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PIG BY-PRODUCTS CLEANING MACHINE 

 
 

 

Description: 

 
Cylindrical machine equipped with a gear motor for 
cleaning pig by-products such as; masks, ears, legs, 
hearts, stomachs and tongues. 
Simplify and streamline work, essential in all 
triumphs. 
 
Technical Data 
 

 Made of stainless steel. 

 Works with hot water (65º) 

 Lining of watertight gasket loading and 
unloading gate. 

 Internal acoustic insulation chamber. 

 Centralization of the greasing points. 

 Product extraction tray 
 

Productions: 
 

 P-70P:         4 HP    Production       600 Kg/h,   50 Kg/ cycle 5’ 

 P-100P:    5,5 HP    Production    1.500 Kg/h, 125 Kg/ cycle 5’ 

 P-500P:     10 HP    Production    2.400 Kg/h, 200 Kg/ cycle 5’ 

 P-700P:     20 HP    Production    4.200 Kg/h, 350 Kg/ cycle 5’ 
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Accessories 
 
Electrical panel to control the functions of the machine, built under CE Regulations, with electrical safety systems and 
emergency stop. 
Stainless steel thermometer to inspect the temperature of the water inside the machine. 
 
Optional: pneumatic opening, trolley lift and receiving hopper. 

 
 
 
 
 
 
 
 


