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Mixed Food Waste Solutions For Any Size Business.
Reduce food waste by up to 90% in 24 hours.
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Mixed Food Waste Solutions For Any Size Business.
Reduce food waste by up to 90% in 24 hours.




TMK-500 TMK-1000 TMK-2000 TMK-5000
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Mixed Food Waste Solutions For Any Size Business.
Reduce food waste by up to 90% in 24 hours.




TMK-1

Intelligent Power Savings | Odour Control

Treatment Time
kg/day 24 hours

Input Capacity Waste Reduction
80%-90% Average

Youl gL gl /WO G C¢

|ldeal tor:

Kitchens Offices Apartments @ i ‘% Q %

o o : : Fruit &V tabl Fish and Shellfish Poul M
Electri Clty usag e/ month: 30-35kWh ( MaXximum ) [t e orensiend (raw or s, AR (raw ori:::ked)
including citrus without bones)

Electricity requirements: AC110V, 220V

Power rating: 50Hz, 60Hz, 0.45KW —2
Overall dry weight: 8.5kgs Q

Bread, Rice, Pastries, Dairy Products Eggs Soups & Gravies
Flour, Pasta (milk, cream, etc.) (inc. shells)

Reduce your food waste today E @[ E i M

No Cooking Qil No Packaging No Large Bones No Oyster & Scallop Shells




TMK-2

Intelligent Power Savings | Odour Control

Treatment Time
kg/day 24 hours

Input Capacity Waste Reduction
80%-90% Average

|ldeal tor:

Kitchens Offices Apartments

Electricity usage/month: 30-35kWh (maximum)
Electricity requirements: AC110V, 220V

Power rating: 50Hz, 60Hz, 0.47KW
Overall dry weight: 16.5kgs

Reduce your food waste today

580mm

OF 9 Y G

Fruit & Vegetables Fish and Shellfish Poultry Meat
(raw or cooked) (raw or cooked) (raw or cooked, with/ (raw or cooked)
including citrus without bones)
T
-o .O
Bread, Rice, Pastries, Dairy Products Eggs Soups & Gravies
Flour, Pasta (milk, cream, etc.) (inc. shells)

B B =

No Cooking Oil No Packaging No Large Bones No Oyster & Scallop Shells




TMK-5

Intelligent Power Savings | Odour Control

Treatment Time
kg/day 24 hours

Input Capacity Waste Reduction
80%-90% Average

|deal for:
Kitchens Offices Apartments

Electricity usage/month: 40-45kWh (maximum)
Electricity requirements: AC110V, 220V

Power rating: 50Hz, 60Hz, 0.65KW
Overall dry weight: 18kgs

Reduce your food waste today

W EY Q

Fruit & Vegetables Fish and Shellfish Poultry Meat

(raw or cooked) (raw or cooked) (raw or cooked, with/ (raw or cooked)
including citrus without bones)

zs, & O

Bread, Rice, Pastries, Dairy Products Eggs Soups & Gravies
Flour, Pasta (milk, cream, etc.) (inc. shells)

No Cooking QOil No Packaging No Large Bones No Oyster & Scallop Shells




TMK-50

Odourless and Pest Deterrent | Sustainable

Treatment Time
kg/day 24 hOUFS

Input Capacity Waste Reduction
80%-90% Average

|deal for:
@ @ é Width: 1,30Tmm Depth: 683mm
Restaurants Offices Apartments Schools
e o : Fruit & Vegetables Fish and Shellfish oultr eq
E I eCtrl Clty Usa g e/m 0 nth : 3 8 O -4 O O kW h ( 'T) a XM L M ) (raw or cgooked) (raw or cooked) (raw orioollze)é, with/ (raw ::\)/: cot:ked)

including citrus without bones)

Electricity requirements: AC220V
Power rating: 50Hz, 2.3KW

Overall dry weight: 240kgs %{é . @

Bread, Rice, Pastries, Dairy Products Eggs Soups & Gravies
Flour, Pasta (milk, cream, etc.) (inc. shells)

Reduce your food waste today

No Cooking QOil No Packaging No Large Bones No Oyster & Scallop Shells




TMK-100

Odourless and Pest Deterrent | Sustainable

Treatment Time
kg/day 24 hOUFS

Input Capacity Waste Reduction
80%-90% Average

|deal for:

PWe=@@®

Restaurants Schools Universities Supermarkets Hotels @ i % Q Qﬁ
’

e o : Fruit & Vegetables Fish and Shellfish oultr eq
E I eCtrl Clty USa g e/m O nth . 8 O O - 8 5 O kW h ( MaxXimuum ) (rcnlrv gr cioied) (raw or cooked) (raw orr'::::ooll;e‘é, w;th/ (raw ::\)/: cot:ked)
including citrus without bones
Electricity requirements: AC380V
Power rating: 60Hz, 3KW

Overall dry weight: 300kgs %{é . @

Bread, Rice, Pastries, Dairy Products Eggs Soups & Gravies
Flour, Pasta (milk, cream, etc.) (inc. shells)

Width: 1,532mm

Depth: 782mm

Reduce your food waste today

No Cooking QOil No Packaging No Large Bones No Oyster & Scallop Shells




TMK-200

Odourless and Pest Deterrent | Sustainable

: ' — —_— o L o
i - . :. - . . . - - ’ I _"'______,_-" FI
|| e I . ! b i fi5 ! :_ . ﬂ'-_"'.'-.r;.:- o B =1 1 —_— - I - I I__;r-f-"w- - 1
| | Al o e |V ¥ & LT T ' 2 ' R
b ) NI\ Tl = e k
i i I SR N '|ir " : f - s : :-:._-.-1-"1-;’.
1. . ' 4 . Ly =yh L L — _ o i R T =l ¥
I - SR — . L —— il e }
) i | | E Ay = =T -‘J-:E L.".'h- £ Ham - _:' !
== . wm 8T g " ' IR “II. s :5'__, - = W .
: &y SRS i == == Lt L N mae O 'I _ll""lI ' 'I' Ly ! . L |
! ST |1' Ly = it _- I'rl'u_ B sl i '
y - - ! |I : = |' LR S had S | TR :' H . . J'_ I:
. I - Y = Rl - = NSRRI = [ ‘ i ; Ly
- (Y I |- - =-|._,_‘_ .|- 1 | ] 1.: : | '
A f ' ' : _ - "l_,\_: Ty | o oL - o :
- = o | | e ) e ;
T,IIIIIII o SLRI Il_l, r | 1NN 'IEI I -y M | .
: I | I ) { y : : J {
o I o ' . | BN 8 1) i) L Y \
i A | ] : 1 Av L e i o A “
L I .8 d ! . ) | i 1 A A - I I
I | l B | ' 3 I
A A pr— - ! -
f !'a v | - :
| n < g - e : .
. | | - - 2 _ 1 | .
1 -. . - / | S - L] 1 H ht.
| I8 - U T, - elgnt.
I . ¥ d --I_\__-.: . e I: Jl 1 e F !
Oours - QR | B Ry '5 -~ 1,303mm
L.-: ‘1fi- ..I I .I :
i) ] RS r o ‘ |II f
‘ ! | |
1 | f,
& | :
; ] - I.

|'

:
|

Input Capacity Waste Reduction g | | |
807%-90% Average | ,. |

|deal for:

0ECEe

Restaurants Schools Universities Supermarkets Hotels @ i 3 Q Q
v

Fruit & Vegetables Fish and Shellfish Poultry Meat

EleCtriCity usage/month: 1 000_1 200 kWh grc\;v Zrcooied) (raw or cooked) (raw o;cool;ed,w;th/ (raw or cooked)
including citrus without bones
Electricity requirements: AC380V

Power rating: 60Hz, 6KW
Overall dry weight: 800kgs

Depth: 1,650mm

Width: 2,180mm

Bread, Rice, Pastries, Dairy Products Eggs Soups & Gravies
Flour, Pasta (milk, cream, etc.) (inc. shells)

Reduce your food waste today

No Cooking QOil No Packaging No Large Bones No Oyster & Scallop Shells




TMK-300

Odourless and Pest Deterrent | Sustainable
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Input Capacity Waste Reduction g | | |
807%-90% Average | ,. |

|deal for:

0ECEe

Restaurants Schools Universities Supermarkets Hotels @ i 3 Q Q
v

Fruit & Vegetables Fish and Shellfish Poultry Meat

EleCtriCity usage/month: 1 500_2000 kWh grc\;v Zrcooied) (raw or cooked) (raw o;cool;ed,w;th/ (raw or cooked)
including citrus without bones
Electricity requirements: AC380V

Power rating: 60Hz, 8KW
Overall dry weight: 1200kgs

Depth: 1,787mm

Width: 2,352mm

Bread, Rice, Pastries, Dairy Products Eggs Soups & Gravies
Flour, Pasta (milk, cream, etc.) (inc. shells)

Reduce your food waste today

No Cooking QOil No Packaging No Large Bones No Oyster & Scallop Shells




TMK-500

Odourless and Pest Deterrent | Sustainable
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Input Capacity Waste Reduction g | | |
807%-90% Average | ,. |

|deal for:

0ECEe

Restaurants Schools Universities Supermarkets Hotels @ i 3 Q Q
v

Fruit & Vegetables Fish and Shellfish Poultry Meat

EleCtriCity usage/month: 2000_2 5 OO kWh grc\;v Zr cooied) (raw or cooked) (raw o;cool;ed,w;th/ (raw or cooked)
including citrus without bones
Electricity requirements: AC380V

Power rating: 60Hz, 15KW
Overall dry weight: 1800kgs

Depth: 1,752mm

Width: 3,741Tmm

Bread, Rice, Pastries, Dairy Products Eggs Soups & Gravies
Flour, Pasta (milk, cream, etc.) (inc. shells)

Reduce your food waste today

No Cooking QOil No Packaging No Large Bones No Oyster & Scallop Shells




TMK-1000

Odourless and Pest Deterrent | Sustainable

1 000 Treatment Time
kg/day 24 hours

Input Capacity

Waste Reduction
80%-90% Average

|deal for:

0ECO

Width: 3,65Tmm
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Height:

| 2,033mm
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Depth: 2,049mm

Restaurants Schools Universities Supermarkets Shopping p
centres v

Electricity usage/month: 3000-3500kWh owor ook rowor cooked)
Electricity requirements: AC380V

Power rating: 60Hz, 20KW
Overall dry weight: 2800kgs

Bread, Rice, Pastries, Dairy Products
Flour, Pasta (milk, cream, etc.)

Reduce your food waste today

No Cooking Oil No Packaging

Poultry Meat
(raw or cooked, with/ (raw or cooked)
without bones)

Eggs Soups & Gravies
(inc. shells)

No Large Bones No Oyster & Scallop Shells




TMK-2000

Odourless and Pest Deterrent | Sustainable

2000 Treatment Time
kg/day 24 hours

Input Capacity

Waste Reduction
80%-90% Average

Width: 4, 500mm
ldeal for:

0ECEE

Restaurants Schools Universities Supermarkets Shopping p
centres v

Fruit & Vegetables Fish and Shellfish Poultry Meat

EleCtriCity Usage/month: 3 5 00-4000 kWh grc\;v Zr cooied) (raw or cooked) (raw o;cool;ed,w;th/ (raw or cooked)
including citrus without bones
Electricity requirements: AC380V

Power rating: 60Hz, 23KW
Overall dry weight: 3500kgs

Depth: 2,1750mm

Bread, Rice, Pastries, Dairy Products Eggs Soups & Gravies
Flour, Pasta (milk, cream, etc.) (inc. shells)

Reduce your food waste today

No Cooking QOil No Packaging No Large Bones No Oyster & Scallop Shells




TMK-5000

Odourless and Pest Deterrent | Sustainable

5000 Treatment Time
kg/day 24 hours

Input Capacity
Waste Reduction
80%-90% Average
|deal for:
sl =
Restaurants Schools Universities Supermarkets Shopping
centres

Electricity usage/month: 7000-7500kWh
Electricity requirements: AC380V

Power rating: 60Hz, 25KW
Overall dry weight: 5460kgs

Reduce your food waste today

Width: 6,500mm, Height: 2,700mm, Depth: 2,300mm

OF %9 X G

Fruit & Vegetables Fish and Shellfish Poultry Meat

(raw or cooked) (raw or cooked) (raw or cooked, with/ (raw or cooked)
including citrus without bones)

Bread, Rice, Pastries, Dairy Products Eggs Soups & Gravies
Flour, Pasta (milk, cream, etc.) (inc. shells)

No Cooking QOil No Packaging No Large Bones No Oyster & Scallop Shells




Pioneering the circular economy.

Get in touch

info@tmkhb.com
www.tmkhb.com

+36 18014230998

€) foodcomposter
tmk_composter

O @tmkcomposter




