
RS 200 M 
The preeminent vacuum filler 
for Mortadella  

Mortadella is the result of a unique and truly special production process. Risco RS 200 M  
vacuum filler ensures optimal filling performance, delivering this product with exceptional  
precision and preserving its distinctive qualitative and organoleptic characteristics. 
 
Model RS 200 M is equipped with a double vacuum system that ensures optimal emulsion 
stability, superior slice presentation, and a consistent, homogeneous distribution of cubed  
fat particles throughout the mass.  
 
This advanced vacuum management minimizes air entrapment and improves compactness, 
resulting in a higher‑quality stuffed product distinguished by its unique flavor profile, perfectly 
uniform structure, and exceptionally smooth external surface.



Main features: 
 
· Double‑vacuum system engineered for complete air extraction from the product mass, 

ensuring maximum process stability. 

· Enhanced compactness and density of the final product thanks to optimized vacuum levels. 

· Superior distribution and retention of cubed fat pieces, guaranteeing uniform structure  
and high visual quality. 

· Full control of filling parameters, allowing precise management of vacuum level, pressure,  
portioning speed, and product flow. 

· Optimized interface for automatic clipping machines, enabling rapid connection 
and seamless integration within fully automated processing lines. 

The exclusive Risco Long‑Life Vane Product Pump combines stainless‑steel  
components with advanced high‑performance polymer elements.  
This design virtually eliminates metal‑to‑metal contact within the pump assembly,  
significantly reducing component wear and ensuring that the product is handled  
with maximum delicacy throughout the filling process. 
 
Risco RS 200 M vacuum filler for mortadella is equipped with a split hopper, 
specifically engineered to simplify sanitation procedures and facilitate the rapid  
disassembly of product‑feeding components.

The Company reserves the right to alter any specification.
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