
Application
•	 The	crusher	is	designed	for		
	 separating	lumps	of	frozen		
	 vegetables,	meat,	seafood,		
	 etc.

Functionality
•	 Adjustment	of	the	crushing		
	 drums	
•	 Option:	electrical		 	
	 adjustment		 of	the	crushing		
	 drums	
•	 Inlet	hopper	designed		 	
	 according	to	agreement

Advantages
•	 Short	throughput	time
•	 Low	energy	consumption	
•	 Large	capacity
•	 Easy	to	clean
•	 Minimum	maintenance
•	 Production	at	low	temp.		
	 down	to	-50	°	C
•	 Completely	in	stainless		
	 steel
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The	cooker/cooler	has	a	capacity	of	6500	kg/hour	at	a	cooking	time	of	3	minutes.
The	mussels	have	reached	a	core	temperature	of	75°C,	and	by	using	5-8	m3	ice	water	they	are	
cooled	down	to	12-15°C	

The	crusher	is	designed	for	separating	frozen	products	in	a	fast,	continuous	and	
gentle	way.	The	crusher	consists	of	a	construction	incorporating	2	drums	with	spikes	
pulled	by	a	gear	motor.	The	drums	rotate	against	each	other	to	pull	the	product	
through.	The	distance	between	the	rollers	can	be	adjusted	electrically	or	manually.	
The	machine	is	made	of	stainless	steel	with	all	welded	structural	components.	

Type: CP-400 CP-900

Dimensions (mm)

Inlet	dimensions		(mm) 200	x	400 200	x	900

Capacity	(l),	up	to	m3/min. 4 10

Lenght	(L) 850 1350

Width	(W) 1000 1000

Height	(H) 616 616
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Spikes pulled by a gear motor


