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T E C H N I C A L  S P E C I F I C AT I O N S 
A W  G  1 6 0  /  U  2 0 0

Cleaning platform with 
solenoid switch
When the cleaning platform is unfolded 
the grinder stops automatically.

D I M E N S I O N S
Automatic Grinder AW G 160 / U 200 
Hoist loader

Flushing connection
Cable entry
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All dimensions in mm

AW G 160 AW U 200

Version Fresh meat Fresh and  
frozen meat Fresh meat Fresh and  

frozen meat

El
ec

tr
ic

al
 s

pe
ci

fic
at

io
ns Operating voltage (standard) 400 V / 50 Hz 400 V / 50 Hz

Rated connected load 32.5 kW 52.1 kW

Rated current 67 A 93.7 A

Incoming supply fuse –  
customer side 80 A gL/gG 100 A gL/gG

Ro
ta

tio
na

l 
sp

ee
ds Meat worm 180/360 min-1 140/280 min-1 180/360 min-1 140/280 min-1

Feeder worm 10/20 min-1 5/8/16.5 min-1 14/28 min-1 7.5/12/24 min-1

Grinder processing capacity Up to 134 kg/min

Fresh meat  
Up to 103 kg/min

Up to 200 kg/min

Fresh meat  
Up to 130 kg/min

Frozen meat  
Up to 27 kg/min

Frozen meat  
Up to 40 kg/min

Hopper capacity 360 l 360 l

Sound power level at no load Approx. 68 dBA Approx. 70 dBA

W
ei

gh
t Without loading device 1,950 kg 2,030 kg

Incl. hydraulic loading device 2,320 kg 2,400 kg
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D I M E N S I O N S
Mixer Automatic Grinder 
MAW G 160 / U 200

Intensive, gentle 
mixing process 

The reverse running of the feeder worm 
means that the material is thoroughly 

mixed. Residue formation on the hopper 
base is also prevented in this way.

T E C H N I C A L  S P E C I F I C AT I O N S 
M A W  G  1 6 0  /  U  2 0 0

The mixing function significantly expands the range of applications  
of the grinders: One machine – two functions. The raw materials are 
quickly and thoroughly mixed and then cleanly and lightly cut. The unique 
feature: A mixing shaft with specially formed paddles is mounted in the 
grinder’s hopper above the feeder worm. This ensures an intensive, but 
particularly gentle mixing process. 

D O U B LY  S T R O N G :  
M I X I N G  A N D  G R I N D I N G  C O M -
B I N E D  I N  A  S I N G L E  M A C H I N E 

	– During the mixing process the feeder worm rotates in the  
opposite direction to normal. A product cycle is therefore created 
between the mixing shaft and feeder worm, which enhances  
the mixing process. The mixing speed and time can optionally  
be shown on the display. 

	– Once the mixing process is complete the system switches to  
“grind”. The mixing shaft and feeder worm change their direction  
of rotation. The process material is then conveyed via the meat  
worm to the cutting set.

	– The Mixer Automatic Grinders are equipped with a working  
platform. The mixing trough is electrically secured by a continuous 
frame with contact switches. 

	– Reproducible mixing results are ensured by the pre-selectable  
mixing time and corresponding shut-off. 

MIXER AUTOMATIC GRI N DER 
MAW G 160 /  U 200

Thoroughly mixed and perfectly ground 
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All dimensions in mm

MAW G 160 MAW U 200

El
ec

tr
ic

al
 s

pe
ci

fic
at

io
ns Operating voltage (standard) 400 V / 50 Hz 400 V / 50 Hz

Rated connected load 36 kW 54.9 kW

Rated current 72 A 99.2 A

Incoming supply fuse –  
customer side 80 A gL/gG 100 A gL/gG

Ro
ta

tio
na

l s
pe

ed
s

Meat worm 180/360 min-1 180/360 min-1

Feeder worm 10/20 min-1 14/28 min-1

Mixing shaft 5/10 min-1 5/10 min-1

Grinder processing capacity Up to 134 kg/min Up to 200 kg/min

Hopper capacity 530 l 530 l

Mixing capacity 350 kg 350 kg

Sound power level at no load Approx. 71 dBA Approx. 70 dBA

W
ei

gh
t Without loading device 2,200 kg 2,280 kg

Hoist loader 350 kg 350 kg
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Cleaning with a system
It is not necessary to detach the feeder worm for cleaning,  

it only needs to be pulled forwards. 

The massive Industrial Grinder K 280 Type 435 is a high-performance 
machine that is optimally suited to continuous operation. Thanks to  
its immense strength and feeder worm made of special cast iron with 
skinning edge, the Industrial Grinder K 280 can cut frozen blocks at 
temperatures as low as minus 22°C, rather than crushing them – and this 
with a minimum temperature rise of 1 to max. 2°C. The result is a clean and 
clear cut with no smearing. 

The automatic grinder can be loaded either using a hoist loader or  
a conveyor belt. A metal detector for the conveyor belt is available as an 
option. A special feature is the innovative cleaning device that eliminates 
the need for detaching the feeder worm. As with all of the industrial 
grinders a pneumatic sorting device is available as an option. 

Everything to make working with this high performance grinder 
simple, quick and safe is included in the standard scope of delivery.

	– Bayonet coupling nut for quick installation  
of the cutting set 

	– A special frozen meat cutting set
	– Leak protection for the worm housing 
	– Switch frame above the grinder hopper 
	– Cleaning platform with non-slip steps and high railing 
	– Height-adjustable cleaning and transport trolley 
	– Complete hopper emptying 

I N D U S T R I A L  G R I N D E R  
AW  K  2 8 0

The all-rounder

All dimensions in mm

D I M E N S I O N S
Industrial Grinder AW K 280, hoist loader
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Type 435

El
ec

tr
ic

al
 s

pe
ci

fic
at

io
ns Operating voltage (standard) 400 V / 50 Hz

Rated connected load 104.8 kW 121.8 kW

Rated current 196 A 223 A

Incoming supply fuse – customer side 200 A gL/gG 250 A gL/gG

Ro
ta

tio
na

l 
sp

ee
ds Meat worm 105/210 min-1

Feeder worm 5...25 min-1

Pr
oc

es
si

ng

Grinding frozen meat blocks 3,500...8,000 kg/h

Grinding pre-ground frozen meat Up to 16,000 kg/h

Grinding fresh meat Up to 22,000 kg/h

Hopper capacity 635 l

Sound power level at no load Approx. 83 dBA

W
ei

gh
t

Without loading device 3,940 kg

Hoist loader 330 kg

Cleaning platform 90 kg

T E C H N I C A L  S P E C I F I C AT I O N S 
A W  K  2 8 0

Cutting set housing
Solid stainless steel design

Drainage channel  
for hygienically  

reliable cleaning 

D I M E N S I O N S
Industrial Grinder AW K 280, conveyor loader

Flushing connection Cable entry

Product 
block height 
300 mm

Product 
block height 
240 mm
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All dimensions in mm

Robust mountings  
for theworm bearings



K+G WETTER GmbH 
Goldbergstraße 21 

35216 Biedenkopf-Breidenstein

Tel.	 +49 (0) 64 61 / 98 40 - 0 

Fax	 +49 (0) 64 61 / 98 40 - 25 

info@kgwetter.de
www.kgwetter.de

A  G O O D 
D E C I S I O N

You earn your money with our machines. We are aware of this 
responsibility – and this can be seen in our high-quality solutions. Well 
thought-out down to the last detail, they will ensure efficient processes 
and a high degree of security at your company for decades to come: You 
can be assured that you have made the right choice. 

D R O P  B Y

We would be delighted to show you where and how our cutters, 
grinders and mixers for trade and industry are made. On a tour of our 
production facilities in the beautiful State of Hesse you will gain a sense 
of what has always driven us at K+G Wetter: The passion of always setting 
further standards with our ideas. For pure enjoyment – and your success. 
Worldwide.

Come and see for yourself. We look forward to meeting you!

M A D E  I N 

G E R M A N Y

If the performance of your cutting tool fades 

after intensive use we will restore its sharpness  

in the shortest possible time – safe transport  

included. More information can be found at:  

kgwetter.de/schleifservice

ALL-ROUND 

SHARPENING SERVICE

Directly from the professionals

Quality pays off
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