MORGCAN Electric Sausage Stuffer

Item #: Project: Qty:
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Morgangastro Vertical Electric Sausage Stuffer Maker,
22Lb/10L Large Capacity, Adjustable Speed(SMV10)

Technical Data
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Certification ETL-Sanitation

Features

e 10L Large Capacity: Commercial-grade 10-liter (22 Ibs) canister designed for high-efficiency meat processing, ideal
for restaurants, butchers, and home enthusiasts.

e High-Torque 200W Motor: Features a powerful electric motor with variable speed control, allowing you to adjust the
stuffing pace from slow to fast for maximum precision.

e  Commercial Stainless Steel Build: Constructed with Type 201 stainless steel sides and a tilt-out canister for superior
durability, food safety, and simplified cleaning.

e Comprehensive Accessory Kit: Includes 5 stainless steel funnels (10/16/22/32/38mm) and a dedicated 4-piece Churro
Maker set for versatile food production.

e  Precision Engineering: Equipped with a high-pressure silicone piston seal and a stable locking mechanism to ensure
leak-free operation and consistent stuffing pressure.
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Technical Drawings
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Product Size

16.1x12.2 x 26 in

Capacity

0L

Voltage/Frequency

AC110-120V/60HZ

Power

200w

Speed Threshold

Stepless SpeedRegulation

Bucket Fixed Mode

Removable and Tilt

Net Weight

54.6 Lbs

Notes & Details

The SMV10 is a commercial-grade electric sausage stuffer engineered for precision and high-volume output. It stands out

with its ETL-Sanitation certification, guaranteeing it meets rigorous safety and hygiene standards required for professional

food environments. Powered by an upgraded 200W motor, the unit provides consistent torque and features an intuitive

variable speed control that allows operators to easily switch between delicate snack sticks and large-diameter sausages.

The durable Type 201 stainless steel construction includes a user-friendly tilt-out canister for fast reloading and thorough

sanitization. Complete with five stainless steel stuffing tubes (10mm, 16mm, 22mm, 32mm, and 38mm) and 4 specialized

churro-making attachment, this machine is a versatile powerhouse for butchers, delis, and home enthusiasts seeking

efficient, leak-free operation and professional-grade results.

% WARNING: This product can expose you to chemicals including lead, which are known to the State of
California to cause cancer, birth defects, or other reproductive harm . For more information, go to

www.p65Swarnings.ca.gqov.
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