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DEFATTING MACHINE FOR STOMACHS 

 
 
 

 
 

Description: 
 
Cylindrical machine for cleaning cattle and sheep stomach’s fat. Its interior with an abrasive structure allows a deep 
and exhaustive cleaning of the stomach, eliminating all the excess of adhered fat. It simplifies work, a valuable 
feature in offal machinery 
 

Technical Data 
 

 Made of stainless steel. 

 Work with water at 65 

 Watertight gasket loading and unloading gate lining. 

 Internal acoustic insulation chamber. 

 Centralization of the greasing points. 

 Product extraction tray 
 
 

Production: 
 

 
 
 
 
Accessories 
 
Electrical panel to control the machine functions, built under CE regulations, with electrical safety systems and 
emergency stop. Stainless steel thermometer for indoor water temperature inspection 

      

 

 

P-110 DES 5,5 CV 40-60 STOMACHS / HOUR 

P-510 DES 10 CV 80-100  STOMACHS / HOUR 

P-710 DES 20 CV 160  STOMACHS / HOUR 
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