Reliability is no
coincidence

Our ultra-modern CNC-machines
ensure exact dimensional accuracy
of all components arnd a perfect ard
hygienic surface of the machine pats
Our product choice and workmanship
sad far the lag life of o stuf fers.
I ter the pistm reaches the too ar
bottom position, the machine changes
to a functio of depressurized oil

This method prevents the cil fram
warming up. Due to the closed oil

Services

Services are nowadays more and
more importat. The relidbility of ar
demonstrators and techniciens
fards for the high quality of FREY
product s

Ouxr stuf fers are well-thought aut even
in the smellest details. They are well-
ko for their lag service life.

Ergonomic operation

The total heidght of anly ane meter
provides a comfortable working.

Tharks to the operating kar both
hards are free to hold the casirg,
even bigger diameters can quickly be
filledd

The operating bar can be adapted to
each body height.

Due to the compact dimensions
KOMPAKTA 2 finds room everywhere.

Cleaning and hygiene

In easy cleaning is the basic
requirement for best hygienic
aaditions in the production. The
experditure for cleaning and
maintenance is very low due to the
easy disasserbling and neat
contours between the pats

® Machine base and housing are
mede of solid stainless steel.

©® Tre fillirg oylinder is mede of
s0lid stainless steel with a wear

® The sausage piston is made of
a high-qulity plastic meterial
ard is easy in weight and
maintenance.

Heinrich Frey
Maschinenbau GmbH

Fischerstra e 20
D-89542 Herbrechtingen
Germany

Phone: +49 7324 /172 0
Fax: +49 73 24 / 172 44

Internet: www.frey-anline.com
Fmil: infoefrey-online.com
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OSCAR 20 - the classic

Oscar has been constructed under the
nowadays motto: smaller, quidker,
cheaper . Tre 20-liters-stuf & is
carpletely made of high quality

g ainless steel ad fulfills the strict
security and hygiene demands of the
CE-standard specification. Oscar is
mobile and can be used whereever the
suf fer is required for your production.

Besides the classic sausage producti -
a Oscar 20 is of ten used for the pro-
duction of delicatessen food.

Therefore multiple acoessories are
available.

Smooth external contours allow a
quick cleaning.

Technology

The adjustable oil circulation ensures an inmediate

flow of the sausage meat af ter gperating the goerating
bar.

This means (10) o air budbles
(10} no last-rumings

(10} Hygienic desion of the smooth cylinder bottom
with rinsing water autlet nmede of stainless
steel.

(10} The cover is carpletely made of solid
gainless steel with a handy quick closing.

(10} 0 S CAR ensures lapevity with little

service. The maintenance costsd OSCAR
per year are below 1% of the purchase price.



Powerful, practical and
conforming to CE- standard

Customer advantages

{10) Qily little lef tovers due to the special
over axtlet.

{10) The short ard wide form of the autlet
guarantees the best possible quality.

(10} Quick cherge of filling tubes.

(10} The multi-functional operating bar
enables a comfortable working at the

fllirg desk. Al fuxtias of OSCAR
can aarpletely be aomtrolled with the

Operating bar, eg. start ad stop,
goeed or retum of the pistm.

{10) Tre filling seeed is infinitely variddle.
(10} Solid amstruction of cylinder ard cover. Technical data of OSCAR 20

Capadity of the filling oldirder: 20 liters
Automatic pressure release.
Regulation infinitely variable

E& Vdtage: 230/400 V, 50 Hz
Commected load: 0,75 kW, 1400 tums/min.
cover, hausing:  =olid stainless stesl

* o W eidt: 130 kg
L Accessories:
Filling tubes 12, 20 IH, 30 mm
Closing rut
Piston extractor

' Opticnal:
Dimensions of . . ' .
OSCAR 20 Foot drive for the production of antipast
A 105.0 cm product s
B 100.0 cm
C 70.0 cm Special tukes for the production of
D 79.5 cm delicatessen products like sheep cheese into
E 20.0 cm .
F F 42.0 cm olives, red peppers arnd tomatoes.
. G 60.0 cm
H 40.0 cm
I 49.5 cm

Subject to change




ME 30-4

Quick change of sorts

W ith the swivelling cover ard due
to the large dimensians of the
cylinder the machine can easily
e opened for charging.

The sealing of the piston prevents
the stidkdrg of the product to the
oylinder wall. The machine can
inmmediately be recharged.

The raoust 30-liters-piston stuf &

MF 30-4 is actmlly the re plus ultra
amog the 30-liters-piston stuf fers
regarding workmenship and quality.

MF 30-4 has been constructed and
manufactured conforming to the
strict security and hygienic demands
of the (B-standard specifications.
Machine sugport, piston, cylinder,

cover and operating bar are made of
high-qurlity stainless steel.

Smooth external contours enable a
quick and easy cleanirg.

Technology

A variable oil cirailation ensures an
imediate flow of the product after
operating the goerating bar.

This means ©® 1o air budles
® 1o last rumnings

HBygienic form of the smooth cylinder
botton with rinsing water outlet ard
rourd camection with the cylinder wall.

MF 30-4 ensures a layg service life with
little mainteance.

The maintenance costs of MF 30-4 per
year are below 1% of the purchase
ice.



Customer

advantages

(10} Uordolenetic fillirng even of critical
product s like e.g. Salami, de to the
hich fillirng pressure.

(10} Qily little lef tovers due to the
direct atlet.

(10} The short and amply dimensicned
auatlet guarantees the best possible
quelity.

(10} Quick dhange of filling tukes.

(10} The nulti-functioal cperating bar
enables a comfortable working at the
fillirng dek. All functions of MF 30-4
can copletely e aontrolled with the
ooerating bar, eg. start ad stop,
Speed or retum of the pisto.

(10} Tre fillirg speed is infinitely varigble.

|| ||
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Dimensions
MF 30-4
A 118.0
B 105.0
C 72.5
D 81.0
E 32.0
F 56.5
G 61.0
H 47.0
I 57.0

Subject to change

Technical data MF 30-4

Capadity of the filling glirder: 30 liters
Automatic pressure release.
Regulation infinitely variable

Qurrent: three-phase
Vdage: 230/400 V, 50 Hz
Comnected load: 1,1 KW,

1400 tums/min.

Fillirg cylirder, piston: solid stainless

stesl
Housing: ¢ ainless steel
Cover: solid, stainless

Accessories:

Filling tubes 12, 16, 25, 30 and 45 m
1 tube for lever sausage

Closing rut

Piston extractor

Special wltage on request






C60H - control,
the favourable
altermative with all
functions

A most modern control technology with CAN-
Bus-system leaves nothing to e desired. The
C60H control of fers the sare functians like the
LCD3-control in compact finish.

- Weight imput can be chosen between
5-10.000 g (fram 5-999 g in 0,1 gr. step9

- Number of links fram O - 9,9 tums

- Normal and continuous operation

- Digital quantity counter

- Portioning pause

Pauses between the portions are free selectable
-The quantity counter

indicates how many pieces have been portio-
red, lirked ar filled. The comter can be reset to
zero whenever you want.

- The automatic stop control

stops autaretically af ter the desired quantity
has been produced. For skimmed casings the
length ard the runer of pieces per stick are
always the same. After spooling a new casing
Kompakta 2-30 has sinply to ke started. All te
rest is dae

autamatically.

- 99 filling programs

can easily be stored in the memory of the
machine. The advantage: No loss of time for
staring the data. Your sausages are equally
portioned and linked.

- 1lst portion mekeweight

infinitely varizd

- Ergonomic operation

The cperating zone has been arranged with a
big operating canfort.

All informetion is clearly shown an the display.

-Additional appliances

Optiamlly a clipper socket is available for K2-
30. Mditiawlly gopliances like clipeers, ballfar-
mers or patty famirg attachments can e con-
talled.
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Survey of functions of LCD 3
and C60H

KOMPAKTA 2 d fers an inimitable variety of
functians.

® W eight imput
can be chosen between 5 and 100.000 g

Number of links from 0 - 9,9 tums

Clipping time (socket opticnally
available)

® Preselection of pause for portianing

ard lirking

® Normal and continous operation
Nomel operation as lang as the gperating bar
is pressed and contirucus operation by only
pressing the goerating bar for starting ard
stopping.

® 8

99 filling programs

Table of contents

Service- and maintenance programs
Diagnosis programs

Counter of pieces

Preselection of pieces

1st portion makeweight

Speed control infinitely, also dwding
the filling process

Electric pulse control for automatic
clipping machines

Interruption of meat flow by means
of a rtary slice valve (o relieve)
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(D3 - control
Control technology of superlatives

Operation

KOMPAKTA 2 is antrolled by a microprocessor with
LCD colour display and background light. You
always have everything under control. The krdilliancy of
this screen aontrol wnit is the diversity ad the clear -
ness of the shown information as well as the easy
geeration. The operator can go through the menus
and choose the

desired function using a aursor. The separatian of the
low axrent it ard the strag curent wnit allows

a hich relidility .

The programming The programming is extremly
easy. It is not necessary to program in the usual
sense, because KOMPAKTA 2 stares the actual set -
tings of the machine by pressing the Save/Progr.-key
under a chosen number. KOMPAKTA d fers the possi -
bility to store additiawl infometion, as e.g. the nare
of the product ard the used filling tube. This datais
shown on the display.

When pressing the Load/Progr-key you can see all
prograns an the display in a table of cortents The
operator can choose the desired program using a
cursor and KOMPAKTA 2 is reedy to fill. In this way
KOMPAKTA 2 is reducirg the stardstills when

cherging the sorts

Indication of contents

Tre actel coteant of the cylinder wp to 0,1 liter is
exactly shown on the display.You know if the casing is
still filled ar if you heve to derce the stuf fr.

R 60 g
== %
144 /min
XL 3400
e 20000 |

" 183Ko. 4535 Stk . TD/SHk|

[P 00: WIENER 60G! Faby
Gewlcht 60 g
1.Portion + 0Og
Inhalt 26,90 L
Tempo 35 &
Takt 0 /min
Pause 0,00 sec,
Abdrehzahl 3,40
Stickvorwahl I 0 Stk, \

|~ 183Kkg  4535Stk. O Stk.|

The keyboard is distinguished by a
perceptible pressure point ard the
arrangement of the keys so that K 2 can
e operated even without constant visuel
axntat. The triple heat-sealed IL(D-
alarr display is staailized with a filter
plate to guararntee a layg service life. Of
aourse the light intensity ard the back -
grord light can ke regulated.
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KOMPAKTA 2-30

By antinously realizing new ideas, o filling
saf fer Kompakta 2 has finally reached the
highest tedmical level ard kelags to the top
class of fillirg s fas. The filling process has
been inmproved and is now suitdde for all
types of sausages. The ideal teclrology of
informetion ard gperation is the result of a
good cooperation with butcher masters out of
the practice for the practice.

Care for the sausage meat

In this new system we attached great
importance to the care of the sausage meat.
The wide and extrenely short outlet guaran-
tees a good quality also of coarse products
Because of this ghort aatlet there are anly litt -
lele£ t-overs when changing the product.

Basically, KOMPAKTA 2 works like a straight
filling machine. With the portioning pistan and
the linking device also portioning ard linking
is possible. The desired filling mode can be
selected by simply pressing the according
key on the keyboard.

The wide filling gpening allows a quick
charging of the machine and the handy
swivelling cover without any locking device
mekes possible an easy opening and closing
of the cover.

Thanks to the portioning piston of Konpakta
2 you have o relieve. There is no wearing
att of the portioning pistan, which can easily
ke taken ait for clesning. The use of special
pistn, the product in the filling tuee is sudked
back.

A flexible change of the product is possible.

For developing the sausage piston we made
goecial tedmical effots

The groove of the gasket is now placed more
upwards. No product can be find on the
cylinder wall.

The groove has been reduced to a minimum,
therefare you leve anly little left-overs when
changing the sausage type.
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Special accessories

A casing holder device DHGN far retiral
casings which is easy in hardling is
availdble as an accessory for

KOMPAKTA 2.

The casing holder device mekes the filling
process faster ard easier.You always get
tight and solid sausages at mexdmum filling
speed. The DHAN is maintenance-free
because no drive is necessary.

In order to core Up to your product diver -
sity, you can receive special filling tubes ar
other additiawl equipment from us, indivi -
dually mede for you.

W e would be pleased to inform you.
Please call ar write us.

1230

1140

Technical data Kompakta 2

Capadity of the
fillirg gylirder:

Sausage piston:

Piston retum:
Vdtage:

Comnected load:

Lirking notar:
Pump motor:
Finish:

Accessories:

Ootiaally:

‘L&D

30 liters

salid stainless steel
Hostaform C

9,0 seconds

400 V / 50Hz

24,30,42

for soaigt filliy
Clipper socket
casing holder device




