
 Coppa and Bacon 
 Processing Line 

 The  salting  and  massaging  machines  with  movable  tanks  ,  with  wheels  or 
 stackable,  model  SMO  allow  to  dry  salt  the  products  with  more  uniformity 
 and  homogeneity  than  the  best  manually  salted  product,  without  requiring 
 any  modification  of  the  production  technology,  from  the  salt  cellar  to  the 
 drying  rooms.  The  homogeneity  of  treatment  also  allows  a  reduction  in  the 
 amount  of  salt,  without  the  need  for  any  additives,  to  the  benefit  of  the 
 health  of  the  final  consumer.  The  capacity  of  each  tank  ranges  from  400 
 to  600  kilos  of  product,  depending  on  the  model.  The  electrical  panel  with 
 touch  screen  and  PLC  allows  interfacing  with  the  company  management 
 system  ,  automatically  assigning  the  correct  massage  cycle  to  the 
 product  contained  in  the  tanks  traced  by  reading  a  barcode  .  In  the  case  of 
 products  with  numerous  repeated  salting  and  massaging  cycles,  such  as 
 bresaola,  a  model  with  automatic  de-stackers  and  stackers  makes  it 
 possible  to  manage  3  overlapping  tanks,  with  obvious  advantages  in  terms 
 of internal logistics. 

 The  salting  and  massaging  machine  for  coppa,  bacon,  bresaola,  etc.  model 
 SMB  ,  has  a  loading  capacity  of  450  or  550  kg,  depending  on  the  model.  It 
 performs  dry  salting,  guaranteeing  the  homogeneous  distribution  of  all  the 
 ingredients, with reduction of the quantity of salt, in order to safeguard the 



 health of the final consumers. 
 The  large  opening  of  the  drum  makes  loading  operations 
 particularly  easy  and  allows  the  content  to  be  completely 
 unloaded into a tank positioned at the bottom. 

 The  vacuum  salting  machine  for  coppa,  bacon,  bresaola, 
 model  ZLB  ,  with  a  loading  capacity  from  1.500  to  3.200 
 kilos  of  product,  according  to  the  model,  carries  out  the  dry 
 salting  of  the  products.  According  to  the  set  working  cycle,  it 
 allows  the  complete  absorption  of  the  salt  and  of  the 
 additives,  without  weight  loss,  or  to  favor  the  formation  of 
 salting  liquid,  with  liquid  extraction  thanks  to  the  efficient 
 draining  device.  The  brushless  motorization  allows  the 
 absolute  constancy  of  the  rotation  speed,  also  to  the 
 variation  of  the  introduced  quantity,  and  the  construction  of 
 the  internal  profiles  allows  a  delicate  massage,  a  complete 
 discharge and simple and effective washing operations. 

 FOR DICED PRODUCTS 
 Bacons,  whether  salted  or  injected,  are  inserted  into 
 "hooks"  that  are  hung  on  frames  or  trolleys,  dried  and  then 
 frozen  for  subsequent  dicing.  Our  proposal  also  includes 
 automatic  and  semi-automatic  systems  for  hanging  the 
 bacons  on  combing  bars  that  are  automatically  loaded  into 
 the  frames,  racks,  trolleys,  and  subsequently  unloaded,  with 
 extraction  of  the  combing  bars  to  be  reused.  These  are 
 compact  systems  that  completely  eliminate  risky  activities 
 and those responsible for occupational diseases. 

 FOR NATURAL CASINGS 
 Washing  machine  models  LVA  and  LVE  for  desalting  and 
 washing  all  types  of  natural  casings  ,  preserved  in  salt  and 
 intended  for  sausage  making.  The  machines,  with  a  capacity 
 of  one  drum  or  half  a  drum  of  250  l,  allow  homogeneous 
 and effective desalting, with reduced water consumption. 


