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PF 3500 / PFD 3500
Automatic forming presses
for boneless hams and shoulders



Optional accessories

Unloading System
Automatic system for unloading 
pressed hams.

Cart 
Stainless steel cart designed to facilitate 
storing molds during the cleaning process.

Remote Access
Modem for Pujolàs technical service to enable 
remote access, usable via cable or Wi-Fi.

Additional Mold 

Manufactured entirely from stainless steel,  
in accordance with product specifications  
and the format desired by the customer.

PFD 3500
Efficiency with no waste

The PFD 3500’s open mold system allows the operator to 
insert the ham completely flat, ensuring uniform pressing 
without damaging the ham’s fibers. This system guarantees 
a perfect finish, with all parts of the ham maintaining the 
same thickness. Additionally, areas exposed after bone 
removal are completely closed and sealed, resulting in full 
utilization of the product without any waste.

We adapt to 
your needs. 
Contact us

Pujolàs benefits

Before / After

Cured ham,  
serrano style

Cured ham,  
parma style

Cured beef, 
Cecina

Cured Ham,  
“Jamoncito”  
Serrano style

Cured Ham,  
“Jamoncito”  
Parma style

Efficiency without waste.

Maximize yield for slicing operations.

Enhanced meat compaction to achieve 
a more cost-effective product.

PF 3500
Single head forming press.

Front-loading press.

Quickly interchangeable molds based 
on weight and shape.

Access openings to facilitate cleaning.

Safety Systems
Equipped with electronic safety measures 
on all openings and special keys to access 
electropneumatic systems, ensuring safe 
and reliable operation.

Automatic Discharge 
Depending on the model, the PFD 3500 allows 
automatic discharge from the rear, facilitating 
integration with a thermoformer and fully automating 
the pressing and packaging process.

Loading Zone 
The operator places the ham flat for precise 
and uniform pressing around its entire surface.

Ham Molding 
Forming press with adjustable pressure 
depending on the product, preventing air leaks 
in vacuum bags and ensuring the ham remains 
completely flat and free of deformations.

Custom Molds  
Interchangeable stainless steel molds, designed 
to be changed in less than 3 minutes, offering 
flexibility for different products.

Intuitive Control Panel 
Customizable programs based 
on the weight and shape of the 
ham, simplifying operation and 
increasing efficiency.



T. +34 972 26 92 78
comercial@pujolas.com
pujolas.com

Pol. Ind. Pla Politger 2
17854 Sant Jaume de Llierca
(GIRONA) Spain P

U
JO

LÀS, W
HEREVER AND WHENEVER YOU NEED IT.

With over 40 years of experience in the food industry sector, we 
have a strong track record of delivering high-quality equipment. 
Pujolàs designs, develops, and manufactures equipment for 
the production and processing of food products. We combine 
traditional techniques with the latest innovations to achieve  
high-quality results and significant added value. Efficiency  
and performance in every product are our commitment. 

Performance
and engagement
for the food
industry

PILOT PLANT
R & D Center

At our Pilot Plant, our research and development center, you will find 
a showroom of our equipment. You can conduct tests and trials of the 
machinery and evaluate the development of your product.

Schedule a visit

Working hand in hand with our customers.

Want to assess the performance 
of your product?


