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Hakka Electric Meat Grinder, 550W, 350 lbs/h Stainless Steel 
Food Mincer(TC12) 
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Features 

 

 
Technical Data 
 

 

 
●​ Handles 350 lbs/hour with a powerful 550W motor, built for busy kitchens, butcher shops, or commercial food prep. 

●​ Full stainless steel housing, feed assembly, and auger resist corrosion, ensure hygiene, and simplify cleanup. 

●​ Integrated circuit breaker prevents overloads, protecting both users and the motor during extended operations. 

●​ Engineered for continuous grinding of beef, pork, poultry, and game, maintaining consistent texture for sausages, burgers, or fillings. 

●​ Quick-disassembly parts and seamless surfaces allow fast cleaning, minimizing downtime in professional settings.​
 

Certifications 
 

                                                    

Length 16.53” 

Width  10.43” 

Height  21.57” 

Net Weight  46.3 LB 

Gross Weight  48.9 LB 

Voltage  110 V 

Rated power     550 W 

Material Stainless Steel 

Output 350 lbs/h 



 

 

Technical Drawings 

 

Notes & Details 
To ensure safety and long-term use of the equipment, please confirm that the equipment is connected to a standard 110V 

power supply before operation, and check whether the stainless steel feed pipe, auger and blade are firmly installed. It is 

strictly forbidden to process hard bones, frozen meat or ingredients with too coarse fibers. Only soft meat (such as beef, 

pork, poultry) can be processed. When working continuously, it is recommended to pause for 5 minutes every 30 minutes 

of operation to cool the motor. The maximum single processing capacity does not exceed 350 pounds/hour. If the material 

is stuck or abnormal noise occurs, press the circuit breaker immediately to cut off the power, and use the reverse function 

(if any) to exit the blockage. After use, the power must be completely turned off, the stainless steel components must be 

disassembled and cleaned with warm soapy water to avoid soaking the motor part. Apply food-grade lubricant to the gear 

set regularly (once every 50 hours of use), and keep it dry and ventilated when stored. Non-professionals are not allowed 

to disassemble the circuit or motor components, otherwise the warranty will be invalid. Always wear anti-cut gloves when 

operating, keep away from children and pets! 

 

  WARNING: This product can expose you to chemicals including lead, which are known to the State of 
California to cause cancer, birth defects, or other reproductive harm . For more information, go to 
www.p65warnings.ca.gov. 

 

https://www.p65warnings.ca.gov/

