
INJECTORS 



Injection machines, are equipment used in food processing to inject a
liquid solution, such as marinade or brine, into meat or poultry

products. This process is known as meat injection or meat needling,
and it is used to enhance the flavor and texture of meat products, as

well as to increase their moisture content and tenderness.

Uses
1. Poultry

Used in the processing of poultry products
such as chicken, turkey, and duck.

 2. Pork

Used in the processing of pork products
such as hams, bacon, and pork loins. 

 3. Beef
Used in the processing of beef products
such as steaks, roasts, and ground beef.

 4. Seafood

Used in the processing of seafood
products such as shrimp and fish. 

 5. Deli meats

Used in the processing of deli meats such
as ham, turkey, and roast beef. 



Injectors are used to inject marinades, brines, and other flavorings
into meat and poultry products to enhance their flavor and
juiciness. 

Injectors are typically equipped with one or more needles that are
inserted into the meat. 

Market Scope
The global injector market is driven by the increasing demand for processed meat
products and the need for efficient and effective meat processing equipment.

North America and Europe are currently the largest markets for injectors, due to
the high demand for meat products in these regions. 

Some of the leading companies in the market include Bettcher Industries, Fomaco,
Henneken, Kiremko, and Gunther Maschinenbau. 


