
		
		
			
				
				

				
			

		

		
				
		
	[image: pt-br]Portuguese (Brazil)

	[image: it]Italian

	[image: fr]French

	[image: es]Spanish

	[image: en]English


	[image: de]German







	Home
	Profile
	Tradition and Modernity
	Quality and Technology
	Innovation and Research
	Customer Orientation
	Risco Worldwide and Service
	Risco Team
	Environment



	Products
	Vacuum fillers
		Small sized industry
	Medium scale industry
	Large sized industryVacuum fillers for the large sized industry Risco offers eight models of new generation vacuum fillers designed to meet the production needs of large companies.



	Total Vacuum FillersRisco offers five different models of special vacuum fillers, purposely designed for the production of Ham, whole muscle and Mortadella products. All Risco models utilise the total vacuum system to ensure efficient production of first-class quality products.
		Ham products fillingRisco is offering two models of total vacuum fillers, designed and developed especially for processing premium quality ham and mould ham.
	Sausage products fillingRisco is offering two models of total vacuum fillers for processing high quality salami, seasoned sausages and dry sausage products.
	Mortadella products filling



	Sausage SystemsThe new Risco frontal linking system for completely automated, high speed production of sausages and frankfurters in natural, cellulose or collagen casing. The Risco Frontal Linker System is available with automatic hanging unit and with cutting system.
	Alginate sausage systemsRisco system for the production of sausages with vegetable coating, available with or without automatic depositing into tray
	Minced Meat SystemsThe Risco Minced Meat Systems (Ground Beef systems) are suitable for producing beef, pork, chicken and turkey minced meat. With the Risco minced meat systems you have the possibility to portion and deposit the minced meat directly into trays, without any manual intervention of the operator. The systems are synchronized with sealing and thermoforming machines.
	Forming SystemsThe Risco forming systems allow the production of burgers with round or oval shape or with special designs in an accurate and automatic way, to increase competitivity as required by new market trends. Risco forming systems are available with the conveyor belt and with automatic paper positioning.
	Risco accessoriesRisco offers a range of accessories for its fillers in order to meet the different production requirements of the user. All the accessories are developed and produced respecting the criteria of Risco quality. Thanks to such applications, the final productivity increases, creating more profit and dramatic savings for the producer. Moreover the quality of the final product is increased as each application is specified according to the requirement of the product.
	Grinders – FlakerRisco is offering a Flaker to cut frozen blocks of meat, butter, fat and other food products and three models of grinders for processing fresh meat. The automatic grinders are available with an output plate size from 130 to 200 mm diameter. Thanks to several knife & plate combinations, it is possible to obtain different types of ground meat products, depending on the user requirements.
		Flaker
	Grinders for fresh meatRisco offers three different models of grinders for processing fresh meat and other fresh food products (fats, cheese, vegetables). The Risco grinders TR series provide a clean cut of the product and a high productivity.



	MixersRisco offers a large range of mixers for the food industry. Risco mixers are suitable for mixing products like meat, vegetables, cheeses, confectionery and others; they guarantee a complete, effective and gentle mix of the products in a very short time. The intersecting mixing paddle system, which preserves the product, maintains the original colour and quality is featured in the whole of Risco mixer range. Risco mixers can be supplied with a vertical loader for a better line automation.
	Tying machineRisco automatic tying machines bring together Risco’s vast experience in the meat tying process sausages and the lastest technology available. All Risco tying machines meet the requirement of small and medium meat industries, thanks to the technologically advanced automatic systems. Risco tying machines can accurately tie fresh sausages, mignons and chorizos, by means of the semi-mobile pincer system.



	Applications
	Product Type
		Meat Clipped
	Meat Linked
	Meat Formed
	Meat Ground
	Meat whole muscle
	Fish
	Bakery
	Cheese
	Fruit and Vegetables
	Pet Food



	Processing Type
		Extrusion
	Portioning
	Grinding
	Forming
	Depositing
	Mixing






	Services
	Courtesy Service
	Risco Monitoring Service
	Preventive Maintenance Service
	Spare Parts
	Training Courses
	TSS Total Support System
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