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GASER SUPER-MAXI BURGER FORMER

Table-top burger former - up to 55 burgers/min

GASER TABLE-TOP UP TO 55 BURGERS/MIN STAINLESS

DESCRIPTION
The Gaser Super-Maxi is the most complete table-top former in the

range: 20 kg hopper, outfeed belt and air ejection.

It forms up to 55 burgers per minute, 50 to 120 mm and up to 25 mm
thick, uses the mix down to the last 100 g and is refilled without

stopping.

Built in stainless steel, easy to clean.
CONSTRUCTION AND STANDARD EQUIPMENT

Burgers ejected by atmospheric air.
800 mm outfeed belt.

Uses the mix down to the last 100 g.

Refilled without stopping the machine.

KEY DATA

Output < 55/min Diameter 50-120 mm Max. thickness 25 mm

Hopper 20 kg Power 1,100 W Net weight 85 kg
VERSIONS

REF. MODEL TYPE OUTPUT

Super-Maxi Super-Maxi Table-top up to 55 burgers/min

Ref. = Gaser model.

APPLICATIONS
Butcher shops, workshops and kitchens with continuous production.

For information only. Specifications, dimensions and finishes may change without notice due to product improvements. The image is indicative. Please request a quotation
to confirm dimensions, materials and lead times.
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