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HIGH-PERFORMANCE BOWL
CUTTERS FOR THE BUTCHER TRADE

Bowl cutters CM 50,70,90,120 L
Vacuum bowl cutters VCM 70,120 L
Software
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“As an organic farm with its own
butcher’s shop we give everything

to ensure pure enjoyment. That's why
we consciously rely on K+G Wetter's
high-quality technology.”

Florian Holzmayr, Managing Director Packihof Butchery

THE PERFECT CUT
WITH EASE

------------------------------

Bowl cutters and vacuum bowl cutters
from K+G Wetter

Good taste knows no compromises — especially in food processing. Cur
cumudative experience therefore flows into our bowd cutters and vaosum

bowl cutters, thereby guaranteeing you maximum quality and hygiene.

Right From the beginning.

ENGINEERING ART FOR
PERFECT CRAFTSMANSHIP

As a world-famous brand of high-quality meat processing machines
i we know what's imporant to the butcher's craft. Becawse this is where
| our roots fie. Discower the difference — and alll of the small details that
make your work easier. To deliwer improvements in safety and smooth
processes that pay off immediately. For you. And your customers.
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ernsure quiet and iow-vibralion maciine

operation, sérve [o achieve the oplimum
Jlr.ig.l‘:f and inciinglion r:l__r the machines

5 CLEAR ARGUMENTS
FOR YOUR SUCCESS

What our solutions offer -
and the benefits to you.

ROBUST AND CLEVER
CONSTRUCTION

SOLID GREY CAST IROMN MACHINE FRAME:
absorbs vibrations, ensures -.1..:hi"il:|-'_ calrm angd quiet z
1u|1r|inE and a Inng serwice Bie for oL mac hine

MAXIMUM HYGIENE

BEVELLED SURFACES MADE OF STAIMLESS STEEL:

SWING FEET: aillover cleaning water to flow off reliably

allow optimal q!ignml_-rll: af the bowel cutiers and

significantly reduce vibrations too HAND-POLISHED SURFACES:

easy to thotoughly clean, nowhere far praduct deposits
o farm, thanks to surfaces polished to
maxirmum Smoothness

CONTROL CABINET INSIDE THE MACHIME:
saves space and is ready for immediate connection,
o further wiring or assembly required

RAISED BOWL EDGE:

prevents the sausage meat from owerflowing,

keeps the machine and environment dean,

ensunes a h:gl'u:r fi Ilmg_ bevel and |m|'_|r|_'r.'|_-|.'l :I"Fll:i[*r.l_-,'

WATER DRAIN PLUG REMOVABLE WITHOUT TOOLS:
for quick, hyglenic and easy cleaning of the cutber bowd

Robust machine trame

made of grey cast iron

abiorbs vibrations, therety e.-r:uri.lrg
dow-vibration and guiet operation. The knife
shaft is stably integrated info the robust
knife shaft arm, which is cast in one piece
with the frome, This ensures that the knives
operate with Ehe lowest posiible spacing
[from the cutter bow! and knife cover - for the
shortest processing Hrmes,

frt VEM 7o STL the mrachine frame
is campletely made of stalnfess deel

made of stainless stepl

LT
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allow rln:'ﬂnf.l?g whaler fo flow
Ay retiably

3 EASY WORKING

TOUCH PAMEL:
ntuitive to use and easy to clean

REMOVABLE BAFFLE PLATE:

allows the cutting chamber size to be var jad in no time
at-all for easily creating different textures. The cutting
chamber size s adapted (o the praduct.

TEMPERATURE MEASURED DIRECTLY
INSIDE THE CUTTING CHAMBER:
precise measurement of even the srmallest Bill quaniities

MANUAL UNLOADER:
empties the cutter bowl fully and quickly

HYDRAULIC UNLOADER:

for the best ergonomics thanks to an even easier working
process [ovalloble as an option for CM 120 + VCM 120, only
ki eajurmction with hydrawlic loading device)

SEPARATE, REPLACEABLE RING ON

THE UNLOADER DISC:

can be replaced quickly i womn, compiete replacement of
the unlaader dise s unnecessany

COMPALCT, HYDRAULIC LOADING:

unifosm and smooth mavement of the meat trolley thanks
to the two hydraulic cylinders; presents material loss and
Facilitates simple and hygignic cleaning fovaifabie as an
option for CM 120 + WVOM 120)




4 EFFICIENT PROCESSES AND
MAXIMUM FLEXIBILITY

CUTCONTROL SOFTWARE:

provides a simple method of managing your recipes to ensure consistent
quality. Recipes can be saved and called up via the machine’s touch display.

The software guides you step by step through the entire process.

CUTVISION SOFTWARE:

reliably documents all production and quality-relevant data for quality

management purposes

3 DIFFERENT KNIFE TYPES:

universal, raw sausage and fine sausage knives form perfectly coordinated

cutting systerms for different types of sausages and products

VARIABLE BOWL AND KNIFE SPEEDS:

optimal adjustment of bowl and knife speed to the respective product

OPTIONAL T2M-R OR 5TL DRIVES:

easy to operate via the intuitive towch panel, digital gisplays provide

information on prodect bemperature, knife speed, bowl revalutions and

MUENning tme

— simple and robust technology
— 2 speeds each for cutting

and mixing (forwards and
backwards)

— 2-speed bowd drive
— standard temperature shutoff

— ogitional: fimit switch for bowl
revotutions and time

STL

stepless dirive,
vanable speeds

— infinitely variable knife shaft
spead: 2o—5000 RPM

- infinitely variable mbdng speed:
40-500 RPM

— up to 6 forward and 2 reverse
speeds can be saved

- alternatively, freely selectable
number of forward and reverse
operations

— limit switch for temperature,
bewl revolutions and time is
fitted as standard

Coatrsin SO F TV
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5 SAFETY

LABYRINTH SEALING DISC ON THE KNIFE SHAFT:
reliably protects the knife shafit bearings by preventing

material from penetrating — for trouble-free operation even
at maximum speeds

WAVE GASKETS ON THE MACHINE DIOORS:
cleaning water cannot penetrate into the machine.

The gaskets' wave profile interrupts the water jet, thereby
refiably prewenting penstration.

-'_=-. o r-_&' i

EMERGENCY STOP BUTTOMN:
SN i raipidly brings knife and bowl to a standstill
. CutControl QUALITY MADE IN GERMANY:
. for efficient processes and worthwhile investment thanks to long service life,
. reproducible results high refiabsity and reliable technoiogy

ergency stop button
for bringing to a rapid stop
and maximum safety

Labyrinth sealing disc

for maximum protection of the krife
shaft bearimgs



Fine seusage cutter head with six knives,
| forextremely fine boiled sousage meat
| ond high-speed bowl cutters

3 DI
KINI
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FERENT
E TYPES

™

For the perfect cut to master
a wide range of challenges

Standard cutter head

with six sermaled knives,
for universal use

CUTMIX 50, 70
AND 90 L

e

Robust, capable tools with a stable frame Row sausage cutter head with
three sickie knives,
ideal for raw sausage meat

TOUCH PANEL

ensures intuitive operation
and simple control
A Cutmix simply remains unflappable: All of the bowl cuttersin +
this range are fitted with a robust machine frame made of stable
grey cast iron — for low-vibration and low-noise operation and a
long service life for your bowl cutter.
FINE CUT
RAISED
BOWL EDGE

A further benefit is the variable-size cutting chamber of our
Cutmix modelks. A removable baffie plate means that its size can
be effartlessly increased or decreased. This albows you to fexibiy
adjust the texture of your sausage meat from coarse to fine -

enuzhles clean working, improves kygiene
and prevenis product losses

according to your individual requirements.

TECHNICAL SPECIFICATIONS

REMOVABLE BAFFLE
PLATE

Type

f Version . - - standard
]

Operating voltage 200V /S0 Hz L0V F50 Ha 200N F0Hz S0V IS0 Hr LW F 50 Hr A00NW F 53 Ha
{standard)

Rated power 55 kW ED e [ E kW 185 W 223 kW 4.5 kW 5 W

rapidly adapts your bowl cutter
to waniows requirenents

DIMENSIONS |

Customear-safe

imcoming supply fuss

Leakage curneet

A00 W /30 Hz bypacal/ 35193 ma
maximum inrush

CutmixsolSf7ol/fgol ARG G 50

Electrical specifications

1740 71540 / 1640

Keitfe shaft

s ]

Maxing speed
[forward a=nd reverse]

Two-spesd

Bl ditive

1595 7 1490 / 1500

N&0 41265 /1300
1080 / N50/ 1170
Rotatlonal speeds

@20 / 965 / 980

: infinitaby variable bowl
1 i B B I | = R drive [optioeat)

: 2657 Dptimuen balch sires ELTFEY 35S LFTED kR {40532 kg TLEI AT ke
THES 4 1380, 1360+ 265 bofled/cookied/raw sagsage : 25 - £ ol

T5./900 1 950

5B min

Exclinding unloader 50 hg 150 kg g T k 1260 kg 1M kg

B30 TSR0 1 BES0 inchading unloader . a L HE0 1360 kg 1300 kg

All dimersions in mm

10 1




HYDRAULIC : T
LOADING N ACT
, facilitates engonomic operation and TEMPERATURE
\ R MEASUREMENT
\ e by recording the values

directly inside the cutfing chamber

Tragalyan ¥

= 'o_|'

CUTMIX 120 L

Stability meets ergonomics

Especially when processing large quantities, making light work
of the job s particularty important. Our CM 120 L therefore fea-
tures clever details that will noticeably alleviate your workioad
and protect your health during day-to-day activities.

HYDRAULIC
LOADING AND UNLOADING

Whether loader or unloader: Both can. as required, be hydrau-
lically controlled with the CM 120 L This allows you to foad and
unload your cutter bowl fully automatically and highly precisely,
without you having to §ift heavy kads yourself,

-
-
rawy ]

ROBUST CAST

IRON FRAME TECHNICAL SPECIFICATIONS

for stability and low-vibration
operation even at maximum

speeds

CW THD STL CM 20 TIM-R
Typ= 430 410

Operating voltage
[standiaed)

Rated power

Customes-sade
incorming supply fase

DIMENSIONS

Carfrmix 120 L

Leaiage curmesrd
00V 1 50 He typicad
2470 maxirmum imush

Electrical specifications

TGO | 245 Knife shaft L3-S min

Mibcing spead
[Eorwaed and reverse]

Two-speed
bowl drive

1900
1980

1335

-
=
]
2

-
=
T
e
=
o
-

188

Infnitedy variable
bowl drive

Optimom batch sizes
boded cosked raw sausage

| Exl. unfocder
el undoadesr
Loading

1400

155
8
8
2205

Al dimensions in mm

12 i 13



1850

wiprment options for the Veowuwm

L LR

riuy

COOKING SYSTEM
(OPTIONAL) "=,

aliows the rapid production of cooked

sausages with no pre-blanching ot aif !"L

VACUUM CUTMIX
70 AND 120 L

IR TR NN RN R R Y]

Sophisticated flavour enhancers

LARGE CLEANING

g ACCESS POINTS
relinbly facilitate hygienic

machine cleaning

Cutting, mixing and emulsifying under vacuum raises your | i ~ l

product quality fo an even more impressive level. OF course, our

vacuum cutters aiso simultaneously offer afl the strengths of the ! a PECHNICALSPECIFICATIONS

Cutmix range — primarily a robust design coupled with clever de- B

tails that enable efficient working to the highest standard of hy- 1 ! WOM 120 TZM-R
giene. . A ; Type

Operating voltage [(standard)

GUARANTEED ENJOYMENT

Rated power
[Frcl. vacuwen pumgp)

Rated comrent

You can easily adjust the intensity of the vacuum using the [, Vo pumsp)

bouch panel A standard vacuum regulator ensures the selected
value remains constant throughout the entire cutting process. BEVELLED VCM 7o L
The benefits of produding sausage meat undervacuum conditions SURFACES Leakage cument
become fully apparent with this system — delivering consistent 400 VI 50 Hz typical !
g masimum nash

quality you can rely on. allow cleaming water to
completely run off,
preventing panding

Custoener-side incoming
supply fusa

Electrical specificatlans

Knife shaft A0S0 v

Mpbes speea 20-500 754153 min®
[Forwasd and reverse| T -

D!MENSEGNS Two-spead bowl drive ’ - QA8 mir

Wercerum Cutmix 120 L Wercerum Cerrnixe Jo L I Infinitedy vasiable bowl drive
Pump type

Rotatlonal speeds

Vascuum capacity

Water consamption
fonly during evacuation)

Was wilin]
LEUNE

...
|nt|1ﬂrn|q;l Vacuim

‘Water consumplion disring
wooling mode

Water pressure

1650

Stearn consamption during
cooking mode

Cooking/
toaling systam

1350
Rae
1210

Steam pressore f temperature

Optimurn batch sices
' boiledfcockedraw sausage

-
—
—

L

Excluding unloader
including unloader
Loading dewice

260

M50

All dimensions in mumm

14 15



CUTCONTROL
AND CUTVISION

L T R R R R T N N N R

Clever software for
smooth processes

Efficient processes, reproducible guality and reliable docurnen-
tation of ail production steps: All these confribute to adding value,
which even craft businesses no longer wish — or need - to forego.
#s an opticn, we can therefore equip your bowl cutters and vaoum
bowl cutters with intelligent software that combines high-lewel func-
tionality with ease of use

AN ESPECIALLY STRONG DUO

While CutControl, an automatic program controller with dig-
ital recipe management, leads you step-by-step through the
entire production process, CutVision reliably and comprehensively
ensures the provision of all quality-relevant data required for the
creation of sausages and other products — entirely automatically
once the bowt cutter is started

l"‘“‘-

EASY TO
OPERATE

softwive thanks fo our
intuitive touch panef

CUTVISION

refiably backs up all relevant data
Jor optimal sausege production

———
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YOUR OPTIONS

T I N R

The highest quality standards are already built into the DNA of
K+G Wetter machines. You can add further clever options to all of
the machines to deliver the greatest possible flaxibility. We would
be pleased to hedp you tailor your machine to suit your individual

requirements.

aruewn Cutmix po il

M S0 TEM-B Wl 70 TIM-R M T TRMG-R 3057 WO 120 T2

eprliontal i ogetter with oetional Mogetme wirl
Hyeauke crisade i By 1 EoT e _
Sparashic e Seee] hr;"Ju ¢ Roageng JewEl

Loading dewice

Coolingitoolng sstem

Lt omitrgd

Yspead knsfe drive

Infemiteiy variaSle kndfe drive

Tempantue thutof




A GOOD
DECISION

Quality pays off

Our machines help you eéarn your money, We are aware of
this responsibllity = and this is apparent In our high-quality
solutions. Thought through down to the last detall, they ensure
decades of efficient processes and the highest degree of safety
for your business. You can be certain you made the right choice,

COME AND SEE US

We would be delighted to show you where and how our bowl
cutters, grinders and mixers for the butcher trade and industrial
customers are made, During a tour of our production facilities in
beautiful Hesse, you will sense what has always driven us at K+G
Wetter: the passion to keep setting standards with our ideas.
For pure enjoyment = and your success. Worldwide.

Find out for yourself. We look forward to meeting youl

K+G WETTER

K+C WETTER GmbH
Goldbergstrafe 21
35216 Biedenkopf-Breldenstein

Tel, +49 (0)6461/9840-0
Fax +49(0)6461/9840-25

info@kpwetter.de
www.kgwetterde




KHG WETTER



ENJOYMENT FACTOR
GUARANTEED

-------------------------------

From the butcher trade
to industrial production

Based on the history of K+G Wetter, and a tradition that has
been going back many decades, our heart beats for technology.
And what comes out of it: pure enjoyment. With cur machine
solutions, we make sure that everything tastes good ineveryday
|ife — from meat patties for hambaurgers to tofu in salads.

Worldwide, our name stands for the highest quality in meat
processing — in the trade as well as in the industry. Even out-
side the meat industry, our bowi cutters, grinders and mixers are
used successfully. Whether seafood, vegetables and baby food,
sweets, pet food, vegetarian food, cheese or sauces: with K+G
Wetter, the enjoyment factor is guaranteed.



“Good products are always the
result of good machines. That is
why we have relied on K+G for
years.”

Christoph Alterauge,

Managing Director of Fleischerei
Hermann Alterauge GmbH & Co. KG

Y

-

THE BEST
FOR YOUR NEEDS

-------------------------------

Small details, large impact

Each of our machines brings more ease into your daily work,
more efficiency in your production and the best conditions for
the highest hygienic standards in your company. Made of stur-
dy materials, our bowl cutters, grinders and mixers are almost
indestructible, with clever details and excellent results. Quality
that has already been awarded several times, which one can also
taste in the end.

Whether you are a traditional butcher or an industrial large-
scale company — our claim remains the same: we find exactly
the solution that suits you and your requirements. Individual,
powerful and easy to use. We have always relied on a successful
mix of tradition and progress. For your decisive advantage over
the competition.

See for yourself and talk to us: we would be happy to
adwvise you!



BOWL CUTTERS

- cut, blend and emulsify in a single operation
—  robwst machine consbruction
—  machine enclosed underneath and made of cast iron -
for stability, smooth running and long fife
- aremovable baifle plate provides an adjustable cutting
space within the knife cover for different products
BOWL CUTTER TWIN ~  all bowl cutters are equipped with different
shut-off functions
— combiénation of grinder and bowd cutter
— ideal for use in the butcher trade
- produces high guality in the smallest of spaces
—  central control panel with plain text display
~ displays the operating data and status messages .
for a saffe production .

SESEEE

L i YT E RO ECTOEETFOIOEIREERNONCOICAO Y

Bowd Cutter g5 L
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FOR EVERY SIZE

VACUUM BOWL CUTTERS

—  vacuum techmology for fimmer and
mre compact sawsages

— no air bubbles in the meat, and thus no
discoloration of the final product

~ firmer bite and more intense
taste in the finished sausage products

—  longer product shedf-life

Wacuwm Bowd Cutter &5 L/
Vacuum Cudmix .20 L



l. Electric Grinder £ 32/8 98

FOR EVERY APPLICATION.

GRINDERS AND MIXER GRINDERS

B+ G two-worm systerm ensures constant
flow and a cleaner cut

manual or pneumatic sorting device quickly remowes
hard particles to improve product quality

fast and tool-free installation

flushing chambers behind the worm housing for
tharowgh cleaning of hard-to-reach areas

all machines available with different, optional
ACCess0res

1 |
)
i

f &

T S T

MIXER

—  mixes even the smallest amounts

refiably and evenly

- hygienically separates power unit

and mixing funnel
main switch and electrical control are
integrated into the machine casing




KEEPING OUR
STRENGTHS,
NEW VENTURES

Il e R R R N

Bundled knowledge for your success

We would not have achieved any of our successes without
our employees — they are the heart of K+G Wetter. From experi-
enced employees to young apprentices, we all pursue one com-
mon goal: your Scess.,

What always drives us is the passion for the product, which
can be feit by all our employees. Quality comes first and, of
course, we stick to proven performances. Just as we continue
to develop our machines, we also have the aspiration to keep
up with the times. Because that's how we set new standards
time and again, for which we have already been awarded
several times.

--------

» Commercial launch:
» Industrial Wacuurm Bowl

© Cutterwithssolitres  Fre,
»  capacity .

ey

a® ol
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" -

"

"

2010

Commercigl faunch:

Frozen Meat Grinder AW K 280
for the particutarly hygienic
and energy-efficient processing
of fresh meat and frozen

meat blocks

T T LR N

w

S 2015 ;

Commercial launch:

new angie qrinder
genengtion with worldwide [
. nigue “Easy Access”

2012/2013

Enlargement of our
production arems, including *
our own stainless steef ¢

.y
" & "
---------

Commercial kawnch:
Industrial Vacuwm Bowd
Cutters  Hygienic Secure”
360 and ggo litres
2016 ",

. Commercial launch:

Wacuum Bowi Cutter 120 litres,

. which meets the highest .

Fygiene requiremends with its
advanced design and dever  +
s, product details J

.....

s 2013 -

Commercial launch:
Mixer Grinder

MW U 200 with new
mixing technology

fiasgaant

"

" "

s "
- - "
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{ CONSULTING :

; with satisfaction y
" guarantee ;'

" '
.......

PERSONAL.
RELIABLE. NEARBY.

We are at your side.

You can rely on the high-quality workmanship and robust
performance of your K+G Wetter machine for years or even de-
cades. The same applies to cur service. We stand behind you as
a strong partner right from the start — with one goal: to make it
as easy as possible for you.

If desired, we can offer you services such as a sharpening ser-
wice for your bowl cutter knives or grinder cutting sets. You can
simply and conveniently send the cutter knives or grinding parts
to us in a spedial box. We immediately sharpen these and return
them to you — for quality that never ceases to impress. With our
tailored service contracts, you additionally enjoy many other
benefits. We will gladly provide you with an offer that matches
your needs. Simply get in touch with us!

.....
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PLANNING

for global refisbility

fsagane®”

________

“
1111111

CUSTOMER
SERVICE

immedigtely on
location

TTT L L

s =
Fagganid

DELIVERY !
to every corner of the : o = . A Y i o
eauth -_- Whether via frock, boat, ¢ !




Trust Is necessary to make declslons. This s why we kindly
Invite you to get to know us and our solutlons, Simply visit us
and get acqualinted with the passion we put Into our work every
day = for you and for the good taste = and join us with a tour
through our halls. We will surely find a common date and time,

Are you already Interested in a certain machine? We will gladly
demonstrate Its use during dally operation at one of our custo-
mers. You can then experience = first hand from a colleague = that
we don't just make promises. We keep them,

E+G WETTER GmbH
Goldbergstralie 21

35216 Bledenkopf-Breldensteln
Germany

Phane +49(0)6461/9840-0
Fax +49 (0) 6461 /9840 - 25

info@kgwetterde
www. kgwetterde




CUTTING HAS NEVER BEEN
SO EASY

Manage recipes and record production data
with CutControl and CutVision




RECIPE MANAGEMENT
WITH CutControl

i P
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CutControl AND CutVision
SIMPLY EXPLAINED

Pa ]

(2]

oj=]

OFFERING FULL

RECORDING
CONTROL WITH CutVision
FOR THE PERFECT e
PRODUCT. |

THE RIGHT SIZE FOR
EVERY APPLICATION



; CutControl

RECIPE MANAGEMENT
WITH CutControl

To ensure success —every time

Make your K+G Wetter bowd cutter even better: with CutControl

Store and manage your recipes
—  Automatically convert quantities
— Transfer the information to your bowl cutter via LAN

= Guide your employees easily and securely through afl production
steps with the instructions on the touch panel

- Save the data outside the machine bo your PC or server

CutControl makes professional cutting possible, even without
peior knowledge.

ANYONE CAN CUT
WITH CutControl

The software manages recipes and guides employees
effortlessty step-by-step through even complex produc-
tion processes.

Recipe production steps are defined in advance and
stored in the software, aflowing the entire operation to
bens=iit from the stored expertise.

Existing recipes can be easily dupdicated on the PCand
adapted for further products.

BENEFITS OF CutControl

- Securely store recipes for your traditional
and new specialities at any time and adapt

them as desired

- Use a PC to conveniently make entres or
changes — step-by-step

— Foreach recipe step, the quantities and

ingredients to be added are determined and
transferred to the bowd cutter

-  Documentation of the know-how

BARCODE SCANNER -
ALWAYS THE RIGHT
INGREDIENT -
WITH CERTAINTY

The optional bancode scanner makes sure you're
2lways using the right ingredient.

Each ingredient is assigned a barcode during prepa-
ration. This barcode is scanned before processing. Only
when the correct ingredient is scanned can the next step
be performed. if an incorrect ingredient is scanned, a
warming is given befiore the error is made and processing
is stopped.

YOUR ADVANTAGES

- The barcode scanner adds an additional
level of security for your process

- Omly if the code is correct is your employee then able
10 add the ingredient and continue processing

- Reject batches caused by adding inoomect
ingredients or guantities are therefore almost
comphsiely prevented.

Define parameters for the processing steps:
e.g. bowl speed, knife shaft revolutions/fknife

speed, time per processing step. vacuum bavel,

addition of media {e.g. water), temperature,
duration

Switch-off or switch-on parameters such
as temperature, cutting time or number of
bowl revolutions

Transfer the recipe to the bowl cutter and
comveniently retrieve it via the touch panel

Minimise the risk of reject batches

Assure product quality, save time
and increase yield

Know-how remains within the company
Product reproducibility is puaranteed

Facilitates flexdble personnel deployment




'E CUTTING MADE EASY
i
e Manage recipes and control production
g processes with CutControl
U
et
-
\J
Produce products
of consistent quality
~  Cormvenientiy enter
the recipe on the PC
—  Transfer it tothe
bowl cutter via LAN —  Simply foblow the work instructions on
the touch panel - step-by-step, CutControl
tells you the exact ingredients, quantities
and processing parameters, then controls
—  Betrieve the desired TE’CEPE the bowt cutter al;tnmaticall:,-
via the bowl cutter's touch panel
- Quantities can be calculated & ® *’ AWNS
automatically if required I| ) g : . i,
{e.g. if the batch sine changes) = At
1
[
A l - Produce sausape meat o & consistent recipe
. and quality — regardiess of the batch size
X |
| e AUTOMATICALLY RECORD
o PRODUCTION PARAMETERS
("
; Quality assurance with CutVision DOCUMENTATION WITH CutVision:
e’
- ~ Prepare data graphacally —  Knife and bowi speeds — Consumptions when adding media
J

- Reliably document and optimise - Temperatures — - Wacuwm bevel

RACTIEN DL e - Duration of production steps — optional: Monitor energy consumplion




World Champion butcher
Matthias Endral, winner with the -
Butcher Wolfpack at the World Butchers’
Challenge zo22 in Sacramento (LISAL

. .
" "
L e L

T e

"o
LA T T T T T L L L

RECORDING
WITH CutVision

BEMEFITS OF CutVision

A constant eye on quaii‘t}f and food SafEt‘_l'r ~ - All production data is automatically recorded
and stored centrally

— ¥You can check all the quality parameters important to
production at any time and verify compliance with them:
this is an important bullding block in terms of food safety

CistVision aliows you to keep a constant eye on food safety 2 kst g Hianchdn s with youk HACCR conicegt

and the quality of your cutter processes and means theycan  § H Ac c P
be refiably verified. The quality management software from g SUPPORT

K+G Wetter automatically records all relevant paramsters :
arpund the clock.

= CutVision supports you in developing your recipes
and in evaluating test series

—  CuiVision allows you to identify potential savings and

optimise your production processes
The K+G Wetter software team combines CutVision with

your familiar and proven programs — so you can easily display your
data the way you need it. For greater safety and control over your produc-
tion processes.



THE RIGHT SIZE
FOR EVERY APPLICATION

------------------

Whether artisan butchers or industrial operations, processors of
vegan or vegetarian proteins, other foodstuffs or pet food — CutContnot
and CufVision from K+G Wetter assure quality and safety during cutting
and make your day-to-day work easier.

Recipe management with CutControl and quality assurance with
CutWision are available as options for all bowd cutter sizes.



SERVICE AS IT
SHOULD BE

REMOTE SUPPORT

It's nat always necessary to call out a service techniclan when some-
thing goes wrong, The optional remote diagnosis unit allows K+G Wet-

ter's experts to digitally examine your bowl cutter upon request and get
to the bottomn of any faults, This allows solutions to be delivered quickly
and can sometimes render a site visit by a techniclan unnecessary.

EXPERIENCED SERVICE TECHNICIANS
ON SITE

Qur service specialists will provide support throughout your machine's
entire service life, We stand at your side to offer help and advice. This
starts with detailed instruction and training and continues with answer-
ing your questions, providing maintenance and rectifying faults. Our own
service specialists and worldwide sales network allow us to be rapidly
avallable anywhere,

MAINTENANCE PROTECTS VALUES

The unrivalled robust design of K+G Wetter bow| cutters with the cast
Iron machine base ensures exceptionally low maintenance requirements,
Mevertheless, you should have our experts check your machine regularly
in order to preserve Its value and ensure a high level of operational relia
bility In the long term.

ktG WEITER

K+G WETTER GmbH
Goldbergstrasse 21
35216 Bledenkopf-Breidenstein

Tel. +49(0)6461/9840-0
Fax +49(0)6461 /9840 -25

info@kgwetterde
www.kgwetterde
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The new
" feeder worm

Gentle material feed with
the highest efficiency.

NEW STANDARDS
IN EVERY RESPECT

-------------------------------

GRINDING AND MIXING
WITH NO LOSSES

And it really works! The mixer grinder from K+G Wetter
makes it possible: dead-space-free mixing. The new generation
mixes much more efficiently, even without 3 worm in the mixer
section. With the MW 200, K+G not only offers THE SOLUTIOM
for standardised products such as burgers and raw sausage
products, bat also for a wide range of comvenience products.

— This sawes energy, cost and time.

- Inngwative technology albows mixing and grinding in a sin-
gle machine, without the previously associated disadvan-
tages such as material (dead space) and time losses.

- In conwventional models the mixing shaft and sorew-convey-
of are located together, within the feed hopper, The result:
“Dead spates™—areas inside the hopper that the mixing
paddie cannot reach—are created during processing.

- The residual material remaining inside the machine {up to
15 kg) has previousty had to be added to a subsequent mix
or has been grownd in an unmixed state.,

— ' Both have negative effects; either through defaying the pro-
cess of by lowering quality. Both are history with the new
mixer grinder from K+ Wetter.

A SMALL STEP
FOR K+G WETTER...

.. but a giant leap for the meat processing industry. The K+G
Wetter principle has led to a completely novel solution: The
mixer section and grinder section are completely separated
from one another. The meat worm feeder unit is the underlying
inmovation behind the new mixer grinder generation from K+G.
The absolutely trouble-free mixing process guarantees a new
production standard:
—  Gentle material feed, minor warming, no smearing.
— The dead space losses have been overcome.
—  The result is a high-grade, homogeneous end product.
— Byopening the hydraulically-operated dischargs
gate the hopper is quickly and fully emptied through
two discharge ports.
- Astate-of-the-art, pivoting touchscreen facilitates flexible
operation of the machine - even during cleaning.

MW 200 mixing principle

MNormal mixing principle

Dead-space-free mixing
and meat worm guarantees @ zero-loss mixing
result (top right).
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Separation

of the prodisct and mixing section
from the drive section

Individual = &

control &

Vig fouch panel

Perfectly coordinated
« with each other
Mixing shaft and mixing hopper
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THE SUM OF

ITS BENEFITS...

... defines this machine generation.

- Two mixer paddle shafts are each driven by 2
geared motor.

— Co-rogation and cownter-rotation are possible
in each direction.

- Rotational speeds can be varied.

- The best possible mixing results are achieved.

- Both the electric controlier and the hydraudic unit
are integrated into the machine stand.

— The bearing wnit and the food area are dearly
separated to allow perfect cleaning.

- For deaning purposes, the feeder worm can be
removed without using toods.
The CutControl recipe management software allows
reproducible and consistent mixing and grinding
processes, resulting in thevery best preduct quality.

- Using the CutVision quality management software all
steps in the production process can be recorded,
analysed and saved.

The innovative
transfer zone
between the mixing hopper
and feeder worm




DATA, TECHNOLOGY
AND OPTIONS
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Mixer grinder U 200 /1300 |

4000

All dimiensions in mim

OTHER EQUIPMENT AND
FUNCTIONAL OPTIONS

Water dosing Loading device

€02 cooling unit Central lubrication
(enly for MW U 200 /1300 L) Hydraulic meat worm
Pneumatic sorting device gjecting device
Bayonet lock nut Cleaning and transport
Support unit for the pre-cutter trolley

Reverse operation (brief) of Weighing system

the meat worm

TECHNICAL SPECIFICATIONS mwmn

MWL 200 /1300 L MW Ll 200 71850 L

Huppurvulumu 1,300 litfes 1.B50 litres K+G WETTER GmbH
Mixing capacity 100-900 kg 1000-1300 kg Goldbergstralie 21
P Jo 4w 35216 Bledenkopf-Breidenstein
Mixer shaft drive 2E 11 kW el +49(0] B461/9840 -0
Feader dilve 1,5 kW Fax +49(0) 6461/ 9840 -25
Electrical Tuse protection 139 Amp
info@kgwetter.de

70 dBA
Saund prassure level (idle speed) WWW.I-‘.RWE‘UE‘I".dl’-.‘






