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pss scg 280 | speed combi grinder

RELIABLE AND POWERFUL 
GRINDER 

Achieved performance 
6 600 kg/h - Ø 13 mm, 20 rpm/140 rpm

PSS SCGs are designed for food industry 
operations for fast grinding of any kind 
of fresh and frozen meat as well as whole 
frozen meat blocks with temperatures 
down to -25°C. PSS SCGs ensure an 
excellent product quality ranging from 

coarse to very fine grinding. The frozen 
meat blocks are loaded into the SCG 
hopper, where they are broken by the 
feeding worm; this process brings about 
neither meat dust nor are any small 
pieces produced. Pre-ground material is 

moved towards the grinding head by the 
processing worm. A desired structure is 
achieved according to the choice of final 
hole plate. Separate drives with freq. 
inverters enable an independent control 
of each worm.

DIMENSION SCG 200 SCG 280 SCG 280 STRONG

A 3 200 mm 3 480 mm 3 772 mm

B 1 233 mm 1 490 mm 1 487 mm

C 2 523 mm 2 770 mm 2 768 mm

D 825 mm 845 mm 845 mm

E 2 100 mm 2 370 mm 2 366 mm

F 2 810 mm 3 132 mm 3 136 mm
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PSS SCG are equipped as standard with 
a rotating crane for easy handling, an 
accessory trolley and a safety cutting head 
cover. 

Grinding of frozen meat blocks down to -25 °C
Fast grinding of any kind of fresh meat 
and other food products
Outstanding product quality for coarse as well as very fi ne grinding
High performance and reliable operation
Quality PSS grinding system ensures smooth grinding, minimal wear 
and production of premium quality products
Easy and practical control
Independent speed regulation of each worm
Grinding head safety cover and maintenance safety switch
Accessory trolley
Rotary crane for easy manipulation
Individual electronic and moving parts are securely covered
Polished surfaces
Easy and fast sanitation
PSS BES bone elimination system

AdvAntAges of speed grinders

pArAMeter sCg 200 sCg 280

Grinding worm input 55 kW 110 kW

Feeding worm input 11 kW 18,5 kW

Feeding wing input - -

Control by frequency inverters yes yes

Machine weight 3 000 kg 4 400 kg

Capacity
fresh meat *

fine grinding 8 000 kg/h 10 000 kg/h

coarse grinding 16 000 kg/h 22 000 kg/h

Capacity
frozen blocks *

fine grinding 3 600 kg/h 8 000 kg/h

coarse grinding 7 200 kg/h 16 000 kg/h

Grinding set diameter 200 mm 280 mm

Hopper volume 350 l + 220 l 550 l + 220 l

Blocks of frozen meat are fed into the PSS 
SCG hopper, where they are simply broken 
by a feeding worm, thanks to which no 
dust or small material is created. 

Depending on the choice of cutting set, the 
desired structure is achieved. 

grinding set for speed grinders

Grinding capacity
Type of raw material (fresh meat, frozen meat, skins)
Structure of the final product

The grinding set is selected according to various 
criteria such as:

The color touch screen allows any setting 
of the required worm speed to minimize 
temperature rise and achieve the desired 
product quality. 

* depends on meat temperature and chosen grinding set
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pss sCg 280 strong
speed Combri grinder for skins

PSS SCG STRONG is maximally adapted for skins cutting
PSS SCG STRONG is structurally larger and more robust with reinforced walls
PSS SCG STRONG has a larger hopper
PSS SCG STRONG contains a special patented solution from PSS, which helps cutting skins
PSS SCG STRONG has a more powerful engine on the feed screw
PSS SCG STRONG has modified and stronger screws (both feed and cutting)
PSS SCG STRONG has a front cover completely made of stainless steel and attached with screws

rAW MAteriAL oUtpUt 
pLAte

grinding 
set CApACitY

Stained skin for 
24 h

10 mm
7 piece

20/20/10
2000 kg / 1 h

Stained skin for a 
short time 

10 mm
7 piece

20/20/10
1500 kg / 1 h

Skins in plates 5 mm
5 piece

10/5
1500 kg / 1 h

Frozen skins 
blocks

5 mm
5 piece

10/5
2500 kg / 1 h

Capacities

* depends on meat temperature and chosen grinding set

pArAMeter sCg 280 strong

Grinding worm input 110 kW

Feeding worm input 30 kW

Feeding wing input -

Control by frequency inverters yes

Machine weight 4 700 kg

Capacity
fresh meat *

fine grinding 10 000 kg/h

coarse grinding 22 000 kg/h

Capacity
frozen blocks *

fine grinding 8 000 g/h

coarse grinding 16 000 kg/h

Grinding set diameter 280 mm

Hopper volume 590 l + 220 l
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Company Kostelecké uzeniny a.s. bought the speed combi grinder SCG 280 from company PSS SVIDNÍK, a.s. This 

machine was installed and commissioned at the production plant in Kostelec. The machine is used for grinding fresh 

meat, frozen blocks of  MDM (Mechanically Deboned Mear ), frozen blocks of beef meat or skins.

The machine has proven itself very well in our production process in terms of quality, reliability and functionality. 

Thanks to this machine, we ensured better and faster cutting of the processed raw material. The machine meets our 

requirements for the final product. The advantage of the machine is trouble-free operation and lower maintenance 

costs.

Using this machine in our production plant we increased the productivity and ensured the high hygienic standards.

We express overall satisfaction with the machine and look forward to further cooperation.

Ing. Jaroslav Fořt, technical director

REFERENCE FROM A CUSTOMER
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SCG 280 – Story

In the summer of 2011, Food Tec Gafert company - the German contractor, as well as PSS SVIDNÍK, a.s., obtained the possibility 
to present the Speed Combi Grinder SCG 280 at the biggest and best-known food producer for animals in the whole Europe, and 
subsequently got the chance to persuade customer about the efficiency, quality and good service.

The customer had high requirements - from standard grinding to the most complicated bones grinding, which the grinder fulfils 
perfectly. The machine was integrated into original production line after the completion of several initial tests, and it is perfectly 
working there for the period of six months already, producing 150 - 200 tons daily in two or tree shifts. Several kinds of raw materials 
have been grinded by it.

The machine was further developed in order to meet the requirements for the most difficult grinding of bones to 5 mm, so by the 
beginning of March the special wish of the animal food producer will come true. The equipment has very low power consumption, 
and the parts which usually tend to perish rapidly (for example knives, cutting plates, boxes, etc.), have a long working life and by the 
customer’s statements, they are budgetpriced and precise simultaneously. The equipment in operation has been viewed even by the 
international parties interested, and so the satisfaction with our quality and customers´ care has been demonstrated.

Kind Regards
Joachim Gafert
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Head Office
Dawn Farm Foods Ltd.
The Maudlins, Naas,
Co. Kildare, Ireland

Subject – Speed Combi Grinder 280
Date 16/02/2015

To whom it concerns,
I can confirm we purchased a Speed Combi Grinder SCG280 from Global Food Technology in 2012. We based our purchase on what 
other equipment was available in the market place at the time and it was apparent that the SCG 280 offered more technological 
advantages over some of the competitors.
We also visited the facility in Slovakia and we were reassured with the level of technology they can offer and also the engineering 
design and manufacturing facility are very professionally operated. I would have no hesitation in recommeding PSS equipment for 
use with you application and if you have any concerns of wish to query anything further please feel free.

Kind Regards,
Dr Kieran Cunningham
Head of Engineering & Services
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You wIll nEED juST 1 lInE oPEraTor 
for STanDarDIZaTIon of mInCED mEaT

reliable company PSS SVIDnÍK, a.s. will  design a turnkey  
solution of your new line for minced meat standardization.

PSS SVIDNÍK, a.s. offers turnkey solutions to its customers. We 

meet with customers to find their requirements and desires 

and then we submit a tailor-made solution from our team design, 

who have long-term experience in this area. Our solutions allow 

detailed implementation of the customer’s plans utilizing the 

best arrangement and production flow at the client site. Our 

in house design / production team can deliver fully automated 

solutions – with optional software to monitor controls and 

report on the entire production process from start to finish on all 

our delivered devices.

Regardless of the capacity, whether large or small, we 
offer various types of solutions: 
 
 minced meat,
 hamburgers,

 meatballs,

 sausages,

 salami,

 pet food and others.

As an output at the end of this line you will get standardized 
minced meat* (semifinished product), which can continue 

for further processing. After completition of the mixing cycle 
in Speed Mixers (no. 11), the minced meat can be stored in 
boxes, or it can continue using the giraffes (screw conveyors) or 
standard belt conveyors for further processing and finalization of 

the product such as minced meat, meatballs, hamburgers. The 
line can be customized  according to customers demands and 
available space. 

* standardized minced meat - contains the right balance of fat according to predefined output parameters. Output parameters 
for standardized minced meat depends on what final product you want to make.



PSS SVIDNÍK, a.s.
Sovietských hrdinov 460/114               tel.: +421/54/786 21 11                 predaj@pss-svidnik.sk
089 01 Svidník, Slovakia                         fax: +421/54/752 09 04                 www.pss-svidnik.sk
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