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SAUSAGE & HOT DOG
PROCESSING

TOP OF THE LINE

2
/
Process Emulsion/
Reduction Systems

1
/
Thawing

4
/
Semi-continuous 
Meat Processing

3
/
Batch/Semi/Full 
Continuous Thermal 
Processing

5
/
High-speed
Auto-load Systems

6
/
Vacuum and 
MAP Packaging

7
/
Post-Pack 
Pasteurization

Retail, food service, 
& bulk applications.

Rollstock Vacuum &
Modified Atmosphere Packaging

Align | Convey | Autoload

STRONGER TOGETHER
&

Modified Atmosphere PackagingCook | Chill | Smoke
Roast | Pasteurize

Transport | Grind | Mix
Brine | Massage | Emulsify

Automated Cook
Chill Hams | Sous Vide

Mature | Dry | Smoke | Cook
Roast | Pasteurize | Chill | Defrost




