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The Satay and Kebab Skewering machine is
part of the Baynflax Cambridge Range. The
machine is specifically designed for the
continuous and automatic skewering of a
range of Satay and Kebab products ranging
from Fresh Poultry, Lamb and other meat
products, to Salmon, vegetables and similar
combinations. In addition the machine is
ideally suited to handle a wide range of
reformed meats.

SKEWER SIZES

Products can be handled either with or
without marinade with skewers ranging from
2.2mm to 4mm diameter with lengths in the
range of 65mm to 300mm.

BAYNFLAX

MANUFACTURE

Manufactured primarily from Stainless Steel
considerable care has been taken to ensure
that the design is suitable for the most
stringent of sanitary conditions. Electrical
protection is to IP65 suitable for a full wash
down environment.

SAFETY

Operator safety is paramount in the design
and construction of the equipment.
Changing products can be achieved by the
operator without the intervention of
engineers.

MOBILITY

The machine can be provided with castors
in order to provide for mobility. The unit is
available in three sizes, for 15, 40 or 80
cycles per minute.
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PRODUCTION TYPE 40 | TYPE 80
Products suitable for automatic skewering MAXIMUM PER HOUR 2400 4800
include Fresh Meat and Poultry, reformed SKEWER LENGTH (MAX) | 180 180
Meat and Poultry, various vegetables such as ~ SKEWER DIA (MAX) 8 8

, A 4000 5500
Grape Tomatoes, Courgette and Onion. DIMENSION B 2000 3000

c 1000 1000

Fish Products such as Salmon, Herring and
various Shell Fish. Product Platens are
provided to suit a standard range of either
Satay or Kebab products. For special formats
of ingredients a wide range of individual
Platens can be supplied to produce nouvelle
cuisine having the distinctive characteristics
required by individual producers. Product
changes can be simply carried out by
operators. Sanitary operation and ease of
hygiene are specific features of the machine
design which is constructed in accordance
with the very latest standards.
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