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• Finish: Stainless steel hopper and frame
 tinned bowl, ring, worm and paddles
• Standard 5 HP, 220V, 3 phase motor*
• Transmission: Tandem single reduction
 oil bath reducers, heavy duty mechanical
 auger clutch
• Standard equipment: 
 Stainless steel splash 
 guard and ring wrench
• Hopper: 27” long, 
 up to 140 lbs. capacity
• Bowl assembly:
 Uses No. 32 knives
 and plates
• USDA approved

* Optional equipment at extra cost: Motor HP 
and voltages, foot switch systems, adjustable 
legs and casters, meat lug holder and feed 
inlets.

AUTOMATIC MIXER 
GRINDER/CHOPPER

TENDERIZER MEAT GRINDERS

TOR-REY

TABLE MODELS

“346” SERIES

• Standard 5 HP motor (single or three phase)
• Feed pan: Stainless steel, 52” x 29” x 4”
 (front) - 9” (back) deep
• Bowl assembly: Size 52 open type (tinned)
• Uses No. 52 knives and plates
• USDA accepted

“552” SERIES

• Stainless steel cabinet and pan
• Long life steel gear transmission
• Tin plated cast iron grinding head assembly
• Stomper included

• Standard 3 HP motor (single or three phase)
• Feed pan: Removable stainless steel, 45” x 24” x 4”
 (front) - 7” (back) deep
• Bowl assembly: Size 46 straight chute type (tinned)
• Uses No. 32 knives and plates
• USDA accepted

MEAT GRINDER/TENDERIZER

47

• Finish: Stainless steel case and tray
• Switch: Magnetic type with thermal overload protection
• Transmission: Heavy duty chain drive
• Standard equipment: Stainless steel splash guard, bowl guard, 11” legs,
 stomper and ring wrench

Compact mixer grinder built for high
productivity in ground meat operations 

and sausage kitchens

M12FS  . . . . . . . . . . Meat Grinder, Uses No. 12 Knives and Plates 
  Motor: 3/4 HP, Single Phase, 110V
  Pan Size: 20¾  ” x 12¾  ” x 2½  ”
  Overall: 12¾  ” x 22½  ” d x 171⁄8” h

M22R1  . . . . . . . . . . Meat Grinder, Uses No. 22 Knives and Plates
  Motor: 1 HP, Single Phase, 110V
  Pan Size: 29” x 16¼  ” x 3”
  Overall: 16” x 29” d x 20” h

M321  . . . . . . . . . . . Meat Grinder, Uses No. 32 Knives and Plates
  . . . . . . . . . . . . . . . . . Motor: 3 HP, Single Phase, 220V
  . . . . . . . . . . . . . . . . . Pan Size: 36” x 21” x 3” 
  . . . . . . . . . . . . . . . . . Overall: 21” x 40” d x 24” h

M323  . . . . . . . . . . . Meat Grinder, Uses No. 32 Knives and Plates
  Motor: 3 HP, Three Phase, 220V
  Pan Size: 36” x 21” x 3” 
  Overall: 21” x 40” d x 24” h

PRO9SD . . . . . . . . . . . . . . . . . . . . . . . . . . .  Tenderizer

AFMG24  . . . . . . . . . . . . . . . . . . . . . . .  Mixer Grinder

346SS1. . . . . . . . . . . . . . .  Meat Grinder, Single Phase Motor
346SS3. . . . . . . . . . . . . . . .  Meat Grinder, Three Phase Motor

552SS1. . . . . . . . . . . .  Meat Grinder, Single Phase Motor
552SS3. . . . . . . . . . . . . Meat Grinder, Three Phase Motor

Standard tenderizer knives cut deep into the 
fresh meat to slice fibers and sinews. Just two 
passes through makes a tender, eye appealing,
very saleable product from less expensive, harder 
to merchandise cuts.
Standard knife rollers also become knitting
rollers by simply changing the stripper
position. “Knitting” cuts and bonds two pieces
of meat to form one.
• Motor shuts off
 when safety cover
 is raised
• On-Off toggle   
 switch with 
 cover safety   
 switch
• Stainless steel 
 case with 
 transparent   
 Lexan safety cover
• Stainless steel cutting group,
 spacers  and comb
• Motor: 1/2 HP
• Dimensions:  161/2” w x 13” d x 16” h
• USDA accepted
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