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SST-5L - Sausage & Salami Filler / Stuffer 5 Litre - Stainless Steel
2 Speed Gearbox Drive Plunger
Includes 4 x Filling Tubes (Ø16, Ø22, Ø32 & Ø38mm) Ex GST Inc GST

$270.00 $297.00
ORDER CODE: F355

MODEL: SST-5L

Type: Sausage Filler & Stainless Steel

Capacity: 5 Litre

Band Saw Blade Size (L x W x T)
(mm):

~

Band Saw Blade Code: ~

Motor Power (kW / hp): ~

Voltage (V): ~

Nett Weight (kg): 10.5

Description
The Carnivore SST-5L Sausage Filler - 5 litre capacity, (also known as a stuffer) is the most practical, durable and reasonably priced sausage
maker on the market. It has predominantly been constructed from stainless-steel, and features rack & pinion plunger drive which does not
suffer from the common breakages that can occur in many other inferior models.

This filler has an air-release valve in the plunger that will expel air from the top of the cylinder, which helps prevent air pockets making their
way into your finished sausages or salamis. There are two gear speeds, A slow plunge for filling and a fast one for rapid retraction of the
plunger for re-loading. 

The Carnivore SST-5L Sausage Filler comes complete with a set of four common size straight nozzles - 16, Ø22, Ø32 & Ø38mm in diameter.
The straight nozzles are also widely used in the market for those wanting the flexibility to use collagen sausage casings.

(Please note: Manufacturer advises the fast gear drive is for plunger retraction only, do not attempt to use fast speed for filling, as this may
damage your machine and will void warranty)
 

Features
• 5 litre meat holding capacity
• High quality food grade stainless steel construction for superior hygiene
• 2 speed gearbox drive plunger for slow pressure feed & fast return
• Removable crank handle with spline drive and quick action locking wing nut
• Stainless steel piston plunger with silicon seal & air release vent
• Rack & pinion driven piston plunger for consistent meat distribution
• 4 holes in base allows for secure mounting to a work bench or table
Includes
• 4 x stainless steel filling tubes (Ø16, Ø22, Ø32 & Ø38mm)
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Specific Features
 

Sausage Fillier with Filling Tubes & Lock Side View Rear Left View 2 Speed Gearbox Drive

Rear View Left View 16, 22, 32 & 38mm Filling Tubes

Recommended Accessories

F400
Portable Steel Fire Pit & Grill

F370
Professional Butchers Knife Set
- 11 Piece

F298
Stainless Steel Work Bench

F280
Stainless Steel Island Work
Bench
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F305
Stainless Steel Corner Work
Bench

F310
Stainless Steel Drawer - Mounts
Under Bench

F340
Mince Mixer - Stainless Steel

F330
Electric Meat Mincer - Stainless
Steel

F320
Meat & Bone Bench Band Saw -
Stainless Steel
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