
MANUAL 
SAUSAGE FILLER
TKCU-MSF7L

STANDARD FEATURES
Horizontal type, 7 liters

	 Made entirely from robust 304 stainless steel, 
including the body, base, cylinder, and filling tubes, 
ensuring longevity and resistance to rust and 
corrosion. This guarantees compliance with SGS food 
hygiene standards, making it safe for direct food 
contact without any need for additional installation 
or preparation.

	 The horizontal design ensures a low center of gravity, 
providing exceptional stability during operation. The 
ergonomic handle design minimizes effort, and the 
dual-speed control allows for fast or slow stuffing, 
significantly reducing sausage-making time.

	 Comes with five different sizes of stainless steel 
filling tubes (Φ10 mm, Φ16 mm, Φ22 mm, Φ32 mm, 
Φ38 mm) to cater to various sausage types and sizes. 
Whether making traditional sausages, hot dogs, 
or snack sticks, this machine is perfect for both 
commercial and home use.

	 Featuring a large 7-liter (approximately 3.2 kg) 
capacity stainless steel cylinder, this stuffer can 
handle large batches of meat, saving you significant 
preparation time. Its detachable design allows for 
easy and thorough cleaning, ensuring hassle-free 
maintenance after each use.

PRODUCT SPECIFICATIONS
Dimensions 68,6 x 21,1 x 21,8 cm

Volume 7 L

Weight 12 kg
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