
AE-G32N Series
Commercial Meat Grinders
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Standard Features
 100% gear-driven transmission, long life gear box
 Precision-milled, heat-treated steel alloy gears for durability
 Individually tested laser-leveled plates and blades
 Heavy duty castors make it easy to move the machine
 Powerful motor with automatic reset
 Push button control offers one-touch convenience
 Easy maintenance and time-saving versatility

Standard Accessories
 Stainless steel knife
 Stainless steel feeder pan
 Stainless steel 10 mm plate
 Plastic food pusher

Standard Warranty
 1 year parts and ninety days labor
 Must mail warranty registration to American Eagle
 Rated for use on fresh, not frozen meat

Model Productivity Motor Voltage V/Hz/Ph Dimensions (Inches) Ship Weight

AE-G32N 880 Lbs/Hour 2 H.P. 110/60/1 31  x   17  x  39 170 Lbs (153 Net)

Specifications Summary

3557 S. Halsted St, Chicago, Illinois 60609
800-836-5756 ▪ sales@ameagle.biz

American Eagle ® AE-G32N grinder is part of our comprehensive line
of heavy-duty, high-quality machines. Our grinders provide truly
exceptional best-in- class performance and reliability. They are
versatile and useful in a variety of industrial food processing
applications. Value, quality and reliability translates to the lowest cost
of ownership in the industry. Contact an American Eagle
representative today to find the right equipment for you!

Ideal for :
 Big Game Processors
 Supermarkets
 Butcher Shops
Sausage Manufacturers
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