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VACUUM STATION AND
PISTON SYRINGE RK30

HydroShpriz RK30 for sausages - a full cycle of production of sausage syringes
and components in Ukraine! Equipped with CE certificate and 12 months
warranty from the manufacturer, we provide installation in your production

The production capacity of this equipment is 80 kg of natural casing sausages
per hour. The equipment includes three fillers with diameters of 12, 25, 35 and
50 mm, as well as an eccentric elbow for adjusting the height of the dripping.

This is an in-house patented development that is connected to a rolling vacuum
station to ensure the production of craft sausages with a coarse minced meat
structure.

The vacuum station also connects to the mince mixer, removing air and
preventing rapid oxidative reactions in the fat, which improves mince packing
and the quality of the finished product. This hydro-syringe is ideal for creating
structural sausages with large pieces of meat. It is controlled by a knee pedal,
which ensures precision by instantly stopping the minced meat when the pedal
is released.

The pressure in the hopper is 4.5 kN. The hopper is removable, which makes it
easy to clean. The net weight of the equipment is about 120 kg. The main
features include a 30-liter hopper, 380 V voltage (with 220 V option), 0.75 kW
power, and a capacity of up to 700 kg per shift.

Moisture hopper and air valve on the top of the lid. Equipped with
polyamide wheels for easy movement.






