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YRW-300 I Meatball molding Machinery

1 Introduction
1.1 Application

YRW-300 I Meatball molding Machinery we
manufactured is used for producing balls of meat ,fish
and shrimps , vegetable ect . It fits for grogshop and
self-employed in balls .
1.2 Characteristic

This machinery need to boil and size after
boiling ,it’s globosity . elastic and equality. The strong
point of this machine is easy and reliable to operate and
maintain and high efficiency.
2 Structure Features and Working Principle
2.1 Main structure

This machine mainly consists of frame work,

ciation, water way
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2.2 The main part touching the meat are all made of
stainless steel and coloured copper alloy, under hygiene
test and easy to clean. the wearing plate are all made of

stainless steel material, beauty and corrosion proof.
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2.4 Working principle
As the machine working ,the auger revolving down
ward ,pressure the meat material down to the sizing

gear .sizing sheath ,and the cuttings drive by the poking

fork .reciprocate ,cut off the meat material , in this

the balls are made.(see picture 3)

3 Technical

a. The power of motor:

Parameter

1.1kW
b. Rated frequency: 50Hz

~220V

c. Waterproof grade: 1PX1
d. Throughput: 295 piece/min
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e. Boiling specs: five-twenty g/piece

4 Size and Weight
a. Dimension: 800 % 405 x 1240 mm
b. Weight: 95 kg
5 Installation and Debugging
5.1 Put the machine in dry, well ventilated place on a
level surface, confirm it works stably and reliably. If it
need deep-fry balls the

,turning  up support

structure ,removed the fasted bolt ,discharge the
turntable,(see picture 4) , and adjust the oil-bath pan’s
high , made it propitious to the export door, then fix

them.

G»

5.2 Check the machine before using. Check out whether
fastening pieces is loosened, power wires damaged or not
during transit, and make corrections in time.

5.3 Check the feeding hopper, if there are foreign matter ,
please clear it up to avoid damage the machine’s parts

5.4 Elongate the soft power cord and ground olivine wire
with power port, connect the rest three cores ( two cores
when equipping single phase machine ) to the eduction
line terminals of breaker (airbreak switch ), respectively.
5.5 Installing the water tank on the above and behind of
the machine .connect the water tank and the lubrication
system with the soft pipe .

5.6 Close the on-off switch ,put the “on” button ,through

the feeding hopper watch the auger’s revolving way . if

3
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it’s clockwise ,that’s ok .wait until the machine smooth
running , you can try to use it.

5.7 Put the prepared meat material into the feed hopper ,
hold an plate under the out put door , turn on the
machine , see the ball’s size falling on the plate ,
according to your demand , adjust the adjusting screw to
your content size . If it’s unsatisfactory , PLS change the
cut or sizing sheath . After that , you can product the

balls .

5.8 Fittings 3 sets : cut and sizing sheath , one set on
machine ,the other two sets are service parts .you can
assemble them into six series for use . A . big cut and
big ,middle sizing sheath B . middle cut and middle ,
small size sheath C . small cut and middle , small size
sheath .employ and operate

6 Operation and Usage

6.1 During normal using , the meat ball must be sized in
hot water . the temperature between 50 C-70 C is ok .
Deep-fry should adjust the oil’s temperature as to your
need .

6.2 Put cool water into the water tank , as you need
water-sizing balls; if you need deep-fry balls , set the
fryer in right way ; when there are more flour in the meat
material , put a little of edible oil in the water tank .

6.3 Open the lubricating cut with faucet on the water
tank , make the switch “on ”. Then put an warm water
plate on the turntable under the output door , when the
machine working , revolving the plate , avoid the ball
overly and distort .

6.4 The cool water and edible oil in the water tank should

supply in time to avoid parts fray .

7 Fault Analysis and Resolution
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Failure symptom Analysis of Solution method
cause

During normal | Adjusting Stop the machine ,

production, the | handle loose , | adjustthe input

ball’s size is | cause to the | meat material’s

anomaly and | input meat | quantity ,and

non-uniform material is | fasten the handle
non-uniform
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The machine is | Auger ax’s

running , but the | dowel is offset Made't' the  dowel
auger is stand still or breakage reposttion

During normal | Poking fork | Open the behind
production , the cut | became guard , change
and poking fork’s | degradation poking fork spring
travel is not in the

right place

8 Safety Device and Notice
8.1 When the machine working , don’t touch the cut or
draw near the shield.
8.2 When the machine working , don’t put hand in the
feeding hopper ,avoid the harm to machine and person .
8.3 During repairing ,don’t open the switch ,avoid
danger .
8.4 When the machine working , don’t repair and
maintain the machine .
9 Maintenance

Always unplug before repairing or
maintenance.
9.1 Clean the machine after each time use. Do not use
sharp appliances to clean the machine, especially the
parts that touching the meat material ,such as auger ,
feeding hopper ,auger shell , sizing gear ,sizing
sheath ,cut ,cutting fixed structure and so on . Don’t flush
directly with spray pipe.
9.2 Cutting associate’s discharge way: put the lock board
beside , hold the cutting fixed structure and moved it
downward , disunite the sizing gear and auger shell , then
push it from down to upward ,you can pick it up .the cut
is inside the cut fixed structure , hold the poking wheel of
the cut and move it to two sides ,then you can take two
cuts out .
9.3 Auger and feeding hopper’s discharge way : pick
the Connection sheath on the auger ax up 50mm ,
disunite the auger ax vertical shaft , turn the feeding
hopper 90° in clockwise , then pick it
up until take the feeding hopper out of the auger shell .
9.4 Change the Ilubricating grease half a year ,add
lubricating grease to the gear inside the machine ,choose
calcium-based grease .

9.5 When the machine working , if there are some

noise ,must immediately stop the machine and check it .
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after excluding the malfunction , you can continue the
production .

10 Transportation and Storage

10.1 Do not bump, lean or invert during transportation to

avoid damage and affecting the machine use.
10.2 The machine should be put in dry, free
from corrosion gas condition, and avoid contacting with

erosive objects when it is not used for a long time.
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No. Name Quantity Remark
Meat-balling
1 machine 1 set
Instruction
2 book 1 pc
3 certificate 1 ve Stick on the
of competency P machine
Big ,middle
, small 3
4 Cuts 2 sets model . one
set on the
machine
big ,middle
, small 3
5 Sizing sheath 2 pc model . one
set on the
machine
6 Gasket ring 1 pc Reserve
Poking fork
7 spring 2 pc Reserve
8 Water tank 1pc
Soft nylon
9 pipe 1 roll
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