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ABOUT AMFEC

Founded in 1975, American Food Equipment (AMFEC) has established itself as a leader in the food
industry by consistently providing high-quality equipment tailored to meet the specific needs of its
customers. Our extensive product range, paired with our adaptable engineering capabilities, ensures that
each customer receives equipment precisely suited to their application, rather than a generic solution.

Whether you need a single piece of equipment or a comprehensive turnkey system, AMFEC is equipped
with the experience and technology to enhance your efficiency and productivity. Our commitment to
delivering superior value means that you can rely on us for solutions that not only meet but exceed your
expectations.

OUR VISION

Our mission at American Food Equipment (AMFEC) is to deliver high-quality, customized equipment
solutions that meet the unique needs of each customer in the food industry. We are dedicated to enhancing
efficiency and productivity through innovative engineering and technology, ensuring that our products
provide exceptional value and drive success for our clients.

MISSION

Our vision at American Food Equipment (AMFEC) is to be the premier provider of innovative and tailored
equipment solutions for the food industry. We aim to lead the market through technological advancements
and unparalleled customer service, driving progress and excellence in food processing and manufacturing.




FOOD PROGESSING EQUIPMENT

BELT CONVEYOR

+  Wide range of custom designs
* Available widths: 6” to 48”
*  Alltypes of belting are available

COLUMN LOADER

« 2" Diameter heavy-duty screw
+  Heavy-duty “lift yoke” with safety nut
«  Discharge from 32" up to 132"

VAT/COMBO DUMPER

«  Standard dump heights from 42” up to 110”
«  Custom heights and discharges are available
« 3,000 Ib. standard lifting capacity — heavier capacities available

SCREW CONVEYOR

+  All interior welds ground smooth
*  Custom screw diameters and pitches
*  Heavy duty flights (1/4”-1/2” thick)

SCREW LOADER

«  Standard hopper capacities from 500lbs —10,000Ibs
+  Top agitator to prevent product bridging
*  Heavy duty flights (1/4”-1/2” thick)

BRINE TANK
« Efficient and sanitary brine mixing tank solutions for meat and poultry
marinades

«  With or without an induction system for dry ingredients
«  Capacities range from 100 gallons to 750 gallons




FOOD PROGESSING EQUIPMENT

MIXER/BLENDER

«  Standard Capacities From 500Ibs -15,000Ibs
*  VARIABLE PITCH agitators
+  Standard — Cooling — Vacuum — Cook-In available

DRY INGREDIENT MIXER

+  Solid agitator shaft with dual ribbons
*  Manually or pneumatically operated slide valve for bottom discharge
«  Standard capacities: 10 CU FT-100 CU FT

HORIZONTAL TUMBLER

»  Standard Capacities 500Ibs — 7,5001b

» Variable speed electric drive (2-12rpm)

« Tilt and non-Tilt available

*  Programmable control panel with manual & automatic settings

TILTTUMBLER

*  The machine can be loaded by tilting-lifter for 200/300I trolleys or bigger
bins or by conveyor belts.

+  Software allows to memorize 32 recipes

»  Customizable rotation speed/rotation direction: clockwise/counter-clockwise

TROLLEY TUMBLER

* 400Ib and 600Ib carts can be used
* Interchangeable Blades: Customizable for various applications
*  Vacuum Functionality: Controls vacuum levels for marination

VAGUUM MASSAGER

+  Standard capacities from 500Ibs—15,000Ib
*  Multiple agitator options
* Internal safety grate with switch




FOOD PROGESSING EQUIPMENT
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CONTINUOUS VAGUUM STUFFER

*  Pneumatically operated product load valve
*  Vacuum stuffing capacity - up to 30,000Ibs per hour (varies by product)
¢ CE units available

AIR PUMP

* Available in 4", 6", and 8” diameters with multiple hopper sizes

»  Utilizes vacuum pressure to fill the pump, and air pressure to pump the
product out with no damage

*  Air operated — no motors

HOPPER

2710 8" outlet sizes

+  Sizes ranging from 500Ib to 18,000Ibs
*  Polished interior

*  Pumping options

PALLETLIFT

»  Variety of top/shape options
«  Standard Height: 407/ 72"/ 96"
*  Hydraulically actuated

CARTS/BUGGIES

+  Capacities: 440Ibs & 660lbs
* 14-gauge Stainless Steel with POLISHED interior & exterior
* Rolled reinforced lip

GART POSITIONER

*  One or two cart options available
« All units are portable & air activated- No electrical required
*  Compatible with 400Ib and 600lb VEMAG Carts




FOOD PROGESSING EQUIPMENT

ERGO STAND

«  Stainless Steel, open-frame construction
» Variable height adjustment from Floor Level to 11.75 inches
« Standard deck 24" wide x 20" deep

PRODUCT HANDLING TABLES

»  Stainless Steel, open-frame construction
+ Adjustable height with casters or anchor feet
*  Many custom options available

MACERATOR

* Available in 34" wide and 22" wide
*  Throughputs up to 15,000Ibs per hour
*  Multiple knife options

BULK & PIPELINE SYSTEMS

*  Multiple-sized units available
*  Specialized poultry units
* Beverage machines available

BULK & PIPELINE SYSTEMS

+  Standalone and integrated units available
*  Custom detection levels
«  Direct connect to multiple stuffing and packaging machines
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