
 

Commercial Stone Grinding Machine for Nut Butters GGJMS 

Series 

 

Application of Commercial Stone Grinder for Nut Butter 

Suitable for making peanut butter, sesame paste, cashew butter, almond butter, pine nut sauce, 

bean paste, walnut paste, pumpkin seeds butter, sunflower seeds butter, cocoa paste, stuffing, 

jam, bean paste, blackberry jam, no residue soya-bean milk. The produced nut butter is direct 

edible, with bread, hot pot soup, lettuce salad sauce, mix the gruel, pasta, cake for dessert, food 

materials, ingredients, and the wind sauce, making ice cream, and drink soya-bean milk, etc. 

Use Occasions of Commercial Nut Butter Stone Grinding Machine 

Store, supermarket, organic food outlets, agricultural outlets, baking industry, pastry shop, 

stuffing, hotel, restaurant, breakfast, sesame catsup noodle, family DIY, sauce food research and 

development 

Features of Stone Grinder for Nut Butters 

• In the process of grinding, do not need to add oil or water. 

• Low temperature grinding, low temperature sauce. 

• The multi-usage, can grind various nuts. 

• Grinding horsepower, fast grinding speed. 



• Patent mill design, fast heat dissipation, no loss. 

• Special motor, automatic power-off protection device. 

• Simple and safe operation, quick easy cleaning. 

• Can adjust grinding fineness. 

• The machine is small in size, does not occupy too much space. 

• Provide entrepreneurial opportunities a low investment and high reward 

Technical Parameters: 

Model GGJMS-80 GGJMS-110 GGJMS-130 

Fineness 50-100 100-200 100-200 

Output 0.07-0.1 t/h 0.3 t/h 0.4-0.6  t/h 

Power 4 kw 7.5 kw 15 kw 

Weight 150 kg 175 kg 285 kg 

Size 640*410*900 mm 700*430*980 mm 830*440*1100 mm 

 

Model GGJMS-180 GGJMS-240 GGJMS-300 

Fineness 100-200 100-200 60-200 

Output 0.8-1 t/h 1.5-2 t/h 3-4 t/h 

Power 18.5 kw 45 kw 75 kw 

Weight 340 kg 1300 kg 1600 kg 

Size 830*490*1100 mm 1320*500*1280 mm 1440*630*1420 mm 

 


