consumption: 0,45 kW

Part no. BV20743 Meaty Fresh 43 1

Part no. BV20718 Meaty Mini 1

Vacuum Packaging Machine Meaty Mini

• Ideal home and direct sales vacuum machine
• Extra wide welding seam of 33 cm
• Stainless steel housing with top LED display for applications  
  and adjustments
• External filter for deposition of unwanted liquids and for  
  protecting the machine
• Manual or automatic function for adjusting welding time  
  and strength
• Usable for continuous operation
• Housing from stainless steel
• CE certified
• Welding bar: 33 cm
  Only use embossed bags with a width less than 33 cm
• Dimensions: 42 x 30 x 18 cm
• Weight: 7,8 kg
• Vacuum pump values: 0,8 bar, 16l/Min
• Voltage: 230 V / 50 Hz
• Consumption: 0,38 kW

Meaty Mini

Meaty Fresh 43
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Vakuummaschine Meaty Midi

• Ideal home, direct sales and industry vacuum machine
• Double welding seam
• Extra wide welding seam of 43 cm
• Stainless steel housing with top LED display for applications  
  and adjustments
• External filter for deposition of unwanted liquids and for     
  protecting the machine
• Manual or automatic function for adjusting welding time  
  and strength
• Usable for continuous operation
• Housing from stainless steel
• CE certified
• Welding bar: 2 x 43 cm
  Only use embossed bags with a width less than 43 cm
• Dimensions: 51 x 29,5 x 18 cm
• Weight: 10,5 kg
• Vacuum pump values: 0,8 bar, 18l/Min
• Voltage: 230 V / 50 Hz
• Consumption: 0,85 kW

Meaty Midi

Part no. BV20745 Meaty Midi 1

Meaty EOS

Vacuum Packaging Machine Meaty EOS

• Chamber vacuum machine
• Direct sles and industry vacuum machine
• Stand model with LED display
• Simple in use
• Totally 20 different programs programmable 
  (incl. soft vacuum)
• CE certified
• Product dimensions: 45 x 50 x 45 cm
• Chamber dimensions: 33 x 33 x 20 cm
• Welding bar: 32 cm
  Only use embossed bags with a width less than 32 cm
• Weight: 36 kg
• Pump: Oil pump
• Vacuum pump values: 8 m3/h
• Final vacuum: 2 bar
• Voltage: 230 V / 50 Hz
• Consumption: 0,45 kW
• Program numbers: 10
• Program numbers Soft vacuum: 10  
  (not automatically included)
• STEP BY STEP function

Part no. BV00006 Meaty EOS 1
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VACUUM BAGS
Vacuum package it right – make it durable 
Every vacuum packaging machine, regardless if it is for home use, direct sales or for the industry, vacuum bags in different 
sizes are needed. You look for the right size for your machine? We can help you.

NEW in our assortment! Sous Vide vacuum bags for external chamber and chamber vacuum packaging machines.
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1051055 Meaty Vacuum bag 10 x 55 cm 100 pcs. / Package embossed 105

1051235 Meaty Vacuum bag 12 x 35 cm 100 pcs. / Package embossed 105

1051240 Meaty Vacuum bag 12 x 40 cm 100 pcs. / Package embossed 105

17025-50 Meaty Vacuum bag 12 x 55 cm 50 pcs. /Package embossed 105

1051255 Meaty Vacuum bag 12 x 55 cm 100 pcs. / Package embossed 105

16990-50 Meaty Vacuum bag 15 x 30 cm 50 pcs. /Package embossed 105

1051530 Meaty Vacuum bag 15 x 30 cm 100 pcs. / Package embossed 105

1051623 Meaty Vacuum bag 16 x 23 cm 100 pcs. / Package embossed 105

1051625 Meaty Vacuum bag 16 x 25 cm 100 pcs. / Package embossed 105

1051830 Meaty Vacuum bag 18 x 30 cm 100 pcs. / Package embossed 105

1051840 Meaty Vacuum bag 18 x 40 cm 100 pcs. / Package embossed 105

1052855 Meaty Vacuum bag 18 x 55 cm 100 pcs. / Package embossed 105

16997-50 Meaty Vacuum bag 20 x 30 cm 50 pcs. /Package embossed 105

1052030 Meaty Vacuum bag 20 x 30 cm 100 pcs. / Package embossed 105

1052035 Meaty Vacuum bag 20 x 35 cm 100 pcs. / Package embossed 105

1052255 Meaty Vacuum bag 22 x 25 cm 100 pcs. / Package embossed 105

Vacuum bags (embossed)

MEAT PROCESSING | VACUUM BAGS & ROLLS
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Vacuum bags (embossed)
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1052530 Meaty Vacuum bag 25 x 30 cm 100 pcs. / Package embossed 105

16991-50 Meaty Vacuum bag 25 x 35 cm 50 pcs. /Package embossed 105

1052535 Meaty Vacuum bag 25 x 35 cm 100 pcs. / Package embossed 105

16993-50 Meaty Vacuum bag 30 x 40 cm 50 pcs. /Package embossed 105

1053040 Meaty Vacuum bag 30 x 40 cm 50 pcs. /Package embossed 105

1053045 Meaty Vacuum bag 30 x 45 cm 100 pcs. / Package embossed 105

1053055 Meaty Vacuum bag 30 x 55 cm 100 pcs. / Package embossed 105

BV17003 Meaty Vacuum bag 35 x 45 cm 100 pcs. / Package embossed 105

BV17004 Meaty Vacuum bag 40 x 60 cm 50 pcs. /Package embossed 105

1054060 Meaty Vacuum bag 40 x 60 cm 50 pcs. /Package embossed 105

Vacuum rolls (embossed)

    P
ar

t 
no

.

 T
yp

e

 S
iz

e

 P
cs

. /
 P

ac
ka

ge

 S
ur

fa
ce

 M
y

BV16988 Meaty Vacuum roll 20 x 600 cm 2 pcs. / Package embossed 105

BV16989 Meaty Vacuum roll 30 x 600 cm 2 pcs. / Package embossed 105
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MEAT MINCERS
Highest qulaity for meat processing
Meat mincers are used for cutting, grinding and mingling of meat, fish, vegetables or other similar groceries. Our electrical 
meat mincers save you time and power.  Without problems wiry meat will be cut into small pieces. Our Meat Mincers are 
easy to clean and are from highest hygienics.
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Meat Mincer electric TS 12 EL/160 Elegant

• Housing, worm drive and cap nut from cast iron
• Funnel tube and motor housing from stainless-steel
• Self-sharpening stainless-steel blade
• Single-phase asynchronous induction motor for 
   long-term use
• CE-Norm
• Weight: 13 kg
• Dimensions: 24 x 47 x 39 cm
• Power: 230 V / 50 Hz / 480 W
• Rotation of worm drive: 160 rpm
• Capacity: 100 kg/hour

Meat Mincer electric TS 12 EL/160 Elegant

Part no. 16978 Meat Mincer electric  
TS 12 EL/160 Elegant

1

Meat Mincer electric TS 12 Inox/160 Elegant

Meat Mincer electric TS 12 Inox/160 Elegant

• Housing, worm drive cap nut, funnel tube and motor  
  housing from stainless-steel
• Self-sharpening stainless-steel blade
• Single-phase asynchronous induction motor for  
  long-term use
• CE-Norm
• Weight: 13 kg
• Dimensions: 47,5 x 24 x 37 cm
• Power: 230 V / 50 Hz / 480 W
• Rotation of worm drive: 160 rpm
• Capacity: 100 kg/hour

Part no. 17042 Meat Mincer electric  
TS 12 Inox/160 Elegant

1
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Accessories Meat Mincer TS 12 Elegant
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17043 Replacement knife

11063l Replacement disc 3 mm

11064l Replacement disc 4,5 mm

11066l Replacement disc 6 mm

11068l Replacement disc 8 mm

11070l Replacement disc 10 mm

11072l Replacement disc 12 mm
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Accessories Meat Mincer TS 12 Inox
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17001 Replacement knife

17002 Replacement disc 2 mm

17092 Replacement disc 3,5 mm

17093 Replacement disc 4,5 mm

17016 Replacement disc 6 mm

17017 Replacement disc 8 mm

Meat Mincer electric TS 12 Inox

• Meat mincer from high quality die-cast-aluminum alloy
• Housing, worm drive cap nut, funnel tube and motor  
  housing from stainless-steel
• Self-sharpening stainless-steel blade
• Asynchronous induction motor with fan wheel
• CE-Norm
• Weight: 19 kg
• Dimensions: 37 x 22 x 44 cm
• Power: 380 V / 50 Hz 
• Rotation of worm drive: 200 rpm
• Capacity: 200 kg/hour

Meat Mincer electric TS 12 Inox

Part no. 16982 Meat Mincer  
electric TS 12 Inox

1
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Accessories Meat Mincer TS 12 Inox Unger
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F0415 Replacement knife complete

F2261 Replacement blade only

F2239 Distance ring Unger

F0406 Replacement disc Unger 2 mm

F0407 Replacement disc Unger 3 mm

F2131 Replacement disc Unger 4,5 mm

F21311 Replacement disc Unger 6 mm

F21312 Replacement disc Unger 8 mm

F21313 Replacement disc Unger 10 mm

Meat Mincer electric TS 12 Inox with pre-cutting system

• Meat mincer from high quality die-cast-aluminum alloy
• Housing, worm drive cap nut, funnel tube and motor  
  housing from stainless-steel
• Pre-cutting system Unger
• More sausage meat in shorter time
• High quality and structure meat due to perfect cutting
• Self-sharpening stainless-steel blade
• Asynchronous induction motor with fan wheel
• CE-Norm
• Weight: 19 kg
• Dimensions: 37 x 22 x 44 cm
• Power: 380 V / 50 Hz 
• Rotation of worm drive: 200 rpm
• Capacity: 200 kg/hour

Meat Mincer TS 12 Inox with pre-cutting system

Part no. 16982-U Meat Mincer TS 12 Inox 
with pre-cutting system

1
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Accessories Meat Mincer TS 22 Inox
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17008 Replacement knife

17021 Replacement disc 3,5 mm

17023 Replacement disc 4,5 mm

17032 Replacement disc 6 mm

17033 Replacement disc 8 mm

17034 Replacement disc 10 mm

Meat Mincer electric TS 22 Inox

• Meat mincer from high quality die-cast-aluminum alloy
• Housing, worm drive cap nut, funnel tube and motor  
  housing from stainless-steel
• Self-sharpening stainless-steel blade
• Asynchronous induction motor with fan wheel
• CE-Norm
• Weight: 24 kg
• Dimensions: 44 x 24 x 51 cm
• Power: 380 V / 50 Hz 
• Rotation of worm drive: 140 rpm
• Capacity: 300 kg/hour

Meat Mincer electric TS 22 Inox

Part no. 16977 Meat Mincer  
electric TS 22 Inox

1



110

MEAT PROCESSING | MEAT MINCERS

Meat Mincer electric TS 22 Inox with pre-cutting system 

• Meat mincer from high quality die-cast-aluminum alloy
• Housing, worm drive cap nut, funnel tube and motor 
  housing from stainless-steel
• Pre-cutting system Unger
• Also possible with double pre-cutting system (16983-UT)
• More sausage meat in shorter time
• High quality and structure meat due to perfect cutting
• Self-sharpening stainless-steel blade
• Asynchronous induction motor with fan wheel
• CE-Norm
• Weight: 24 kg
• Dimensions: 44 x 24 x 51 cm
• Power: 380 V / 50 Hz 
• Rotation of worm drive: 140 rpm
• Capacity: 300 kg/hour

Meat Mincer TS 22 Inox with pre-cutting system

Part no. 16983-U Meat Mincer TS 22 
Inox with pre-cutting 
system

1

Part no. 16983-UT Meat Mincer TS 22 
Inox with double 
pre-cutting system

1
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Accessories Meat Mincer TS 12 Inox Unger
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F0416 Replacement knife complete

F2247 Replacement blade only

F2253 Distance ring Unger 1/2

F2259 Distance ring Unger total

F0409 Replacement disc 2 mm

F0410 Replacement disc 3 mm

F2219 Replacement disc 4,5 mm

F22191 Replacement disc 6 mm

F22192 Replacement disc 8 mm

F22193 Replacement disc 10 mm
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CUTTING | KNEADING |FILLING
Simple, quick and hygienic – meat processing with Meaty
Normally meat should be processed easily, simple and hygienic. This should be especially for end-users. Slicers for home use, 
direct sales and gastronomy, kneading machines in different sizes made from Inox, knifes and suitable cutting boards for 
working hygienically, sausage stuffers/fillers, to produce the perfect handmade sausage from yourself.
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Meaty Slicer Lusso 195 GL CEV

• Beginner model for everyone
• Everyday use
• Industrial obstructed engine with fan
• Die-cast base made from lacquered aluminum
• Blade cover and movable panel made from anodized  
  aluminum
• Special blade is tempered, sharpened and hard  
  chromium plated
• Blade holder shaft mounted on double ball-bearing
• Press appliance made from anodized aluminum
• Removable grinding machine
• Knife diameter: 19,5 cm
• Engine power: 120 W
• Capacity of cut: 10 x 13 cm
• Max. slicing thickness: 15 mm
• Cutting length: 21 cm
• Weight: 11 kg
• Packaging size: 47 x 33 x 32 cm

Lusso 195 GL CEV

Part no. 16811 Meaty Slicer Lusso  
195 GL CEV

1

 Lusso 22 GS CE

Meaty Slicer Lusso 22 GS CE

• Everyday use
• Industrial obstructed engine with fan
• Die-cast base made from lacquered aluminum
• Blade cover and movable panel made from anodized  
  aluminum
• Special blade is tempered, sharpened and hard  
  chromium plated
• Blade holder shaft mounted on double ball-bearing
• Press appliance made from anodized aluminum
• Fixed grinding machine
• Knife diameter: 22 cm
• Engine power: 140 W
• Capacity of cut: 23 x 16,5 cm
• Max. slicing thickness: 15 mm
• Cutting length: 22,5 cm
• Weight: 13 kg
• Packaging size: 53 x 48 x 39 cm

Part no. 16809 Meaty Slicer Lusso  
22 GS CE

1
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Meaty Slicer Luxor 22 CEV with Teflon blade

• Perfect use for households and gastronomies
• Everyday use
• Cutting of sausages, meat, cheese and bread without  
  any problems
• Industrial obstructed engine with fan
• Die-cast base made from lacquered aluminum
• Blade cover and movable panel made from anodized  
  aluminum
• Special blade is tempered, sharpened and hard  
  chromium plated
• Blade holder shaft mounted on double ball-bearing
• Press appliance made from anodized aluminum
• Removable grinding machine
• Knife diameter: 22 cm
• Engine power: 120 W
• Capacity of cut: 16 x 15 cm
• Max. slicing thickness: 15 mm
• Cutting length: 21 cm
• Weight: 12 kg
• Packaging size: 51 x 39 x 35 cm

Luxor 22 CEV with Teflon blade

Part no. 16810 Luxor 22 CEV with 
Teflon blade

1

Lady 25 GS CEV

Meaty Slicer Lady 25 GS CEV

• Perfect use for households and gastronomies
• Everyday use
• Industrial obstructed engine with fan
• Die-cast base made from lacquered aluminum
• Blade cover and movable panel made from anodized  
  aluminum
• Special blade is tempered, sharpened and hard  
  chromium plated
• Blade holder shaft mounted on double ball-bearing
• Press appliance made from anodized aluminum
• Fixed grinding machine
• Knife diameter: 25 cm
• Engine power: 140 W
• Capacity of cut: 23 x 18,5 cm
• Max. slicing thickness: 15 mm
• Cutting length: 25,5 cm
• Weight: 14 kg
• Packaging size: 53 x 48 x 39 cm

Part no. 16812 Meaty Slicer Lady 25 
GS CEV

1

MEAT PROCESSING | MEATY SLICER 
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Sanelli Knifes

    P
ar

t 
no

.

  T
yp

e

  L
en

gt
h

  C
ha

ra
ce

ri
s-

   
  t

ic
s

106614 Boning knife 14 cm

110616 Boning knife 16 cm

109616 Boning knife 16 cm curved

106618 Boning knife 18 cm

107618 Boning knife 18 cm flexible

101618 Skinning knife 18 cm

100616 Cut-off knife 16 cm

100618 Cut-off knife 18 cm

100622 Butcher's knife 22 cm

100627 Butcher's knife 27 cm

Knife sharpener
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114630 Sharpening steel 30 cm round

116630 Sharpening steel 30 cm oval

17082-02 Knife sharpener Istor Stan-
dard

-
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CLEAVER MEDIUM

Part no. 142222 Cleaver medium 1

 

• Sanelli quality cleaver
• 22 cm long
• Perfect for processing and cleaving meat
• Used for slaughtered animals and division along the  
  spine column

MEAT PROCESSING | KNIFES | BONE SAWS

BONE SAW INOX

Part no. 17068 Bone Saw Inox 1

Part no. 17067 replacement blades 1

 

• Ergonomic handle
• Simple change of replacement blades
• Replacement blades available (17067)
• Length: 45 cm
• Simple working

• Robust, painted housed from aluminum
• Work board from stainless steel
• Replacement blades available ( Part no. 16929-1)
• Blade length: 172 cm
• Cutting width: 0,26 cm
• Cutting height: 26 cm
• Motor power: 0,6 kW or 1,0 kW
• Dimensions: 44 x 33 x 81 cm
• Weight: 28 kg

Bone Saw 1720 electrical

Part no. 16929-1720 Bone Saw 1720 
electrical

1

Part no. 16929-1-1720 replacement  
blades

1
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MEAT PROCESSING | CUTTING BOARDS
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FF1BL Cutting board 32,5 x 26,5 cm Blue

FF1GE Cutting board 32,5 x 26,5 cm Yellow

FF1GR Cutting board 32,5 x 26,5 cm Green

FF1RO Cutting board 32,5 x 26,5 cm Red

FF1WE Cutting board 32,5 x 26,5 cm White

FF2BL Cutting board 53 x 32,5 cm Blue

FF3GE Cutting board 53 x 32,5 cm Yellow

FF3GR Cutting board 53 x 32,5 cm Green

FF3RO Cutting board 53 x 32,5 cm Red

FF3WE Cutting board 53 x 32,5 cm White

FF3BL Cutting board 65 x 53 cm Blue

FF3GE Cutting board 65 x 53 cm Yellow

FF3GR Cutting board 65 x 53 cm Green

FF3RO Cutting board 65 x 53 cm Red

FF3WE Cutting board 65 x 53 cm White

 

Cutting boards
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Kneading machine Typ 40

• Weight : 30 kg
• Drive of agiator: 35 bis 45 Upm
• Recommended mixing time: bis 15 Minuten 
• Capacity: 40 l
• Motor power: 0,9 kW
• Max. mass: 25 kg
• Voltage: 230 V

Kneading machines Typ 40

Part no.
CLS1152148

Kneading machine  
Typ 40

1

Kneading machine Typ 70 / Typ 120

Kneading machine Typ 70 

• Weight : 40 kg
• Drive of agiator: 35 bis 45 Upm
• Recommended mixing time: bis 15 Minuten
• Capacity: 70 l
• Motor power: 1 kW
• Max. mass: 40 kg
• Voltage: 400 V

Kneading machine Typ 120 

• Weight : 48 kg
• Drive of agiator: 35 bis 45 Upm
• Recommended mixing time: bis 15 Minuten
• Capacity: 120 l
• Motor power: 1 kW
• Max. mass: 65 kg
• Voltage: 400 V

Part no. 
CLS1152151

Kneading machine 
Typ 70

1

Part no.
CLS1152153

Kneading machine 
Typ 120

1



119

MEAT PROCESSING | KNIFES | BONE SAWS
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MEAT PROCESSING | SAUSAGE STUFFER 

Sausage Stuffer ECO 5

• Rust-free, food approved steel cylinder
• Housing and gear from wear resistant metal
• Durable food approved material
• Hygienic and simple to clean
• Capacity: 5 Liter
• Weight: 9,5 kg
• Dimensions: 57,5 x 26,5 x 27 cm
• Funnel tubes from plastic: (diameter) 
  10 mm, 20 mm, 30 mm, 40 mm

Part no. AC665125 Sausage Stuffer  
ECO 5

1

Part no. AC665115 Sausage Stuffer  
ECO 3

1

Wurstfüller ECO 3

• Rust-free, food approved steel cylinder
• Housing and gear from wear resistant metal
• Durable food approved material
• Hygienic and simple to clean
• Capacity: 3 Liter
• Weight: 7,5 kg
• Dimensions: 45,5 x 26,5 x 27 cm
• Funnel tubes from plastic: (diameter) 
  10 mm, 20 mm, 30 mm, 40 mm

Sausage Stuffer ECO 3

Sausage Stuffer ECO 5
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Sausage Stuffer Star 5

• Rust-free stainless-steel cylinder
• Cylinder welding ensures tightness and hygienic simple  
  cleaning
• Rack made from unpolished carbon steel
• Gear from wear-resistant metal
• Gear case from aluminum 
• Self-lubricating bushes
• Pistons made from Moplen with silicon seal and vent valve
• Stable rubber feet
• Double speed of piston for quicker replenishment
• CEE engineer standard 1935/2004 certified for contact  
  with food
• Capacity: 5 Liter
• Weight: 7 kg
• Dimensions: 52 x 21 x 16 cm
• Funnel tubes from plastic: (diameter)  
  10 mm, 20 mm, 30 mm, 40 mm

Sausage Stuffer Star 5

Part no. 16900 Sausage Stuffer  
Star 5

1

Sausage Stuffer Star 8

Sausage Stuffer Star 8

• Rust-free stainless-steel cylinder
• Cylinder welding ensures tightness and hygienic simple  
  cleaning
• Rack made from unpolished carbon steel
• Gear from wear-resistant metal
• Gear case from aluminum 
• Self-lubricating bushes
• Pistons made from Moplen with silicon seal and vent valve
• Stable rubber feet
• Double speed of piston for quicker replenishment
• CEE engineer standard 1935/2004 certified for contact  
  with food
• Capacity: 7 Liter
• Weight: 9 kg
• Dimensions: 63,5 x 21 x 16 cm
• Funnel tubes from plastic: (diameter) 
  10 mm, 20 mm, 30 mm, 40 mm

Part no. 16901 Sausage Stuffer 
Star 8

1
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Sausage Stuffer ECO 7 Inox vertical

• Nearly all parts from stainless steel
• 90° outlet
• Angle avoids residues of mixture during processing
• Return gear for easy and quick working
• Capacity: 7 Liter
• Weight: 12 kg
• Dimensions: 33 x 30 x 58 cm
• Funnel tubes stainless steel: (diameter)  
  16 mm, 22 mm, 32 mm, 38 mm

Part no. AC665022 Sausage Stuffer  
ECO 7 Inox vertical

1

Part no. 16902 Sausage Stuffer  
Mod. 10 Deluxe

1

Sausage Stuffer Mod. 10 Deluxe

• Rust-free stainless-steel cylinder
• Side walls, cograil and screws from stainless steel
• Gear wheels from forged and hardened steel
• Gear case from aluminum 
• Self-lubricating bushes
• Pistons made from Moplen with silicon seal and vent valve
• Bearing rail for good grip
• CEE engineer standard 1935/2004 certified for contact  
  with food
• Capacity: 10 Liter
• Weight: 17 kg
• Dimensions: 73 x 24 x 22 cm
• Funnel tubes from plastic: (diameter) 
  10 mm, 20 mm, 30 mm, 40 mm

Sausage Stuffer Mod. 10 Deluxe

Sausage Stuffer ECO 7 Inox vertical
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Sausage Stuffer ECO 10 Inox vertical

• Nearly all parts from stainless steel
• 90° outlet
• Angle avoids residues of mixture during processing
• Return gear for easy and quick working
• Capacity: 10 Liter
• Weight: 14 kg
• Dimensions: 33 x 32 x 81,5 cm
• Funnel tubes stainless steel: (diameter)  
  16 mm, 22 mm, 32 mm, 38 mm

Sausage Stuffer ECO 10 Inox vertical

Part no. AC665030 Sausage Stuffer ECO 
10 Inox vertical

1

Sausage Stuffer Mod. 7/V Deluxe

Sausage Stuffer Mod. 7/V Deluxe

• Rust-free stainless-steel cylinder
• Side walls, cograil and screws from stainless steel
• Gear wheels from forged and hardened steel
• Gear case from aluminum 
• Self-lubricating bushes
• Pistons made from Moplen with silicon seal and vent valve
• Bearing rail for good grip
• Ital. law decree 108/92 guideline 89/109/EWG certified  
  for contact with food
• Capacity: 7 Liter
• Weight: 16,5 kg
• Dimensions: 32 x 26 x 69,5 cm
• Funnel tubes from plastic: (diameter)  
  10 mm, 20 mm, 30 mm, 40 mm

Part no. 16928 Sausage Stuffer  
Mod. 7/V Deluxe

1
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Part no. 16927 Sausage Stuffer  
Mod. 7/V Deluxe

1

Sausage Stuffer Mod. 7/V Deluxe

• Rust-free stainless-steel cylinder
• Side walls, cograil and screws from stainless steel
• Gear wheels from forged and hardened steel
• Gear case from aluminum 
• Self-lubricating bushes
• Pistons made from Moplen with silicon seal and vent valve
• Bearing rail for good grip
• Ital. law decree 108/92 guideline 89/109/EWG certified  
  for contact with food
• Capacity: 10 Liter
• Weight: 17 kg
• Dimensions: 32 x 26 x 80 cm
• Funnel tubes from plastic: (diameter)  
  10 mm, 20 mm, 30 mm, 40 mm

Sausage Stuffer Mod. 7/V Deluxe



125

MEAT PROCESSING | SAUSAGE STUFFER

Sausage Stuffer Type 20 hydraulic

• Hydraulic sausage stuffing machine
• Simple hydraulic filling of sausages
• Must be placed on flat and solid working space
• Connect it to correct socket
• Capacity: 20 kg
• Weight: 130 kg
• Diameter Cylinder: 26 cm
• Piston beat height: 35 cm
• Power consumption: 0,37 kW
• Voltage: 400 V

Sausage Stuffer Type 20 hydraulic

Part no. 16924 Sausage Stuffer  
Type 20 hydraulic

1
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SLAUGHTERING ACCESSORIES
Because i know where it comes from
Accessory for the small butchery. Stunbolt guns, cartridges, scales, meat tubes and meat hooks help you to make working 
easier in the butchery.
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STUNBOLT GUN "GOLDHASE"

Part no. 514000000 Stunbolt gun  
"Goldhase"

1

 

• With spring-type terminal
• From stainless-steel
• For quick shoot of small animals

STUNBOLT GUN "BLITZ"

Part no. 17068 Stunbolt gun "Blitz" 1

 

• Caliber: 9 mm
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13076 Stunbolt gun cartridges red 50 pcs. / can Heavy animals (bull etc.)

130763 Stunbolt gun cartridges yellow 50 pcs. / can Medium sized animals 
(cows, horses etc.)

FF1GR Stunbolt gun cartridges green 50 pcs. / can Pork and small animals

 

Art.-Nr.: 13076 Art.-Nr.: 130763 Art.-Nr.: 130762

STUNBOLT GUN CARTRIDGES
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HANGING SCALE DIGITAL OCS-2

Part no. OCS-2 Hanging scale digital 
OCS-2

1

• Beginner model
• For poultry and small animals
• Energy saving function
• Solid housing with rubber keys and steel bracket
• Weighing range: up to 50 kg
• Display: 4-digit LCD
• Operation: Battery 2 x 3V
• Dimensions: 10 x 5,4 x 2,2 cm
• Precision: +/- 20 g

HANGING SCALE DIGITAL OCS-3

Part no. OCS-3 Hanging scale digital 
OCS-3

1

• Model for middle heavy animals like pork
• Weighing range: up to 300 kg
• Display: LCD-Display

• Professional model
• Model for big and heavy animals
• Tara function
• Solid housing with rubber keys and steel bracket
• Wireless remote control included
• Weighing range: up to 1000 kg
• Display: 3 cm LED
• Operation: Battery 6V/10 Ah, 6V/5 Ah, 6V/3,2 Ah

Hanging scale digital OCS-1

Part no. OCS-1M Hanging scale digital 
OCS-1

1

MEAT PROCESSING | HANGING SCALE  
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FF6466 Stack pan 35 Liter

FF6469 Stack pan 60 Liter

FF6452 Meat pan 60 Liter

FF6453 Meat pan 80 Liter

FF6455 Meat pan 120 Liter

FF6456 Meat pan 180 Liter

FF52532 Meat pan 190 Liter

FF52504 Meat pan 270 Liter

FF9151040 Tranpsort cart 190 L 190 Liter

FF5168 Tranpsort cart 270 L 270 Liter

 

MEAT TUBES

Stack pan Meat pan

Tranpsort cart
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17056 Meat hook Inox 100 x 4 mm 10 pcs. / Pkg. Inox

17057 Meat hook Inox 120 x 5 mm 10 pcs. / Pkg. Inox

17058 Meat hook Inox 140 x 5 mm 10 pcs. / Pkg. Inox

17059 Meat hook Inox 140 x 6 mm 10 pcs. / Pkg. Inox

17060 Meat hook Inox 160 x 6 mm 10 pcs. / Pkg. Inox

17062 Meat hook Inox 180 x 8 mm 10 pcs. / Pkg. Inox

17088S Meat hook Inox 210 x 9 mm 5 pcs. / Pkg. Inox; 2 pcs. rotatable, 3 pcs. 
normal

MEAT HOOKS INOX

Art.-Nr. 17056

MEAT PROCESSING | MEAT HOOKS   

Art.-Nr. 17088S

SWINE BRISTLE SCRAPER

Part no. 17066 Swine bristle scraper 1

 

• Rust-free steel
• For scrapping bristles
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JANSCHITZ GmbH
Eisenstraße 81
9330 Althofen
AUSTRIA

+43 (0)4262 22 51 -0
+43 (0)4262 22 51 -13
office@janschitz-gmbh.at
www.janschitz-gmbh.at
www.farmland-agrar.at

Changes, typing errors and misprints reserved.


