
Tabletop pneumatic meatballs former 
(different weights), can be connected 
to any filler with a maximum output of 
7,500 meatballs per hour depending on 
the product. 
Available: online connection to a 
batter-breading machine. 

S-1500-P
AUTOMATIC MEATBALLS FORMER

INDUSTRIAS GASER, S.L. - Ctra. Bescanó, 15, Pol. Torre Mirona 17190 Salt (Girona) - España
 Tel. +34 972 23 65 72. E-mail comercial@gaser.com

RELATED MACHINES:
Grinders, Mixers, Cooking kettles, 
Batter-breading machines, Rotating tables, 
Fillers.
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TECHNICAL FEATURES

Can be coupled to any filler (outside diameter of 
output 30mm).

Changing the shaper varies the weight (7,12,15,20, 
25,30 or 35 gr).

Pneumatic operation at 6kg / cm2.

Air consumption 150 litres per minute.

Tabletop machine.

Very easy to clean.

Electrical power not required.

Dimensions: 450 x 200 x 600mm.

Machine weight: 25 kg

Made of stainless steel.  

MACHINERY FOR FOOD INDUSTRY


