
EFFICIENT, FAST, HYGIENIC

• Increases shelf life.

• Fast - one operator can handle 800 hog
	 or 350 beef carcasses per hour.

• Lightweight handpiece for optimum
	 operator comfort.

• High vacuum ensures that operator traces
	 spinal cavity only once to remove the
	 cord.

• All stainless steel construction for maximum 
	 hygiene.

• Hardened nozzle tip for better scraping 
	 action.

	The Jarvis Model SR-1
	vacuum system for spinal cord removal
	on beef or hogs.	

SPINAL CORD REMOVAL SYSTEM
Model SR-1



Vacuum Pump / Motor
Motor Power	 7.5 hp	 5600 W

Operating Voltage	 575 / 460 / 380 / 230 / 208 V, 3 phase, 60 Hz	
	 415 / 380 / 220 / 200 V, 3 phase, 50 Hz

Operating Vacuum	 11 - 20 in hg	 37 - 68 kPa

Vacuum Flow Rate	 150 ft3 / min 	 4.25 m3 / min 

Overall Dimensions (l x w x h)	 45 x 36 x 24 in	 114 x 91.4 x 61 cm

Weight (without oil)	 600 lbs	 272 kg

Sediment Tank

Capacity	 80 gal	 303 L

Weight (empty)	 350 lbs	 159 kg

Specifications

Drive	 Electric 
Model SR-1

	 Products for the meat and poultry industry

SPINAL CORD REMOVAL SYSTEM
Model SR-1

Equipment Selection and Accessories	 Order Number

	 Jarvis Products Corporation  ·  33 Anderson Road  ·  Middletown, CT 06457-4926  ·  United States of America
	 Telephone (860) 347-7271    ·  Fax (860) 347-9905  ·  sales@jarvisproducts.com    ·  www.jarvisproducts.com

Model  SR-1
	 Beef	 460 / 230 / 208 V, 3 phase, 60 Hz	 4039020
		  415 / 380 / 200 V, 3 phase, 50 Hz	 4039041
	 Pork	 460 / 230 / 208 V, 3 phase, 60 Hz	 4039011
		  575 V, 3 phase, 60 Hz	 4039027
		  415 / 380 / 200 V, 3 phase, 50 Hz	 4039045
Vacuum Handle Assembly
	 Beef		  3019205
	 Pork		  3019174
Hose Assembly	 Length 10 ft / 3m	 3059034


