
AE-T12 Series
Meat TenderizerFOOD MACHINERY, INC.

Valuable Features:
Commercially approved, sanitary stainless steel
Quality aluminum alloy housing for durability. 
33 rotating knives, 2 stripper combs
Delicately maintains form and shape of meat
Punctures for better marinade & sauce penetration
Easily disassembled for cleaning & maintenance
Pierces fiber and knits both sides at once
Compatible with AE-G12N or AE-G22N Grinders
Can be used on most mixers, meat choppers and
vegetable slicers/shredders with #12 hubs. 

Standard Warranty on Motor Unit Only
1 year parts and ninety days labor
Must register with American Eagle
Use of unit on beef bone voids warranty

3557 S. Halsted St, Chicago, Illinois 60609
800-836-5756 ▪ sales@ameagle.biz

Specifications Summary (See reverse for details)

7.6” x 1.0”

7.6” x 1.0”

7.6” x 1.0”

7.6” x 1.0”

Maximum  
Steak Size

13.4” x 6.9” x 8.6”14 Lbs (12 net)VariableN/AAE-T12H

21.7” x 8.1” x 15.5”22 Lbs (20 net)VariableN/AAE-MT12

23.0” x 10.4” x 17.6”100 Lbs (81.6 net)170 rpm1.5 HPAE-T22

21.8” x 9.9” x 14.2”75 Lbs (70 net)170 rpm1 HPAE-T12 

Overall 
Dimensions
L x W x H

Ship WeightBlade SpeedMotorModel

Ideal For:
Skirt Steak 
Boneless Chuck Steak
Various Round Steak
Chicken Breast Meat
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y Incredible benefits to restaurant operators:
Largest steak size (capacity) on the market
Delicious, tender results from tougher cuts of meat
Virtually no additional prep time, ready in seconds
Maintains form and shape for cooking
Delivers efficiency & bottom-line savings!

AE-T12

We offer unbeatable value pricing everyday. Contact an American Eagle representative today!

Also Available:
AE-T12H: Tenderizer attachment only
AE-T22: Tenderizer with no. 22 motor
AE-MT12: Manual meat tenderizer
AE-T12M: 1 HP motor housing unit
AE-T22M: 1.5 HP motor housing unit

AE-T12H

Flank Steak
All types of round steak
Venison 
Stir-fry Meat

#12 Hub Motor or 
Mixer Hub Compatible

American Eagle® AE-T12 Series meat tenderizers are 
part of our comprehensive line of heavy-duty, high-
quality machines. Their exceptional reliability and 
attractive, compact designs make them ideal for open 
kitchens and front-end meat operations. They are perfect 
for hunters, butchers, or other foodservice professionals. 



Manual Tenderizer Option

Deluxe Accessories Line
AE-T12H Meat Tenderizer Head
Attaches to the #12 Universal hub 
and transforms tougher meats into 
delicious, salable product.

AE-V12 Shredder/AE-S12 Slicer
Featuring 100% Stainless steel 
plates, both shredder and slicer fit 
into the universal size #12 hub. Will 
handle a variety of  vegetables, 
fruits, and cheeses. See shredder 
specification sheet for details.

AE-G12NH Meat Grinder Head
100% stainless steel delivers 
exceptional performance and 
durability. Choose from 10 different 
plate sizes and make everything 
from hamburger to sausage. See 
meat grinder specification sheet for 
details.

Dimensions AE-T12H Attachment
Net Weight:  11.9 Pounds (5.4 kgs.)
Shipping Weight:  13.6 (6.2 kgs.)
Package: 15.4”L x 12.8”W x 11.2”H
(39.0 cm x 32.5 cm x 28.5 cm)
Overall Length = 13.4” (34.0 cm)
Overall Width  = 6.9” (17.5 cm)
Overall Height = 8.6” (34.0 cm)

Dimensions AE-T12 Complete
Net Weight:   70 Pounds (31.5 kgs.)
Shipping Weight: 75 Lbs (34 kgs.)
Package: 18.9”L x 15.2”W x 12.8”H
(48.0 cm x 38.5 cm x 32.5 cm)
Overall Length = 21.9” (55.5 cm)
Overall Width = 9.9” (25.2 cm)
Overall Height = 14.2” (36.0 cm)

Dimensions AE-T22 Complete
Net Weight:   81.6 Pounds (37.1 kgs.)
Shipping Weight: 100 Lbs (45.48 kgs.)
Package: 25.2”L x 13.4”W x 216.5”H
(64.0 cm x 34.0 cm x 55.0 cm)
Overall Length = 23.0” (58.5 cm)
Overall Width = 10.4” (26.5 cm)
Overall Height = 17.6” (44.8 cm)

Dimensions AE-MT12 Complete
Net Weight: 20 Pounds (9.1 kgs.)
Shipping Weight: 22 Lbs (10 kgs.)
Package: 23.6”L x 10.0”W x 17.5”H
(60.0cm x 25.5cm x 44.5cm)
Overall Length = 21.7” (55.0 cm)
Overall Width= 8.1” (20.5 cm)
Overall Height = 15.5” (39.5 cm)

Machine Specifications
Recommended for pairing with AE-
G12 Motor: 1 HP (8 Amps)
AE-G22 Motor: 1.5 HP (16 Amps)
Motor overload protection w/ reset 
button. Totally enclosed to prevent oil 
leaks or food contamination.

Recommended RPM Range: 170

Construction: Sanitary stainless steel 
combs and food shaft. Heavy-duty 
polished aluminum alloy housing has 
a smooth, seamless design. 
Computerized mold and cast system 
for precise, consistent parts.

Maintenance: Do not tenderize meat 
with bone. Remove all gristle to 
prevent clogs. Accessory is easily 
removed from hub for washing in soap 
and water. 

Electrical: 115V/60Hz/1 Ph
7 foot flexible 3-wire cord and plug, 
which fits a grounded receptacle. 

Specialized Knife System: 33 super-
hardened alloy steel knives maintain 
sharpness for years of reliable 
performance. Rotating circular design 
helps pierce meat without damaging 
the overall shape or form. Do not 
touch or place hands near knives 
during machine’s operation.

FOOD MACHINERY, INC.
3557 S. Halsted St, Chicago, Illinois 60609

800-836-5756 ▪ sales@ameagle.biz

Due to continuous product improvement, specifications may change without notice
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