
Machine In Full Compliance with 
Australian, New Zealand and 
CE Standards 
Regulations

Safety Isolation 
Switch

Strong Stainless 
Stel Barrel, 
Lockring & 
Feedscrew

Optional 
Recessed 

Ingredients 
Trough

Removeable 
Mixing Paddle 

- no spanner 
required

Powerful Motor

•	 1.1kw Mix 
Drive &

•	 4kw Mince 
Drive

Heavy Duty 
Stainless Steel 
Castors

“THOMPSON TOUGH” 

LEADING AUSTRALIAN MANUFACTURERS OF MEAT PROCESSING MACHINERY

900 Omega Mixer Mincer



Loading and 
Discharge 

Height

Recessed Ingredients Trough

(optional)

Stainless Steel

Stainless Steel

Single phase model (3.7kW mince motor) 
is available

The 900 OMEGA MIXER MINCER is the most compact in the range of 
Thompson Mixer Mincers.  The Omega occupies 950mm x 640mm floor area 
(excluding the barrel and accessories).

Whilst the body size has been reduced the machine still maintains same bowl size 
and powerful drive motors which are synonymous with the 900 Mixer Mincer.  
With a mincing head size of 32 series (90mm dia) the Thompson 900 Omega is 
designed to mince fresh meat expediently, achieving outputs only expected from 
much larger machines.  The Thompson 900 Omega will mince very efficiently 
giving a high definition and quality of cut.  The product consistency and 
labout savings to be gained by all of these attributes will impress the most 
conscientious operators.

CONSTRUCTION AND OPERATION
The Thompson 900 Omega has been ergonomically and hygienically designed 
from high quality Stainless Steel.  The barrel feedscrew, locking and mixing 
paddle are manufactured from the same high quality Stainless Steel.  the mixing 
paddle is programmed with automatic reciprocating duty cycle which delivers 
an efficient mix and dispensation of the product.  It has the added benefits of 
having a quick release and being removeable.  The powerful 4 kw motor ensures 
the feedscrew discharges efficiently whilst minimising squashing or pulping 
the product.

Thompson Meat Machinery Pty Ltd

134 Magnesium Drive, Crestmead, Qld Australia 4132

Phone +61 7 3803 6643 — fax +61 7 3803 6635 

Email sales@tmach.com.au  — Web Site www.tmach.com.au

Thompson 900 Omega Mixer Mincer Specifications: (Based on 415V / 50Hz) 

Mince Motor Mix Motor Bowl Capacity Mix Capacity *Power Supply Full Load Current Ship size Ship Weight
(kW) (kW) (Litres) (kg) (Amps) (Amps) (cm) L x W x H (kg)

4 1.1 140 60 Fresh Trim 20 11 107 x 82 x 122 370
 * Machine power to be fitted with a “D” curve motor start circuit breaker
   Technical data is to be used as a guide only and is subject to change without notice
   Dimensions and weights may vary in the course of development.

Production Performance: 

Product 1/2” Hole Plate Size 3/16” Hole Plate Size 1/8” Hole Plate Size
Primary Cut - Beef Trim 2,000 hr / kg 1,800 hr / kg

Secondary Cut - Ground Beef 1,500 hr / kg 1,500 hr / kg
Secondary Cut - Sausage Mix 1,500 hr / kg 1,500 hr / kg

  Production rates and batch capacities are dependent upon the product and temperature of the product
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