TRANSFORMING FOOD PROCESSING

Marel Academy: Available Courses

ACM-NT cut-up line

AMF Basic

Active Batter Applicator

Active Flour Applicator

Active Tempura Applicator
AMF Module by Module
Cleaning Unit: Drum washer
COMBIgrind

ESM 5500/5800

ESB 4434/1

Evisceration and giblet handling
EVM 5004

EVM 5006

EVMsplit

General poultry introduction
GoldFryer

FALCON evolution + performer
FATscan

FELIX

FlexiLinker FL240

Frank-A-Matic LK 0400 series

I-Cut 56
I-Cut 11
I-Cut 130
I-Cut 360

Innova PDS grading and distribution system

ModularOven
Nuova

Nuova-|
LineLink

PUMA / LION
RevoBreader
RevoCrumb
RevoPortioner 567
Risco Pump
Skinny Il
SensorX
SensorX Accuro
TEX10

Townsend 2800 peeler

marel

TR-DE

TR-EC

Treif Hawk

VC Vent cutter

VO Opening machine
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