
Vacuum Tumblers
Vacuum Tumblers are designed to improve the appearance 
of meat and assure consistent high quality products.

• Productivity gains
• # 4 Polished Finish Standard
• Complete stainless steel construction
• Precision designed drum with unique spiral

tumbler blades
• 10 Year Warrantee on tumbler drum
• Microprocessor control system
• Three check opening holes
• Brine induction valve
• Pulsating vacuum

Vacuum Tumblers with Cooling System
A separate cooling device can be 
placed inside or outside of the plant 
or can be connected to the existing 
plant cooling system.

• Insulated double cooling jacket
• Up to 30% reduction in massaging time
• Maintains massaging temperature

at a required level
• Optimum protein binding

Vacuum Tumblers with
Heating and Cooling System
MA-G Tumblers are designed to process food 
without re-loading raw material. It is optimized for 
the following processes:

• Defrosting and cooking systems
• Defrosting of meat blocks
• Steaming
• Pickling, salting
• Massaging at a controlled temperature (PSCH version)
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MA-500 PS

MA-7200 PSCH

MA-G-5400 PSCH



*Possibility of using other voltage and frequency       **Version of tumbler with loading and cooling system
Tumblers & Massagers are manufactured by Metalbud-Nowicki and sold in North America by Blentech Corporation.
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Vacuum Tumblers                                                    Specifications

Cooling Systems                                                    
*Possibility of using other voltage and frequency                     Note: 10000 Model only available in MA-PSCH


