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NTRODUCTION

nder
tp Practice conditions,

c%::nblades (Fig. 1) of the
| %atmg set of the FW 160/3
Wg incer were tested for
mdt(geduction of blade

) as a function of the
ot °OMponents and the amount
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by, tion to two cross
c% 8 € cutting set
s
613 ted of a rough cutter,
m
3 ™ perforated disk and a

me Perforated disk.

%ns tuff ¢q be processed
Nuff Sted of the following

¢
My OMponents:
r

m
gy 98t 11 (S,). pork meat
Wa) i)o beef II (Ry), cheek
a“db 3t (Fe), rind (Schw.)
"Ly (Bay).
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RESULTS

It turned out that rind

causes the highest wear of
the blades (Fig. 2). 83.
and Ba also have an essential

Bau,

influence on the blade wear
(Fig. 2).

Pork meat II (82) has little
influence, and fat (Fe) as
well as beef II (Rz) are of
little importance on the
blade wear.

During processing the
temperature of the processed
stuff increased by 2.3 K on
an average. The average blade
wear to be expected is appr.
0,1 mm per ton of meat

(AB = 0,1 mm/1 t).

CONCLUSION

9,32 tons of meat were pro-
cessed with a wear of 1 mm
(AB = 1 mm/9,32 t). A blade
can be reground five or six
times until rejection.

So an average quantity of
108 t of meat can be
processed with one blade
until rejection.
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Captions

e
Fig. 1: Cross blade of H}
meat mincer of type FW 16

til
Fig. 2: Blade width redu®
as a function of the P°rk
meat components and the

m A
amount of meat processed'J

(1) AB in mm

(2) mj in kg x 103

ts/
(3) AB = f (meat compone”

mj)
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influence on the blade wear
(Fig. 2).

Pork meat II (S,) has little
influence, and fa Fe) as

well as beet II
lixrile
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blade

During processing the
temperature of the processed
stuff increased by 2.3 K on
The blade

wear to be expected is appr.

an average., average
mm per ton of meat

(AB = 0.2 mm/1 t).

9,32 tons of meat were pro-
cessecd with a wear of 1 mm
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