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Autio Sacker 
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From base to cutting knife, AAAUTIOUTIOUTIO   grinders are designed to ensure dependable, trouble-free production.  
For over 50 years, Autio equipment has met the demands of the world’s largest food processors — compa-
nies who have continued to reorder Autio products to meet expanding production needs.  We are proud 
that our many long-time customers continue to express confidence in our time-proven equipment. 

The Autio Sacker is designed to fill sacks with ground product and is ideal for 
fish, meat or poultry offal or other products.  The Autio sacker is built around 
the patented Positive Displacement, Screw-fed Autio rotary vane Pump and 
allows precision measuring of product to eliminate waste.  

The Autio sacker will fill a 50 Ib. valve-fill sack in less than four seconds!  
 
A time delay switch controls the amount of material to be sacked, and merely 
by turning a dial, the unit can be pre-set for any desired weight.  
 
Accurate measurement, electronically controlled, eliminates the necessity of 
weighing the sacks.  
 
Automatically closing valve-fill sacks do away with time consuming sewing. 


