Hema Overview

Pneumatic Scale Angelus

Meat Canning Line cHaema
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Raw Meat

Hema is your best partner of choice to design and build your complete meat canning lines.

Based on our expertise, we can offer you the equipment that meets your specific requirements,
up to 24 000 containers per hour.
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Hema Overview

Pneumatic Scale Angelus

Features

single or double 1800 to 24 000 100 to 2 000 ml
lane containers per hour volume filled

According to your needs, Hema will supply you with the comprehensive equipment as:

® Empty cans depalletizer
® Magnetic lowerator
® Hema volumetric filler, linear or rotary technology

® Conveyors

® Hema vacuum seamer for shaped or round cans

® Angelus atmospheric seamer for round cans at high speed
® Check weigher

® Magnetic empty or full cans washer

® Basket unloader and loader

® | abeler

Discover our Meat Canning
solutions
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