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Rawat Premium Stainless Steel Meat Mincer – Heavy-

Duty Commercial Meat & Food Processor 

 

 

 

 

About Product 

The Rawat Premium Stainless Steel Meat Mincer (SKU-0176) is an 

industrial-strength, high-efficiency meat processing solution engineered 

for rapid, high-volume mincing. Crafted entirely from premium-grade 

food stainless steel, this heavy-duty machine effortlessly processes 
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various cuts of meat, poultry, and fish into perfectly uniform minced 

textures. It is the absolute ultimate choice for commercial butcher shops, 

non-veg hotels, premium restaurants, commercial kitchens, and meat 

processing units looking to elevate hygiene standards while maximizing 

processing speed and efficiency. 

 

Core Highlights 

  Made In India 

  High-torque commercial motor configuration delivers exceptional 
grinding speed and high-volume hourly output 

  Premium food-grade Stainless Steel construction provides absolute 
rust resistance and unmatched kitchen hygiene 

  Heavy-duty internal screw and blade assembly slices through tough 
meat fibers without clogging or jamming 

  Multipurpose processing capabilityperfect for mincing meat, fish, 
poultry, and even fibrous vegetables 

  Sturdy, vibration-free base structure ensures maximum operational 
safety and stability during continuous runs 

  Fully detachable mincing head assembly allows for effortless deep 
cleaning and sanitation routines 
 

 

⚙️ Technical Specifications 

  Brand: Rawat 

  SKU: SKU-0176 

  Product Type: Commercial Meat Mincer / Grinder 

  Material: Premium-Grade Stainless Steel (SS Body & Cutting 
Assembly) 



 
 

Rawat | www.rawatimpex.in | +91 9109896828 

  Operation: Electric / Semi-Automatic 

  Voltage: 220 V 

  Phase: Single Phase, 50 Hz 

  Heavy-Duty Components: Industrial Worm Gear, SS Cutting Blades, 
and Perforated Plates 

  Safety Features: Overload Protection System 

  Country of Origin: India 
 

 
Why Choose Rawat ? 

  Revolutionizes commercial kitchen speed by processing massive 
quantities of meat in a fraction of manual time 

  Complete stainless steel build satisfies strict food safety protocols 
and easily withstands harsh daily washdowns 

  Delivers clean, uniform cuts that preserve meat texture, juices, and 
freshness for premium food presentation 

  High-efficiency mechanical drive maximizes output while keeping 
daily energy consumption and electricity bills low 

  Total operational peace of mind backed by Rawats professional 
after-sales network and ready spare parts support 

  Proudly Made in India, heavy-engineered to perfectly match the high 
workloads and rugged conditions of busy Indian commercial food 
industries 
 


