
Table sausage stuffer using a simple and original technique, offering the user optimal service for a very low budget.

With a capacity of 13 liters (10 to 12 kg of meat), this professional sausage stuffer  will find its place in butchery and delicatessen laboratories 
to advantageously replace the manual stuffer.

It has a cylinder with a removable flat and pivoting bottom, which makes it possible to load it without uncoupling it from the machine and 
facilitates its return to the working position

Stainless steel socle, cylinder and cover 
Room saving 
Tiltable cylinder, entirely removable
Single phase motor 240V 
3 anodised aluminium nozzles

PRODUCT FEATURES

TECHNICAL SPECIFICATIONS

VILLA ST13 POWER FILLER
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 Model Dimensions
(WxDxH)

Weight
(kg)

Capacity
(kg/h)

Power
(kW) Electrical

PSVVILLAST13  400x573x1126  55 12  0.55  1 / 240 V

+27 87 688 1100
+27 11 701 2200

PSVVILLAST13

The images shown are for illustration purposes only and 
may not be an exact  representation of the product


