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Solutions for Professional Food Processing

KT–SH–1 Shredder 
processes cooked meat 
as fast as you can load it!
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LM-10/P Mincer

LM-5/P Mincer

M I N C E R S

Hopper Volume
3 L

Hopper Volume
9 L
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LM-22/P, LM-82/P Mincer

LM-32/P, LM-98/P Mincer LM-42, LM-130 Mincer

Hopper Volume 11 L

Optional stainless steel parts

Hopper Volume 35 L

Hopper Volume
95 L
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Automatic Minced Meat Former

LM-130/280A Mixer Grinder (2 motors)

G R I N D E R S

Mixer Grinders

Meat Former Tube

Hopper Volume
110 L

Hopper Volume
280 L

LM-42/A
LM-130/A
(2 motors)

LM-32/A
LM-98/A
(2 motors)

LM-22/A
LM-82/A
(1 motor)

80 L 40 L

A machine well fitted 
to your capacity needs 
means that operating it 
is smooth and requires 
less manual work.
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KT-325 Bandsaw

KT-400 Bandsaw

C L A S S I C  B A N D S AW S

Blade Size 2345 × 20  mm
Power 1.8 kW

Blade Size 3135 × 20  mm
Power 1.8 kW
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KT-460 Bandsaw (2-speed)

KT-360 Bandsaw (2-speed)

M O D E R N  B A N D S AW S

KT-210 Bandsaw

KT-750 Bandsaw (Industrial Use)

Blade Size 1570 × 16 mm
Power 1.1 kW

Blade Size 4260 × 20 mm
Power 3.0 kW

Blade size 2775 × 20 mm
Power 1.8 kW

Blade Size 3135 × 20  mm
Power 1.8 kW
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Quality from
Northern Europe
KT machines deliver a solid product performance for years ahead.

All machine parts have a high durability, which means high efficiency in usage over 

time. Quality control and safety applies to all of our machines, as our machines are 

certified and we closely follow the changing requirements in the sector.

When you invest in a KT machine, you can focus on serving your customers better 

every day.
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KT-ALP Automatic Meat Press

KT-SH-1 Meat Shredder
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F-19S Slicer

F-19S-2 Double Slicer

Optional feeding panel

T E N D E R I Z I N G

KT-PK-2 Double Tenderizer

KT-PK-2 Double Tenderizer Knives

KT-PK Tenderizer

KT-PK Tenderizer Strip 10/20 mm

KT-PK Tenderizer Knives
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Cutter 15/30/50 L Stuffer 13/25/40 L

Mixer 30/60/100/125/170 L

Other sizes available 
by request

Other sizes available 
by request

Other sizes available 
by request
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KT–S Fish Scaler

Mini Salmon Standard Large scales

F I S H  H AN D L I N G
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HB-4 Tray Sealer HB-3 Tray Sealer

PAC K AG I N G

KT-HB420 Vacuum Machine

KT-MS Clipper HB-10 Bag Sealer

Various tray sizes can be used
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Electric Cheese Cutter

Model Handee Cheese Cutter KT-FJL Cheese Cutter

C H E E S E  H A N D L I N G
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Insect Killers

Spare Parts for Mincers and Grinders

Inox Stuffer
5  / 8 / 10  kg

Separating Knifeset B98 / E 130

Inox Salt Injector

Utensils for Mincing and SawingBandsaw Blades

BT-60W BT-40W
BT-20W

ACC E S S O R I E S

MID-240 Ultrasonic Pest Repeller

Professional Knife Sharpener 
with Abrasives KE-280 Professional Diamond Sharpener 2100

Ozone 721 Knife Cabinet UV 725 Knife Cabinet

Ozone 821 Knife Cabinet

Water 710 Disinfector

Ozone 621 Knife Holder
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