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Agri Food conception 

 
At EMSENS, we work on the design and 

manufacture of machines for the food industry. 

These machines meet the specific needs of this 

sector of activity while respecting the most 

advanced and specific specifications. Our 

capacities go up to the creation of custom-

made machines thanks to our design office and 

our specialized technicians. 
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MF01 
 
Netting machine 
 
EMSENS proposes a machine able to put a net around a product. The 

MF01 is able to net products with a diameter up to 100 mm and a 

length of 280 mm. 
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MF01 
Netting machine 

 
 

EMSENS proposes a machine that automatically put an elastic net around foodstuffs. 

The innovation lies in cutting a piece of net to a predefined length before softly laying it on the 

product. 

The net can be supplied in a continuous length in rolls or in bulk. 

This material allows to work with fragile products requiring a careful presentation. 

Decorative elements can also be added to the food to be netting (bay leaves, thyme, bard...). 

A personalized study specific to your product will be carried out 

 

https://www.youtube.com/watch?v=JDr1BDE3Vzw 

 

https://www.youtube.com/watch?v=JDr1BDE3Vzw
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EMSENS designed a machine to put an elastic net automatically around food products.  

The innovation is that the net is pre-cut according to a defined length and before being put around the 

product.  

The net can come either loose or from a coil. 

This machine can proceed fragile products which need an impeccable looking. 

It is possible to add additional products prior to be netted (bay leaves, thyme, fat...).  
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Interest of the machine 
 

The start-up of the machine requires the pre-positioning of the net by the operator on the shell (in gray 

on the drawing). 

The machine is ready to start the production. 

 

 

 

 

 

 

 

 

 

 

 

 

  

Positionning of 
the net 
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Cycle 
 

Preparation of the net 

The gripper (in purple on the drawing) transfers a defined length of net to the support tube (in green 

on the drawing). Depending on the length of the products, the net can be loaded onto the tube in one 

or more steps. 
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Net cutting 

The cutting of the net is made by a motorized disk.  

The latter moves between the shell and the holder tube.  

The machine is then waiting for the « cycle validation ». 

 

 

 

  

Disque de coupe 
Translation de l’ensemble coupe 
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The net 

The net (in yellow onto the drawing herewith) is now positioned onto the holder tube  

The extremity of the net situated on the cutting device side gets in when entering the holder tube. 

  

 

 

 

 

 

 

The holder tube together with the net onto it moves forward the product to be netted. 

While the net is being prepared/cut, the operator introduces the product onto the cradle. 

The net is carefully positioned as soon as its extremity gets in contact with the product. 

 

 

 

 

The product does not move during the whole cycle. 

Our machine allows to process fragile products which require an impeccable looking.  

It is possible to add decors onto the products prior to be netted (bay leaves, thyme, fat….). 
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Exit of the product 

Once the net is positioned, the cradle which holds the product retracts and the exit of the product is 

done. 

 

 

 

 

 

 

 

 

 

 

The product is positioned onto the exit belt and taken towards the exit of the machine. 
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Control of the machine with the display 
 

The isntallation of a touch screen of the MF01 allows: 

• Easy use of the machine, 

• Self diagnistic of the defective components, 

• Individual move of the elements of the machine, 
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Productivity of the machine  
 

 Product length Productivity 

(piece/hour) 

MF01 280 mm 600 
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Advantages of the MF01 

The MF01 removes: 

• All the operations involved in placing the net on the tubes or on a spacer, 

• Tube cleaning and storage. 

• Constraints on product transfer into tubes and cutting operations, reducing the risk 
of accidents and MSDs. 

 

In addition to increasing productivity, the MF01 will improve product quality. The fact of 

transferring the tube to the roast and not the other way around allows to keep the location of 

the ingredients. 

 

Power 
 

Electro-pneumatic machine 

Pneumatic: 20 m3 per hour with a pressure of 6 bars.  

Connection: 3/4 " with pipe of 13 mm internal diameter. 

For a good running of the machine, the compressed air must be filtered, dry and non-lubricated. We 

recommend to use an air-dryer for the whole net.  

 

Electricity : 400 V three-phased + neutral - 2Kw. 

 

Room conditions 
 

The EMSENS machines have been designed to work in agri-food workshops. The machines operate in 

rooms with temperatures between 0 ° C and 40 ° C with relative air humidity of 30% to 90%. 

 

Materials 
 
The frame, the under-frame and most of the mechanical parts are in Stainless Steel AISI 304 and AISI 

304L. 

The plastic parts in contact with meat are made of polyethylene High Density 500 (PEHD 500) in 

accordance with the Code of Federal Regulations title 21, §177.520 « Olefin Polymers » from USFDA 

and the supplemental list of the European Commission (Synoptic document 7, 15/5/11995 
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Installation – commissionning   
 

The commissioning of the machine will be done by a EMSENS technician in the customer premises 

and will be invoiced.  

At the time of commissioning, all the instructions and preventions shall be specified to persons 

responsible for the equipment. 

The machines will be delivered with a complete technical book in English. 

 

Guarantee 

 

Our material is guaranteed six months against the change of faulty parts (except wear parts).  

It is mandatory to respect the cleaning procedures to protect the life of the touch 
screen. Any trace of water or humidity when evaluating the material will cancel the 
guarantee of the touch screen. 
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Prices and conditions 

Incoterms FCA – Fraisses FRANCE 

 

Netting machine MF01 

Product to be defined and tested 

60 372 € 

Transport to Germany 1 700 € 

Installation by EMSENS  3 500 € 

 

 

Payment conditions Validity Production time  
30% Deposit with the order 

40% At shipment  

30% At 30 days after delivery 

 

1 month 

 

14 weeks after confirmation of 

the product to net and after 

receiving the deposit on our 

account. 
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