
 
 

MEAT BALLER 
 

 
 
 
Diaphragm system for forming of meat balls. Available in different execution from single 
head up to 12 heads. Available for different product diameter DF25 – DF50 – DF70 – 
DF100 – DF140. Complete with mounting stand on wheels for easy connection to the filler.    
 
Product Feeding   : Risco continuous vacuum filler  
Production    : max 250 revolution/minute adjustable speed   
Product diameter    : From diam. 10mm for DF25 up to diam. 135mm for DF140 
Voltage     : 400 V. 50 Hz. 3 Ph / or other upon request  
Opzions    : Transport conveyor  



 

 
 
 

 
The ball former can be used for production of meat balls and other kind of product such as 
cheese balls, rice balls. The product can be former and directly deposited into trays or into 
hot water for cooking.  
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