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The manufacturing and packaging of many meat products is
facilitated by the use of stuffers. Stuffers can range from hand pushed
stuffing horns to high-tech machines with microprocessors and
numerous attachments. Following are the types of stuffers available,
their best applications, and guides for utilization.

There are two main categories for meat stuffers, piston style and
vacuum. Within each category, there are different types available.

Piston Style

Piston style stuffers use hand power, hand cranks, electric motors, or
water pressure to move a piston in a sealed cylinder. Meat is pushed
through a stuffing horn into casings or packaging.

Ahand crank Piston stuffer can be useful

fortrying out new products, recipes, and
Pros of piston stuffers very small specialty batches.

« Easily the least expensive option

« Fewer moving parts, easier maintenance and cleaning/sanitation
 May not require access to water or electricity

« Can make small batches with less changeover or product loss

Cons of piston stuffers
« Much slower than vacuum stuffers

« Little orno precisionin product weights
« Feweravailable attachments such as linkers
« More defects such as air pockets or loose casings of ground products

Best use of piston stuffers
 New business or new products that make small batches

{

Ability to sell small batches that may have a more “rustic” or different

appearanceamong batches Piston stuffers are low cost alternative to

For research and development of flavors oringredients vacuum stuffers and can process much
highervolumes than crank-style. Some
piston stuffers have available attachments.

* Businesses with limited capital available for equipment These stuffers are a great starting point for
new and expanding processors.

Very small processors
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Vacuum Stuffers
Vacuum stuffers pull meat into a filling chamber using a
vacuum pump, and then push meat into the stuffing horn
using fins, screws augers, or similar mechanisms.

Pros for Vacuum stuffers
« Fast, efficient operation
« High quality stuffing

« Availability of many attachmentsincluding portioners, linkers,
formersand others

Cons for Vacuum stuffers

« High cost due to much more complex machinery and almost
all stuffers new than 40 years old have microprocessors.

* Greater maintenance requirements

« More difficult to clean and sanitize

Best use of Vacuum stuffers

« The ability to produce large volumes of consistent products

which allows for lower costs and higher margins

. v tuffers offer the highest volume of
« Vacuum stuffers should be consistently used for the most actium stutiers offerthe highestvolume o
processing and produce the most consistent

common products being produced, and especially products being stuffed product. With the precision of

stuffed into casings stuffing, fixed weight product can be easily
made.
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