
 

 

 

AUTOMATIC FORMINGMACHINE  AC 900 L 

 

 
 

 

 

The machine has been built to resolve the problem of forming and calibrating 

salumis after the curing (neck- and belly-bacon rolls, salami, etc.) before they 

are sliced. The machine consists basically in a pressing-forming unit and an 

expulsion cylinder.  The loading of the raw material and the expulsion of the 

formed product is effected through a loading door situated laterally on the 

mould. 



 

 

 

The working phases are as follows : 

• automatic opening of the loading door 

• loading of the product to be formed 

• closing the loading door by two “stand by” buttons. The loading door, once 

closed, blocks the access to the working zone and starts the cycle 

• in sequence the machine will effect a vertical pressure to make the calibre 

homogenous and a horizontal press to eliminate the pointed ends on the 

product 

• once the cycle is finished, the door opens and the formed product is 

automatically expelled 

 

The machine is supplied without forming mould. 

The calibre of the moulds is chosen by the client at the moment of the order 

according to his own necessities.  

The maximum length of the product to be formed is 1.000 mm. 

The supporting base of the machine consists in a working surface covered 

with white non-toxic polyethylene, built on a stainless steel tubular structure 

with two fixed wheels and two swivelling braked wheels. 

 

TECHNICAL DATA 

 

Pressure of exercise : 7/8 bar 

Compressed air consumption : 700 Nl/min 

Production : 3-4 pieces per minute, approx. 

 

 

 

AUTOMATIC FORMINGMACHINE  AC 

900 LD  

 

Machine with the same technical characteristics as the previous one, but 

equipped with a double press unit and two push cylinders to achieve 

approximately the twice the production of the model AC 900 L. 



 

 

 
 

TECHNICAL DATA 

 

Pressure of exercise : 7/8 bar 

Compressed air consumption : 1200 Nl/min 

6-8 pieces per minute, approx. 

 



 

 

 
 

 
 

 

 

 


