
STM1010/STM1016 
MEAT ROLL TYER 

B. H. BUNN COMPANY 
2730 Drane Field Road 
Lakeland, FL  33811-1395 
800-222-BUNN, 863/647-1555 
Fax 863/686-BUNN 
Web site: www.bunntyco.com 

ALL NEW   
STAINLESS STEEL DESIGN 

 Stainless Steel Framing 
 
 Stainless Steel Guarding 
 
 Designed to Minimize Operator 

Mis-Ties 
 
 Patented Stringholder Provides 

Twine Versatility 
 
 Patented knotter Lock that 

locks the Knotter in Place 
 
 Improved Tension Control for 

Tighter Ties 
 
 Guarded for Safety with       

Durability 
 
 Wash  Down Model 
 
 Removable Front and Inner 

Back Tables for Ease of Cleaning

 
The Bunn STM1010 and STM1016 
Meat Roll Tyers are time proven, time 
savers for the butcher. The operator 
has both hands free to shape the meat 
and tie with controlled tension, pro-
ducing a more appealing cut of meat.  
Portable so the unit can move to the 
job. The units tie as fast as the opera-
tor depresses the treadle. The Bunn 
STM1010 and STM1016 Meat Roll 
Tyers offer ease of maintenance, 
safety and operator simplicity. 
 
 

Insist 
on 

BUNN 
QUALITY PRODUCTS 



STM1010 / STM1016 

Other quality BUNN products : 

 Tying Equipment 

 BUNN-LER Stretch Wrapper 

 Twines/Poly Tape 

 Stretch Films/Strap 

 Hand Strapping Tools 
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SPECIFICATIONS: 
 
Model   STM1010  STM1016
    
Types of wraps  Single   Single 
Depth of throat  10”   16” 
Cycle Time   58   58 
Motor    110v 1725 RPM 
Frame    Tubular Stainless Steel 
Guarding   Stainless Steel  Panels 
 
Both machines have removable Front and Back Tables 
for ease of cleaning. 

Chart shows the swing of the ty-
ing arm on this model indicating 
maximum height and width of the 
package that can be tied. 


