
 
  

    
    

 

   
       

    
    

       

     
       

       
      

      
     

      
       

    
    

     
      
      

     
    

     
     
     

   
   

       
  

  AUXILIARY EQUIPMENT
MFD COEX MULTI FORMING DEVICE
MDS MULTI DOSING SYSTEM
MBF MULTI BURGER FORMER
MFD MULTI FORMING DEVICE
MCD MULTI CUTTING DEVICE



MFD COEX MULTI FORMING DEVICE T  

  

   
    

    
     

 
      

  
     

  
   

 
  
  

 
  

   
  

  
  

   
   

   
 
     

    

   
   

    

  

   

   
    

 
  

   
  

    
    

 
     

 
   

   
      

   
    

  
  

   
 

    

  

   

   
    

    
    

 
    

      
     

 
  

   
 

  
  

 
  

   
  

  
   
 

     

    
 

   
   

    

  

  

   
    

    
    

     
  

     
 
  

   
 

  
 
  

   
  

   
   
    

     

    
  
    

   
    

  

   

   
    

 
   

   
  

    
 

  
   

  

  
 

  
   
 

    

    

   

The MFD COEX Multi Forming Device is a newly developed auxiliary unit designed to be directly attached to the
outlet of 2 Handtmann Vacuum Filling machines with PCK 3 control. The MFD COEX includes two Multi Valve
Depositing units and special cutting device for accurate controlled depositing. The servo-driven cutting unit is
manufactured with an interchangeable and patented forming-set for high volume production of a variety of
circular or square shaped, double filled products such as meatballs or croquettes.



The MDS Multi Dosing System is an example of how Verbufa finds solutions to deposit ready meals, 
spreadables etc. into trays or cups and integrates this into existing packaging machines.

MDS MULTI DOSING SYSTEM



MBF MULTI BURGER FORMER

The servo-driven MBF Multi Burger Former is the addition of the traditional forming machine extended with a 
flattening conveyor. The MBF has been designed to produce the so called ‘handmade’ burgers and meatballs,
sticks and croquettes as well.



MFD MULTI FORMING DEVICE

The traditional MFD Multi Forming Device is the servo-driven forming and cutting unit manufactured with an 
interchangeable and patented forming-set for high and accurate volume production of a variety of circular or
square shaped products such as meatballs or croquettes.



MCD MULTI CUTTING DEVICE

The MCD Multi Cutting Device is an auxiliary unit designed to be directly attached to the outlet of a 
Handtmann Vacuum Filling machine.
The general purpose MCD can be combined with a 4 lane depositor with 76 centres or a 6 lane with 
45 mm centres.
The servo-driven cutting unit is designed for high volume production of a variety of circular, square and
rectangular shaped products such as cevapcici, croquettes and skinless meat sticks.



   TECHNISCHE DETAILS

MBF MULTI BURGER FORMER

� Basic forming machine incl.
servo driven knife and forming
set.

� Production rates up to 180
 burgers per minute subject to
product specification.

� Up to a maximum of 80 mm
 extruded diameter.

� Portion weight up to 500 gram.
� High portioning accuracy.
� Durable and very low

 maintenance.
� Easily changed forming-sets.
� Simple to clean.
� Universal applications.
� Conveyor including CE-safety

guard and variable speed
 conveyor belt.

� Variable speed flattening
 conveyor belt.

� Direct connection to Handt-
mann Vacuum Filling Machine.

� Combination belt scraper and
water spray.

� Knife and forming set per form
diameter.

� Multi valve depositor MVD with
2 outlets.

� VVK product pressure relief
valve, CE Safety essential.

� 220 volt single phase electrical
supply.

� Weight 450 kilo.

   

   
    

 
  

   
  

    
    

 
     

 
   

   
      

   
    

  
  

   
 

    

  

   

   
    

    
    

 
    

      
     

 
  

   
 

  
  

 
  

   
  

  
   
 

     

    
 

   
   

    

  

MFD COEX MULTI FORMING
DEVICE

� Basic forming machine incl.
servo driven knife and forming
set.

� Production up to 400 portions
per minute subject to product
specification.

� Product diameter from 20 up to
maximum 56 mm.

� Product weight 12 gram up to
100 gram.

� High portioning accuracy.
� Durable and very low

 maintenance.
� Simple to clean.
� Universal applications.
� Conveyor including CE-safety

guard and variable speed
 conveyor belt.

� Direct connection to two
 Handtmann Vacuum Filling
 Machines with PCK 3.

� Knife and forming set per form
diameter.

� Two multi valve depositors MVD
with 4 outlets.

� Two VVK product pressure relief
valve, CE Safety essential.

� 220 Volt single phase electrical
supply.

� Weight 420 kilo.

MDS MULTI DOSING SYSTEM

� Custom made dosing system
with servo driven bottom top
dosing unit.

� Electrical panel, safety control
and communication for a
Handtmann vacuum filler.

� Production per minute subject to
product specification.

� High portioning accuracy.
� Integrated tray denesting unit.
� Easily changed filling

nozzles/pistons.
� Simple to clean.
� Universal application.
� Direct connection to

 Handtmann Vacuum Filling
 Machine.

� Available in single or multilane
depositor.

� 220 Volt single phase electrical
supply.

� Weight depends on version.

                
                

              
              

           



    

  

   
    

    
     

 
      

  
     

  
   

 
  
  

 
  

   
  

  
  

   
   

   
 
     

    

   
   

    

  

MFD MULTI FORMING DEVICE

� Cutting machine incl. servo
driven crankshaft for knife or
wire operation.

� Conveyor including CE-safety
guard and variable speed
 conveyor belt.

� Production up to 1800 portions
per minute subject to product
specification. 

� Multi valve depositor with 4 or
6 outlets.

� VVK product pressure relief
valve, CE Safety essential.

� Up to a maximum of 70 mm
 extruded diameter. 

� 220 volt single phase electrical
supply.

� Simple to clean.
� High portioning accuracy.
� Durable and very low

 maintenance.
� Knife supported on high quality

bearings.
� Weight 240 kilo.

MCD MULTI CUTTING DEVICE

� Basic forming machine incl.
servo driven knife and forming
set.

� Production up to 1000 portions
per minute subject to product
specification. 

� Product diameter from 10 mm
up to a maximum of 56 mm.

� Product weight 1.5 gram up to
100 gram.

� High portioning accuracy.
� Durable and very low

 maintenance.
� Easily changed forming-sets.
� Simple to clean.
� Universal applications.
� Conveyor including CE-safety

guard and variable speed
 conveyor belt.

� Direct connection to
 Handtmann Vacuum Filling
 Machine.

� Knife and forming set per form
diameter.

� Multi valve depositor MVD with
4 outlets.

� VVK product pressure relief
valve, CE Safety essential.

� 220 volt single phase electrical
supply.

� Weight 350 kilo.

  

   
    

    
    

     
  

     
 
  

   
 

  
 
  

   
  

   
   
    

     

    
  
    

   
    

  

   

   
    

 
   

   
  

    
 

  
   

  

  
 

  
   
 

    

    

   

                
                

              
              

           



 
  

    
    

VERBUFA YOUR SOLUTION

Verbufa supplies machinery and
 installations for the entire food manu -
facturing industry, serving the bakery,
dairy, vegetable and fish processing
 sectors in addition to the meat sector.

A number of changes have recently
taken place in terms of both an extension
of Verbufa’s target group and a shift in
the range of products offered by the
company. Verbufa is no longer ‘just’ an
equipment supplier – we have evolved
into a company that serves the food
 industry in the broadest sense of the
word: from ingredients to packaging,
and everything in between. 

Thanks to the seven leading brands
 Verbufa represents, we are able to
 develop tailor-made concepts to fulfil our
clients’ specific needs. In addition, we
also develop and build so-called
 ‘auxiliary equipment’ ourselves, in which
we combine our own top-level quality
with that of our equipment suppliers.

Verbufa supplies technological solutions
which improve the manufacturing
 process for a wide range of food
 products, including:
� snacks
� potatoes
� salads and coleslaws
� cheese
� sauces
� soups
� bakery

 
   

  
  
  
  



Hanzeboulevard 20-22
3825 PH Amersfoort
Nederland

Telefoon 033 455 43 33
Fax 033 455 43 34
info@verbufa.nl
www.verbufa.nl
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