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* Photo for explanation only. AU guarding should 
be in place prior LO use 

DEVRO Z-LINKER brings 
productivity and savings 
to your sausage link produc- 
tion h e ,  and improves 
consistency and presenta- 
tion of your product. 

The DEVRO 2-LINKER has 
become the preferred fresh 
sausage linker because of its 
high efficiency, broad versa- 
tility, and low maintenance. 

The innovative DEVRO 
2-LINKER technology 
utilizes self-sharpening 
blades that rotate on a fixed 
cam to form and cut individ- 
ual links from a stuffed rope 
of sausage. The overall 
design is simple, providing 
easy clean-up, yet the 
"secret" is in the unique 
blade design. The stamless 
steel blades form the links 
and crimp the casing to pro- 
duce uniformly sized M s  
with good end closure. This 

' DEVRO 
2-LINKER BENEFITS 

US-D A. accepted. 

Increased productivity over 
competitive linkers. 

Reduces rework, 

Easy to adjust - fewer 
moving parts. 

Link length and weight 
unifomity. 

Produces single links. 

Self sharpening - neat link 
end closure. 

Saves space, small and 
compact. 

Very quiet while operating. 

High safety factors. 

Quick and easy to maintain 
and repair. 

Simde to clean and sanitize. 

Handles casing sizes from 
15 to 34 mm. 

Wide range of link lengths 
with simple cam change. 



ensures that you get the opti- 
mum number of good links 
from your meat batch. 
Combine this reduction of 
rework with the fast produc- 
tion rates and you see how 
the DEVRO Z-LINKER will 
increase productivity. 

Versatility is our strength. By 
making a quick and simple 
change of cams you are able 
to convert production to 

alternative link lengths. 
The DEVRO 2-LINKER is 
capable of making as small 
as a 15" by 3% inch 
cocktail link to as large as a 
34" x 6 inch griller 
sausage. Demo technical 
service department will help 
you match your casing and 
cam sizes to produce the 
correct finished link size 
and weight. 

-1 THE Z-LIYKER MC!DEL: 
I -  

HAND CRANK 2-LINKER 
Designed especially for 
the butcher. 

SIX HEAD .Z-LINKER 
Basic model for great value. 

More production, more versatile. 

High productivity €or 
major manufacturers. 

EIGHT HEAD Z-LINKER 

TWELVE HEAD Z-LINKER 

2-SYSTEM 
2-Linker, link collator, and 
conveyor for packoff. 

Produr- 4 and 5% inch 
links. 
Handy size for easy use 
and storage. 
Virtually no maintainence 

250 links per minute. 

360 links per minute. 
Can convert to cocktail linker. 

Small diameter 600 links 
per minute. Large diameter 
375 links per minute. 
Variable speed motor. 

Colla tor & semi-automatic 
packoff, or 
Collator & automatic packoff 
with tray-pack and bulk box 
cap abilities . 

fi 

Dimensions 
18 x 21 x 18 inches. 

Weight 
60-65 lbs. 

Motor 
115 volts AC, 60 Hz, 2.1 Amps. 

U.S.D.A. Approved 

Materials: 
Stainless Steel, Lexan,Delrin, 
Anodized Aluminum. 

Wawanly: 
6 months parts and labor. 
Motor wanany by manufacturer. 

Lubrication: 
Spray a light coating of mineral oil 
on all linking heads immediately 
after wash-down. Lubricate the 
3 grease fittings weekly. 

INSTALLATION 

Installation, initial startup and 
adjustments should be performed 
by qualified personnel. Demo 
provides full training for operators 
and maintenance staff in your 
plant. Mount the baseplate 
(8" x 12") permanently to the 
stuffing table or conveyor prior 
to use. The stuffing table height 
must be 12 inches or less below 
the in-feed faceplate. 

DEVRO and its authorized 
Distributors fully support the 
DEVRO Z-LINKER machinery 
with complete training and service. 

DEVRO and D E W 0  Z-LINKER arc registered trademark of D k o .  Inc. 


