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FROM THE AUTOMOTIV-

TO THE FOOD INDUSTRY
NEW PRODUCTS WITH RUST-FREE MATERIALS

With the development of a new product line, which was specially adapted for the
meat processing industry, Carl Stahl Kromer GmbH now enters the market of the
meat processing industry. In order to meet the stringent statutory safety regulations
in the food industry, the products have been optimized through various refining
processes. Stainless housings, stainless steel cables and the use of food grease to
name a few adjustments.

However, the basic principle of the products remains: heavy tools such as, for
example, saws for the dismantling process in butchers, are kept in a desired position
for the user and can thus be operated without difficulty. The Komer products can
also be usefully used for the safe, flexible and practical suspension of energy feeders.

MORE SAFETY DUE TO HIGHEST QUALITY STANDARDS

The high standard safety equipment of Kromer products can also be found in the
nine product line. These include, for example, a safety chain and an integrated spring
break safety device, which ensure that the fall height of an application is no more
than 10 cm. The risk of work-related accidents can be reduced so much. As the
inventor of the spring balancers, with over 100 years of know-how, Carl Stahl Kromer
has established itself as a world leader in the production of spring balancers and
weight balancers. Above all, the high lifetime of the products is very much
appreciated, because this ultimately ensures smooth and trouble-free production
processes.
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