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ABOUT THE COMPANY

ZUSTNeedlesisa

company for manufacturing
needles for the food processing
industry.

For over 20 years we supply meat plants , injector
manufacturers and equipment distributors allover the
world. Apart from needles for all types ininjectors in
the food industry we also manufacture tenderizing
knives. All our products are manufactured using the
highest standards of stainless steelprocessing.Every
year we develop our production facility to offer you INCREASE EFFICIENCY
best quality for thebest possibleprice.

LOWER MAINTENANMCE

COSsST

Few years ago we invested inan electro polishing
machine (second biggest in Poland) to obtain best
surface polishing results for our needles. This was abig
stepas ourneedles finally got achirurgical quality.

we produce our needles and knives from the best
possible stainless steel avaiable nowadays.

Technology changes very fast and so does our
quality.

For the best strength and flexible needles
thereisnoone else but ZUSTNeedles.

AVOID BACTERIAL
GROWTH




All our needles are produced using stainless steel AlISI 316 with Yk, .
an addic tion of titanium. . ‘ MATERIAL

This makes themstrong, flexibleandstay sharp forlonger. [P

If necessary, we supply needles with food grade rubbe
o-rings (NBR 70 or similar). PARTS & SUPPLIES

Most common needle diameters we use (for each diameter
various internal diameters available) 1,6mm; 2mm; 2,5mm;

3mm; 3,.5mm; 4mm; 4,5mm; 5mm.

We also produce combined diameter needles using pulled or
connected tubes (for example 1,6mm/2.2mm; 2mm/3mm;
2.5mm/4mm; 3mm/4mm).

For any quantity we can adjust the internal tube diameter,
number of holes, diameter of holes and their placing to obtain
the best injecting results. No matter if you use a runny or
athick brine, thick meat pieces of thin fish fillets. we willhelp
youto adjust the construction of needles toimprove brine

distributionandyield.

Flectro polished surface
of our needles means
lower bacterial adhesion : :
and easler cleaning. A _ . : |

smooth || and' sharp : FRact
BACTERIAL needle gets'easily into -

less visible holes. | ggir . | |
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SHORTEST
DELIVERY
TIME

Most orders we are ready to process
within 10 working days. We are ready to
keep needles for your injectors on stock to

reduce the delivery time to minimum. It is free of
charge and means lower risk of stopped
productionin your facility.

BEST PRICES

with our needles you can lower the cost of
maintenance of your injectors. Best possible
prices and prolonged time between needle

LOWER exchanges will reduce the yearly cost of
MAINTENANCE i 2
HERE]
GREATER Our products are comparatively cheaper than

other injector needle suppliers . If youmultiply
the difference by the number of needles you
exchange every year you will notice the
dif ference.

SAVINGS
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