
Exacting Standards, Just Like yours, since 1948

Project Item Number Quantity

MADE IN THE USA ALMFC12

MEAT & FOOD 
CHOPPER FOR #12 

HUB 
Models: 
� ALMFC12 

®

Features Standard Accessories

• can grind 8 to 12 lbs. per minute on 1
st • “X” knife

• 3/16” grind plate.
grind using a 3/16” plate when driven at

250 rpm on a PTO hub.

Optional Accessories

• Comes ready to grind when attached to a
� 1000508 1/8” grind plate

#12 PTO hub.
� 1000509 3/16” grind plate

• Aluminum housing.
� 1000510 1/4” grind plate

• Aluminum worm with stainless steel � 1000511 3/8” grind plate 
shaft. � 1000512 1/2” grind plate 

• Stainless steel feed pan. � 1000506 “X” knife

� 1000513 1/2” stuffing tube

� 1000514 3/4” stuffing tube

• Aluminum stomper.

• Aluminum ring.

• “X” Knife.

• 3/16” grind plate

UNIT IS AN ATTACHMENT THAT Warranty

HAS NO MOTOR. IT IS FOR USE ON • 6-month, carry-in parts & labor warranty

A #12 PTO HUB.

WARRANTYDETAILS

The ALMFC12 attachment carries a six-month, carry-in parts and labor warranty against any flaws in materials and workmanship. This period begins on

the date of purchase and, provided the unit is used in accordance with our instructions, is in full effect for six-months from that date. Any work performed

under this warranty must be performed between the hours of 8:00 a.m. and 5:00 p.m. local time, Monday through Friday. Univex will not pay for overtime

charges for work performed other than during normal business hours. Damage incurred in transit or from installation error, accident, alteration or misuse is

not covered. Univex shall not be liable for any consequential, compensatory, incidental, or special damages. Contact the Univex service department for any

warranty claims.

3 Old Rockingham Rd Salem, NH 03079 USA

Univex Corporation
Telephone (800) 258-6358 Fax: (800) 356-5614
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Central Restaurant Products 

www.centralrestaurant.com


Exacting Standards, Just Like yours, since 1948

Meat & Food Grinder ALMFC12 

13”

330 mm

13

330 mm

Dimensions:

Overall width 10” (254mm)

Body length 13” (330mm)

Overall length 13” (330mm)

Shipping Information:

Freight Class: 85 
Net Weight: 9 lb. (4Kg) 
Shipping Weight: 12 lb. (5.5Kg) 

Shipping Box Dimensions: 
Height: 8” (200mm)

Width: 16” (406mm)

Length: 16” (406mm)

10” 
254 mm 

Mount:

The ALMFC12 meat grinder is de-

signed to fit into a #12 PTO (Power

Take-off) hub.

Meat Grinder Housing:

Aluminum housing with a #12

tapered hub. The housing is designed

to be supported by and locked into a

#12 PTO hub by a thumb screw.

Worm:

Aluminum spiral flutes with a stain-

less steelshaft. Flutes are designed

to shear and force the product into a

hardened steel knife and through the

sizing holes of the plate.

Feed Pan:

Stainless Steel.

Feed Stomper: Optional Accessories:

Aluminum stomper designed for ease The following are available at an extra cost

of handling and operator safety.

1000508 1/8” Grind Plate

“X” Knife:

High quality, hardened steel #12 “x” 1000509 3/16” Grind Plate

style knife.

1000510 1/4” Grind Plate

3/16” Grind Plate:

High quality 3/16” grind plate. 1000511 3/8” Grind Plate

1000512 1/2” Grind Plate

1000506 X-knife

1000513 1/2” Stuffing Tube

1000514 3/4” Stuffing Tube
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