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Emulsification that just works! 
– scansteel foodtech® Emulsifer Series 

The scansteel foodtech® Emulsifer Series is built for the demanding requirements of meat 
preparation production. Delivering consistent texture and high-quality results with ease. Part of 
our proven emulsifier series, it combines simple and efficient operation with high continuous 
performance, long durability, and low maintenance costs. 

High Capacity and Uniform Quality

The scansteel foodtech® Emulsifer Series operates at an approximate capacity of 1,500 to 25,000 
kg/hour, depending on the product. It ensures uniform particle size and consistent emulsion quality 
for every batch, while the adjustable level of fineness allows operators to optimize protein extraction 
and increase overall production efficiency. By focusing on both performance and reliability,  
it supports high-volume operations without compromising product standards.

Key benefits
• All temperature ranges, from frozen to fresh pre-mixes
• Simple and efficient operation
• Long-lasting construction with low maintenance

• Optimized protein extraction and consistent texture
• Flexible capacity and fineness adjustments for different recipes

scanEmul 175 Series 

QuadroCut(Vac) 225 Series 
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Single machine to complete line
The scansteel foodtech® Emulsifier Series excels as a standalone solution, it can also be 
integrated into a complete sausage preparation line, including transport conveyors, grinders, 
screw conveyor, mixer, and pump, all machinery designed and manufactured by  
scansteel foodtech. As the central machine, it ensures smooth workflow and  
high-quality output. This turnkey approach maximizes  
efficiency and provides operators with a single,  
reliable system for large-scale production.

Minimizing downtime
with spare parts access and preventive maintenance service

scansteel foodtech supports your production beyond the machine itself. We provide complete 
access to detailed spare parts lists, for both single machines and full production lines, giving 
you the tools to keep your equipment running smoothly. Our remote assistance offers technical 
guidance whenever you need it, while our preventive maintenence service ensure peak 
performance, minimize downtime, and protect your investment over time.

scanEmul 175 knife casette system

QuadroCut knife casette system


