
mbf Multi Burger Former

mcd Multi Cutting Device

mfd Multi Forming Device

Auxiliary equipment



mbf Multi Burger Former

 The servo-driven mbf Multi Burger Forming is the addition of the traditional forming machine extended with a 
fl attening conveyor. The mbf has been designed to produce the so called ‘handmade’ burgers and meatballs, sticks 
and croquettes as well.



mcd Multi Cutting Device

The mcd Cutting Device is a newly developed auxiliary unit designed to be directly attached to the outlet of a 
Handtmann Vacuum Filling machine.
The general purpose mcd can be combined with a 4 lane depositor with 76 centres or a 6 lane with 45 mm centres.
The servo-driven cutting unit is designed for high volume production of a variety of circular square and rectangular 
shaped products such as cevapcici, croquettes and skinless meat sticks.



mfd Multi Forming Device

  The traditional mfd Multi Forming Device is the servo-driven forming and cutting unit manufactured with an 
interchangeable and patented forming-set for high and accurate volume production of a variety of circular or 
square shaped products such as meatballs or croquettes.
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Technical details

mbf Multi Burger Former

•  Cutting machine incl. servo driven 
crankshaft for knife or wire 
operation.

•  Electrical panel, safety control and 
communication for a Handtmann 
vacuum fi ler.

•  Fixed working height framework 
complete with castors. 
(Optional height adjustment)

•  Conveyor including CE-safety 
guard and variable speed conveyor 
belt.

•  Production up to 1800 portions 
per minute subject to product 
specifi cation. 

•  Multi valve depositor with 4 or 
6 outlets.

•  VVK product pressure relief valve, 
CE Safety essential.

•  Up to a maximum of 70 mm 
extruded diameter. 

•  220 volt single phase electrical 
supply.

•  Simple to clean.
•  High portioning accuracy.
•  Durable and very low 

maintenance.
•  Knife supported on high quality 

bearings.
•  Weight 240 kilo.

•  Basic forming machine incl. servo 
driven knife and forming set.

•  Electrical panel, safety control and 
communication for a Handtmann 
vacuum fi ller.

•  Production rates up to 180 Burgers 
per minute subject to product 
specifi cation.

•  Up to a maximum of 80 mm 
extruded diameter.

•  Portion weight up to 500 gram.
•  High portioning accuracy.
•  Durable and very low maintenance.
•  Easily changed forming-sets.
•  Simple to clean.
•  Universal applications.
•  Fixed working height framework 

complete with castors. 
(Optional height adjustment)

•  Conveyor including CE-safety 
guard and variable speed conveyor 
belt.

•  Variable speed fl attening conveyor 
belt.

•  Direct connection to Handtmann 
Vacuum Filling Machine.

•  Combination belt scraper and 
water spray.

•  Knife and forming set per form 
diameter.

•  Multi valve depositor MVD with 
2 outlets.

•  VVK product pressure relief valve, 
CE Safety essential.

•  220 volt single phase electrical 
supply.

•  Weight 450 kilo.

•  Basic forming machine incl. servo 
driven knife and forming set.

•  Electrical panel, safety control and 
communication for a Handtmann 
vacuum fi ler.

•  Production up to 1000 portions 
per minute subject to product 
specifi cation. 

•  Product diameter from 10 mm up 
to a maximum of 56 mm.

•  Product weight 1.5 gram up to 
100 gram.

•  High portioning accuracy.
•  Durable and very low 

maintenance.
•  Easily changed forming-sets.
•  Simple to clean.
•  Universal applications.
•  Conveyor including CE-safety 

guard and variable speed conveyor 
belt.

•  Direct connection to Handtmann 
Vacuum Filling Machine.

•  Knife and forming set per form 
diameter.

•  Multi valve depositor MVD with 
4 outlets.

•  VVK product pressure relief valve, 
CE Safety essential.

•  220 volt single phase electrical 
supply.

•  Fixed working height framework 
complete with castors. 
(Optional height adjustment)

•  Weight 350 kilo.

mcd Multi Cutting Device mfd Multi Forming Device
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