
AUTOMATIC FORMING & COATING PROCESSING LINE 

F O O D  P R O C E S S I N G  E Q U I P M E N T  

www.tegman.co.za

Our processing lines are capable of meeting your needs for forming, predusting, battering, and breading,
whether it's meat, seafood, poultry, or vegetables. Our machinery can be linked to any fryer, cooker, instant
freezer, and packing machine to create a fully automated processing line

FOOD PROCESSING EQUIPMENT      COMPONENTS      CONVEYOR BELTS INSTALLATION & FABRICATION SCREENING MEDIA INDUSTRIAL PRODUCTS



Tegman Food Processing Equipment is a manufacturer and supplier of food processing machinery based
in South Africa. With over 20 years of invaluable experience in the food processing industry, we are a
trusted partner for businesses seeking high-quality equipment to enhance their operations.

Mission Statement:
Our mission is to provide innovative and reliable food processing solutions that meet the diverse needs of
our clients. We are committed to excellence, ensuring that our products not only meet industry standards
but also surpass our customers' expectations.

Products and Services:
At Tegman Food Processing Equipment, we offer a comprehensive range of machinery designed to
streamline and enhance food processing operations. Our product line includes, but is not limited to:

Food processing machines
Packaging equipment
Conveyor systems
Custom-designed machinery tailored to specific processing needs

We pride ourselves on the quality and durability of our equipment, offering a 12-month warranty on all
machinery and a 3-month warranty on all wear parts. This commitment to quality reflects our dedication to
customer satisfaction and confidence in our products.

Experience and Expertise:
With two decades of specialized experience, our team of experts understands the intricacies of the food
processing industry. We leverage this knowledge to provide our clients with tailored solutions that
enhance productivity and efficiency while ensuring compliance with safety standards. Our friendly and
professional staff is always ready to assist clients with their inquiries and support them throughout the
purchasing process.

Commitment to Customer Service:
At Tegman Food Processing Equipment, we believe that our relationships with clients are paramount. We
take pride in our approachable, energetic, and helpful customer service, ensuring that our clients receive
the support they need at every step. From the initial consultation to after-sales support, we are here to
help our clients succeed.

Conclusion:
Tegman Food Processing Equipment is your go-to partner for reliable and high-quality food processing
machinery in South Africa. With our wealth of experience, commitment to quality, and unwavering
customer support, we are dedicated to helping your business thrive in the competitive food processing
market. Let us help you take your operations to the next level!
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COMPANY PROFILE: BELTMOTION
FOOD PROCESSING EQUIPMENT OVERVIEW:

AUTOMATIC PROCESSING LINES
FOOD PROCESSING MACHINES:

1. Former
2. Wet Batter
3. Bread Crumber
4. Preduster
5. Tempu Dipper
6. Ball Rolling Machine
7. Fresh Breader

8. Transport Conveyor
9. Fryer
10. IQF
11. Cooker
12. Drum Breader
13. Drum Batter
14. Cooling Tunnel

1. Portion Cutter
2. Horizontal Slicer (various)
3.Template Slicing Machine
4. Strip Cutter & Dicer
5. Meat Flattener
6. Meat Tenderizer
7. Meat Shredder

MEAT CUTTING / SLICING MACHINES:
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T400-11T600-IVT600-VModel T260-11 T150

Filling
Pressure
Overall 
Dimensions

Width of belt

Air/Water 
Pressure

Power

Production 
Capacity

Strokes

Thickness of
product
Weight Error

Max Diameter

600mm

6Bar/2Bar

28.12kW

About 800-
1600kg/h

50-100
strokes/min

6-40mm

3-15Mpa 
adjustable

3-15Mpa 
adjustable

3-15Mpa 
adjustable

3-15Mpa 
adjustable

/

600mm

6Bar/2Bar

15.12kW

About 500-
1000kg/h

30-70
strokes/min

6-40mm

400mm

6Bar/2Bar

11.12kW

About 200-
600kg/h

15-55
strokes/min

6-25mm

200mm

6Bar/2Bar

5.56kW

About 100-
300kg/h

30-55
strokes/min

6-25mm 5-16mm

150mm

6Bar/2Bar

0.1kW

About 80kg/h

10-35
strokes/ min

<1% 150mm

Round 
Burger 

<1% 150mm

Round 
Burger 

<1% 145mm

Round 
Burger 

<1% 145mm

Round 
Burger 

<2% 110mm

Round 
Burger

3170x1176x2430    3170x1176x2430    2828x830x2136    2513x709x1950   1070x340x960

Automatic Forming Machine T600 - V

Automatic Forming Machine
The Automatic Food Forming machine is an amazing food processing equipment that
performs various functions such as meat filling and forming with high repeated
positioning accuracy. The machine is equipped with fewer wearing parts to reduce your
usage and maintenance cost. It can handle the forming procedure of meat, poultry, fish,
shrimp, and vegetables, and can be applied to minced/sliced products for premier taste.

Servo control system to prevent crushing materials and deliver higher reliability.
Imported hydraulic filling system and high-precision filling cavity can rapidly fill the
mould plates with no material leakage.
Touchscreen control system features a new operation interface, multiple language
input, easy parameter setting, automatic data storage, auto fault diagnosis, EtherCAT
bus control and high-speed data communication.
Metal mould plates have exceptional wear resistance, a long service life, and minimal
material leakage. 
Design software can automatically match the forming speed with conveyor output
speed, ensuring the consistency of products, whether low or high volume.
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Model
Belt Speed 
Input height
Output height
Power
Belt Width
Dimension (mm)

T400-V
3-15m/min adjustable 
1050+50mm
1050+50mm
2.6kW
400mm
1775x835x1450mm

Our batter machine can offer an even coating of the chicken (poultry), beef,
seafood etc with a two-layer batter curtain on the top and a batter under-bath.
It is suitable for the processing procedure before breading and predusting.

The special design of the batter pump can greatly reduce the cutting of the batter.
The fast-combine design is easy to clean and does less damage to the viscosity of the batter.
Easy and reliable adjustments.
Reliable protection device.
SIEMENS electric apparatus
Guarantees safety and reliability.
Can connect to Forming Machine, Breading machine, or Fryer to assist with continuous production.
Stainless steel design.

T600-V
3-15m/min adjustable
1050+50mm
1050+50mm
2.6kW
600mm
1775x1035x1450mm

T1000-V
3-15m/min adjustable
1050+50mm
1050+50mm
2.6kW
1000mm
1775x1435x1450mm
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Batter Machine



Model
Belt Speed 
 Input height
Output height
Power 
 Belt Width
Dimension (mm)

T400-V
3-15m/min adjustable
1050+50mm
800+50mm
2.17kW
400mm
3100x920x1400mm

The Tempura Batter (Dipper) coats by dipping the products into a batter bath. It is widely
used for Tempura products such as meat, poultry, seafoods and vegetables.

The space between to upper and lower belt can be
adjusted, giving a wide variety of products.
Powerful blower to remove any excess batter.
Easy and reliable operation and adjustment.
Uses SIEMENS electric apparatus and reliable protection
devices.
Dismountable design, ensuring it is easy to clean and meets
with the HACCP standards and CE authorisation.
Independent output belt available of your choice.

T600-Y
3-15m/min adjustable
1050+50mm
800+50mm
2.17kW
600mm
1775x1120x1400mm

T1000-V
3-15m/min adjustable 
1050+50mm
800+50mm
2.17kW
1000mm
1775x1520x1400mm

5

The automatic liquid level control device
can be added to the batter feeder to
automate feeding and keep a consistent
quality. A cooling device of the battering
machine in optional.
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Tempura Batter (Dipper)
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Model
Capacity of mixing tank
Mixer Power
Pump Power
Overall dimension
Application

T400-V
100L
1.1kW
1.5kW
1330X836X1330mm
Middle viscosity

By the rolling of the tumbling box it allows coating of the surface of product with an
even layer of batter. it is specially used for chicken and various seafood such as
fish, shrimp, scallop ect.

No need to put mass of products on convey belt one by one, ensuring the concave convex parts of
the products can be coated evenly.
Both batter and tempura batter can take place using the drum.
SIEMENS electric apparatus guarantee the safety and reliability.
Stainless steel material.

T600-Y
100L
2-SSkW
1.SkW
1850X910X1330mm
High viscosity

Professional Food Processing System

Drum Batter



T100-II  Batter mixer can mix the powder and water evenly
with the specially designed blender. The T100-II Batter mixer
is perfect for Tempura batters and batters with high viscosity.

Tegman Program design allows high or low speed mixing and
liquid finishing alarm cycling.
Offers a double layer mixing tank whereby an ice block or other
cooling medium can be placed to keep temperature between
10°C – 20°C.
Automatically feeding of the battering machine through the
pump.
Reliable safety protection devices by applying SIEMENS electric
parts.
Completely stainless steel in conformity with the standards of
HACCP.

Model T100-II
Capacity of mixing tank
Mixer Power
Pump Power
Overall dimension
Application

100L
1.1kW
1.5kW
1330X836X1330mm
Middle viscosity

The Batter Mixer T200-II effectively mixes the water and
powder to form an even batter.

The independent mixing tank can be moved at will and if
equipped with two or more mixing tanks, can be used to supply
two or more battering machines.
The high installation of the motor assists in avoiding any damage
of the motor when cleaned.
Automatic control of the mixing time.
The mixing section can be removed for easy cleaning.
Meets the HACCP standards.

Power
1.1kW

Capacity
200L

Overall dimension
1300x790x2100mm
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Batter Mixer T200-II

Batter Mixer T100-II 
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Preduster (flouring machine) is specially designed for coating food. It coats the bottom of the
products by the layer of the flour on the conveyor belt, it coats the surface of the products by the
unique belt pouring the flour evenly on the passing products on the belt. This ensures even coating.

Model
Belt Speed
Input height
Output height
Power
Belt Width
Dimension (mm)

T400-VI
3-15m/min adjustable
870-970mm
1000+50mm
2.93kW
400mm
2655x835x2150mm

T-VI
3-15m/min adjustable
870-970mm
1000+50mm
2.93kW
600mm
2655x1035x2150mm

T10OO-VI
3-15m/min adjustable
870-970mm
1000+50mm
4.9kW
1000mm
2655x1435x2150mm

Using the air flow system, which is easy to connect to the preduster, it can collect the flour generated
from the falling of the flour inside and recycle it, separate the air and the flour and blow the clean air
onto the products to blow off the extra flour.

Side powder hopper design.User
friendly feeding, even coating and
prevents flour spillage.

Professional Food Processing System

Preduster (Flouring Machine)



Automatic dust suction from the Preduster to the airflow
system by negative pressure. Through the cyclone
separator, it can separate the air and dust and store the
dust. The air flow system will blow the clean air to the
blades with minimal residual leakage. It can also connect the
Preduster and the Drum Breader for effective use.

Model
T-III

Power
5.5kW

Overall dimension
1200x 000x 1880mm

Air volume increases to 34000m2/h and ensures effective dust suction.
Ensures the air volume meets the production requirement, avoiding product defects
caused by insufficient blowing.
The collected dust can be recycled.
Disassembled blower is easy to clean ensuring high sanitisation.
Adopting SUS 304 stainless steel and non-metal material, HACCP approved.
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Powerful Airflow System T-III
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By the rolling of the tumbling box, it can coat the products with an even
layer of flour and increases the quality of the flour on the products
surface. It causes the natural scaly food surface. The product enters
the drum through the flour bed and it can avoid batter loss. After the
vibrating screen, the gathered dough will be removed and the recycle
flour is conveyed back to the machine feeding parts by bottom
conveyor.

Adjustable flour bed level, speed and controllable coating percentage.
Drum tumbling delivers consistent coating quality.
Can handle boneless and bone-in products.
Ideal as a predust applicator for whole muscle and bone-in.
Guaranteed full predust coverage on natural portions.
The special design of the convex ribs inside the drum reduces damage to the
products and adds more powder coating to the wrinkle.

Professional Food Processing System

Drum Breader



Model
Belt Speed
Input height
Output height
Power
Belt Width
Dimension (mm)

T600-VII
3-15m/min
adjustable
1050+50mm
1000+50mm 3.61kW
600mm
4200x1210x2000mm

Unique vibrating mechanism design.
Simultaneously vibrates wet powder and agglomerated particles.
After the vibrating screen, the gathered dough will be removed, and the recycled flour is conveyed
back to the machine feeding part by the bottom conveyor to ensure flour recycling stability.
Minimizes flour loss.
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Stable powder coating effect.
Controllable pick-up levels.
Suitable for various hand-made/breaded
products.
Connect the Vibrator to evenly spread the
products on the conveyor belt.
Reduces labour.
Concealed buttons for sleeker and safer
design.
Frequency conversion control, readable
speed.

Adjustable drum speed.
Function of vibrating screen, filtering large grain.
After filtering, the grain will be lifted from the
flour bed to the drum avoiding humid meat
sticking to the belt.
Flour feeding can be worked with the front
hopper with user friendly feeding.
SIEMENS parts, protection grade, Ip55.
Adopting SUS 304 stainless steel and nonmetal
material, HACCP approved.

Features: Benefits:
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The Tegman Breader is a machine designed to coat chicken, beef, and seafood products. It
accomplishes this by first pouring a top layer of crumbs from the hopper onto the products, and
then applying a bottom layer as the products pass along the conveyor. This process ensures
that the products are thoroughly coated with the desired breading before further processing.
the conveyor.

Model
Belt Speed
Input height
Output height
Power
Belt Width
Dimension (mm)

T400-V
3-15m/min
adjustable
1050+50mm
1050+50mm 3.7kW
400mm
2636x856x2240mm

T600-V
3-15m/min
adjustable
1050+50mm
1050+50mm 3.7kW
600mm
2638x1056x2240mm

T1000-V
3-15m/min 
adjustable
1050+50mm
1050+50mm 4.7kW
1000mm
2636x1456X2240mm

Professional Food Processing System

Breader



Model
Production Capacity
Output height
Power
Belt Width
Overall dimension

T500-II
7500pcs/h
1050mm
1.6kW
420mm
1857x900x1825mm

Smart design with small volume and bigger capacity.
Stainless steel material to conform with HACCP

Even distribution
Accurate portioning mechanism to ensure a
certain product weight.
The superior design of the hopper is
convenient to disassemble and easy to clean.
With an operator friendly touch panel, it is
convenient to adjust speed, weight, and
firmness of the product.
Multifunction status indicator and simple
operation.

The Automatic Burger Forming Machine can automatically disperse, flatten, and divide
ingredients (such as ground beef) into burger patties with certain weight and uniform
shapes (Round, square etc). Various additives can be mixed into the patty mixture, such
as green bean, corn, and carrot. This combined burger patty has a promising market
prospect with balanced nutrition, controllable standards and also cater for the
Vegetarian Market. 
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Automatic Burger Forming Machine

Features:

Advantages:
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Model
Belt Speed
Input height
Output height
Effective cooking width 
Effective cooking length 
Effective cooking height 
Power
Belt Width
Dimension (mm)

T600-V 
3-15m/min adjustable
1050+50mm
1050+50mm
560mm 
1800mm
5-50mm adjustable
61kW
650mm
3400x 1114x1700mm

Food can be cooked without adding fat,
reducing the products fat content.
Contact cooking can help pre-injected or
marinated foods. The moisture is firmly locked
inside the product to ensure that the product
has a juicy taste and special grilled aroma.
No belt marks on the products.

Our Combined Contact Cooker features two parallel layers of non-stick belts providing
contact cooking and browning on both sides. It has a large application for formed,
whole muscle, marinated, boneless and bone-in products. It can also be used for
various pasta, and baked breads etc.

Non-stick belt, multi choice for sticky and
marinated products.
The space between the upper and lower
conveyor can be quickly adjusted for products
with different thicknesses.
Baking temperature can reach 260°C,
independent temperature controls ensure single-
or double-sided baking.
With a scraper and high pressure on- line
continuous cleaning device, keeping it clean at all
times and maintaining product integrity.
Operator friendly touch panel making it
convenient to adjust speed, temperature, and
heating time.
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Combined Contact Cooker

Advantages: Features:



Our Tegman Fryer is a modular fryer available in lengths from 4 to 8 meters, and in
widths of 450mm, 650mm, 800mm and 1050mm. The heat exchanger delivers the
highest heating capacity in the industry, guaranteeing fast and uniform heating. The
Tegman Fryer produces a beautifully fried end-product with an attractive color,
enhanced taste, and perfect texture. It is suitable for products with all types of
coatings, such as crumb and tempura.
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Large fin design, easy to clean.
Specifically designed evaporator for
CO2 refrigeration system.
Optimum circulation for better
efficiency.

Hygienic & Efficient Evaporator:

Open structure, fully welded, high hygienic internals. 
Sealed enclosure with good insulation. 
Optional fully welded enclosure.

Insulated Enclosure:

High strength stainless steel
conveyor belt.
Flat mesh belt surface available,
ensuring minimal belt marks.

Symmetrical and circular air flow.
Lower cold loss and improved efficiency.
Minimize product weight loss.
Easy access to check equipment.

Food Grade Stainless Steel
Mesh Belt:

Unique Air Flow:

Fryer

Spiral Freezer
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The Cooling Machine connects between the fryer and freezer. It blows air to the surface of
the products, reducing the temperature and load to the freezing machine, saving power.

Even coating, adding 2-5% product weight.
Applies SIEMENS electric parts. Safe and reliable.
Waterproof grade IP65.
The entire machine is made with stainless steel to meet the
HACCP standards.

Our Ice Water Coating Machine is used to evenly form a layer
on the surface of the products by blending water with air. It will
produce a mist which can be sprayed on the surface of the
products, keeping the water from evaporating when cooling the
products to guarantee fresh and tender products.

Model
Speed of the belt
Input height
Output height
Power
Width of the belt
Air/water pressure
Dimension (mm)

T400-V
5-25m/min adjustable
800+50mm
800+50mm
0.55kW
400mm
6 Bar/2 Bar
2000x58Ox1430mm

T600-V
5-25m/min adjustable
800+50mm
800+50mm
0.55kW
600mm
6 Bar/2 Bar
2000x78Ox1430mm

Stainless steel belt support to
reduce wear on the belt.
Cover can be lifted, making it
easy to clean.
Stainless steel to meet with
HACCP standards.
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Cooling Machine

Ice Water Coating Machine

T1000-V
5-25m/min adjustable
800+50mm
800+50mm
0.55kW
1000mm
6 Bar/2 Bar
2000x98Ox1430mm



The Conveyor Machine is used to
convey the products to another
processing position. Various lengths
can be customised

The safe, hygienic way to repeatedly load your forming system.

To convey the food products to the next
processing position by 90°.
Stainless steel to conform with HACCP
standards.
Grade of waterproof IP65.
SIEMENS electric parts.
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Loading weight
Loading height
Power
Weight
Overall dimension

250kg

2200mm (max)

1.0kW

200kg

1510x1550x3120mm

Conveyor

Curve Conveyor 90°

Bucket Lift T200-II
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This patty forming machine can automatically perform
various procedures such as meat filling, forming and output
and form a fully automatic prepared food line when
connected with the battering machine, Preduster, fryer
machine, cooler machine, instant freezer and packing
machine. Patterns can be designed for your products, such
as round and square and various other shapes.

Mini Automatic Hamburger processing line can automatically finish the procedure of
forming, battering, flouring (predusting) and bread crumbing processing. This line
shares the reputation of high automation, mini size, simple cleaning design and easy
operation.

Meat: Poultry, beef, mutton, pork etc.
Seafood: Fish, shrimp.
Other: Pumpkin, potato, 
cheese, and their mixer.

The final products include 
the ever-popular hamburger, 
chicken nuggets, chicken or 
beef steak, vegetable patty etc. It 
regularly becomes the most ideal 
choice for the small to medium 
scale factory, home factory or 
dispatching centre.

Automatic Hamburger Forming
Machine

Mini Automatic Hamburger & Nugget Forming
and Coating Processing Line



Our Battering Machine T200-II can offer even coverage of the product by the batter curtain
on the top and dipping the bottom. The air blower removes the excess batter from entering
the next processing procedure. It is suitable for the processing before the procedure of
breading or predusting.

The conveyor belt carries the product on to a flour bed, where the above hopper can offer
a layer of flour, this makes the product thinly and evenly coated to make preparation for the
next processing step. And it can be connected to the battering machine and breading
machine to make different production lines, i.e. predusting-battering- predusting,
battering-predusting, battering- predusting-crumbing.

The powerful blower and vibrator can easily remove the excess flour. The press roller
design can help coat the products and adjust the coating volume.

The Breading Machine T200-II can evenly coat products like chicken, beef, pork, and
seafood by outpouring the crumb from the hopper when the products are carried by the
belt. For the bottom coating, there is a thin layer of crumb on the lower belt. There is also a
roller pressing system to press the crumb onto the surface of the food and the thickness of
crumb can be regulated by this unit too.

Suitable for both course and fine crumb.
Easy operation and cleaning.
Powerful blower and vibrator can easily remove the
excess flour.
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Battering Machine T200-II

Breading Machine (Crumb Machine) T200- II

Preduster (Flouring Machine) T200-II

Model Overall
Dimension

860x600x1400mm

Specification

1300mm

Power Weight Production
quality

35pcs/min
T100-III
Automatic
Hamburger
Forming
Machine

T100-W 
Automatic
Hamburger 
Forming 
Machine

T200-II
Battering 
Machine

T200-II
Breading 
Machine

T200-II
Preduster

860x600x1400mm

Tank capacity
30L

1400x550x1250mm Input height
780mm
Output height
780mm

Input height 
720mm
Output height 
780mm+50mm

Input height 
720mm
Output height 
780mm+50mm

1720x650x1400mm

1730x650x1460mm

Tank capacity
30L
Air pressure 6Bar

0.55kW

0.55kW

0.86kW

0.62kW

0..96kW

200mm

200mm

200mm

1300mm

150kg

150kg

100kg

100kg

100kg 100Kg/h

100Kg/h

100Kg/h

35pcs/min

Belt
Width

Pro
Qu



Intelligent Portion Cutter
Intelligent Horizontal Slicer (various)
Template Slicing Machine
Fresh Slicer
Strip Cutter & Dicer
Intelligent Dicer
Meat Flattener (various)
Meat Tenderizer
Meat Shredder

Meat Cutting & Slicing Equipment

Batter Machine (various)
Batter Mixer (various)
Crumbing / Breading Machine
Continuous Fryer
Food Forming Machine
Cube-Perforator
Meatball Making Machine
Breading Machine (various)
MultiDrum Breader
Drum Breader (various)
Preduster Pro
Flouring Machine (various)
Airflow System
Tempura Battering Machine
Contact Cooker
Automatic Shuttle Transfer System
Bucket Elevator
Belt Conveyor
90-degree Curved Conveyor
Cooling Conveyor
Ice Water Coating Machine
Meat Aligning Machine
Electromagnetic Vibratory
Conveyor Vibratory Conveyors
Spiral Freezer

PRODUCT LIST:
Food Processing Equipment


