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Finally...a continuous
fat analyzer that works!

M Continuous fat analysis to an accuracy of <1%
Hl Bone detection to 7 mm

W Metal detection to 2 mm

M Capacity rated at 45,000 1bs. per hour

W Meat in boxes, fresh, frozen, ground, or trim

MeatMaster

B Improved accuracy of combos

M Eliminate fat claims

M Generate combos to customer-specified fat/lean
percentages (Grind-Ready-Combos)

B Grinding Systems — more accurate with less
equipment, space, and increased production
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