Customer Training Opportunities

FRONTMATEC

Designed to elevate customer expectations

Frontmatec is proud to announce the creation of our customer
training program. These trainings have been designed to
elevate customer expectations regarding their equipment

and their own staff.

Our goal is to spread Frontmatec knowledge to our customers by
facilitating the appropriate training for your technician to work on
our equipment.

Machine performance is our number one priority. We know that
our customers want the same, and these trainings can help you
achieve that.

Thank you for your continued support and trust. We're glad you
have decided to get us involved with your employee’s training
process, and look forward to discussing our service offerings
further with you.

Training available for the following machines:
*  Automatic Loin Puller (ALP)

¢« Automatic Belly Trimmer (ABT)

* Autoline Split Saw (APS)

*  Automatic Rib Puller (ARP)

Contact
US: FASTtraining@frontmatec.com

+1.816 891 2440

Mechanical Training

The trainee will learn the proper way to inspect, PM and perform
adjustments on the equipment. The class includes theory and
hands on training, with basic mechanical troubleshooting.

Electrical Training

The trainee will learn the proper way to read Frontmatec electri-
cal schematic, inspect, troubleshoot and replace components on
the equipment. The class includes theory and hands on training,
with basic electrical troubleshooting.

Production Training

The course is dedicated to machine operations and the proper
way to perform adjustments that will optimize yield. How to read
and analyze the meat process is the backbone of the course,
and will help the trainee make smart decisions regarding product
quality.

Full Package

The course covers all three aspects of the equipment; mecha-
nical, electrical and production, all together. The class includes
theory and hands on training, with mechanical and basic electri-
cal troubleshooting. The trainee will become autonomous and
increase overall machine knowledge.
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