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Meat Grinder

Model: HM-12

* Aluminum-magnesium alloy body with stainless
steel tray.

This machine integrates functions such as meat
* grinding, vegetable chopping, and sausage filling.

The discharge hole has no gaps, does not accumulate
dirt, is easy to disassemble, and is convenient for
e cleaning.

The high-performance auger retains the nutrients in
» the food and keeps the meat fresh.

One-touch safety switch: waterproof and
» leakage-proof, safe with long service life.

Comfortable anti-slip foot mats that not only provide
* good grip during operation but also reduce noise.
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Meat Grinder
Model: HM-12 @
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NETWEGHT | GROSSWEIGHT | SHPPINGDMENSIONS
HM-12 110v 60Hz TPH 850w 5-15P 32 lbs 34 lbs 234" x 10 %" x17 %0o"
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