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Area of application

The series TCV table-top clippers 
are used wherever absolutely secure 
closure is needed. Sausage, poultry, 
game, mussels, fresh meat and cheese 
packagings are sealed using these de-
vices. Devices from this series are also 
very suitable for pre-configuring cas-
ings, packaging chemicals and all oth-
er products that are packaged in a net, 
a bag and in the various casings.
This machine series is used in large 
and in small companies. The sturdy 
helpers can be used in a variety of  
areas depending on the requirements. 
There are a wide variety of applica-
tions. The following examples show 
how universally the clip closure can 
be used before, in or after the process.

Process packaging
  A product is cooked or frozen after 

it is clipped. It can be further pro-
cessed thereafter, or sent out.

   A clipped net allows the product to 
be smoked in any desired shape 
and surface structure.

Protective packaging 
   A product is provided with a protec-

tive covering for hygienic reasons.
   Products are sent out in thick pro-

tective bags.
   Products are protected against dust 

during intermediately storage.

Final packaging
   The sealed product provides an ad-

vantage in presentation to custom-
ers. Labels, product shapes, colors 
of the package and closure mate-
rial leave a lot of room to play with 
in structuring products.

Standby machine
   With these machines, one can react 

very flexibly to capacity jumps, re-
work, loss of other lines or surprises 
in daily production.

   The packaging of specialty products 
can be done in a cost-effective way 
using them. 

Packaging material
  The Series TCVx06 can be used for 

bags, nets and small plastic cas-
ings.

  The Series TCVx07 can be used for 
bags, nets, small plastic casings 
and all other commonly available 
casings.

 
 
Advantages

   Low life-cycle costs thanks to a stur-
dy design 

  The maintenance expense is mini-
mal

   The machine has attained the high-
est hygiene and safety standard 

   The device is extremely stable and 
at the same time takes up a very 
small amount of production space

   The machine can withstand the 
most intense cleaning routines al-
lowed

    Hygienic design, smooth surface, 
and rust-free materials help to 
maintain the desired operating 
cleanliness, along with fast and easy 
cleaning

 
 

TCV Table-Top Single Clipper

Triggering of the sensing lever and cut-
ting knife that can be shut off.
 

Triggering of the gripper and cutting knife 
that can be shut off.



TCV Tisch-Einzelclipper
TCV Table-top single clipper

TCV  Máquina de clip simple de 
                                                   mesa

TCV  Clippeuse simple de table

Funktionsbeschreibung

Die Tischclipper der Serie TCV werden überall

dort eingesetzt wo es auf einen absolut 

sicheren Verschluß ankommt. Geflügel, Wild, Frischfleisch- 

und Käsepackungen sind mit diesen Geräten zu 

verschließen.

Geräte dieser Serie eignen sich besonders für die 

Vorkonfektionierung von Därmen.

Alle Geräte sind mit einer schwenkbaren Luft-

Absaugvorrichtung lieferbar. Mit dieser Vorrichtung werden 

die zu verschließenden Beutel luftleer gesaugt und dann in 

den Clipper geschwenkt und verschlossen. Natürlich 

vakuumverpackt!

Für Sonderanwendungen und flüssiges Füllgut sind alle 

Geräte auch in horizontaler Bauweise lieferbar.

Tischclipper der TCV-Serie bestehen aus Chrom- Nickel-

Stahl und Kunststoff, sie entsprechen den neuesten 

Anforderungen an Sicherheit und Hygiene. 

Clipse der Typen 200 - 400 können mittels eines mit 

Prägezahlen zu bestückenden Stempels während der 

Produktion mit einem bis zu 3-stellingen Zahlencode 

versehen werden.

Funktional description

Table-top clippers of the TCV series are used

wherever a totally safe sealing is required. 

Poultry, game, fresh meat and cheese packaging can be 

sealed with these machines.

Machines of this series are especially suitable for the 

preparation of casings.

All machines are available with a swivelling air suction 

device. This device sucks the air out of the bags which are to 

be sealed, and they are then swivelled into the machine and 

sealed. Of course vacuum packed!

All machines are also available in a horizontal design, for 

special applications and liquid products.

Table top clippers of the TCV series are made of chrome 

nickel steel and plastic material, and conform to the latest 

safety and hygiene requirements. 

During production type 200 - 400 clips can be equipped with 

a code of up to 3 digits by means of a stamp fitted with stamp 

numbers.

Description du mode de fonctionnement

Les clippeuses de table de la série TCV sont

 utilisées lorsqu'une obturation parfaitement

fiable est requise. Les emballages de volaille, gibier, viande 

fraîche et fromage doivent être fermés au moyen de ces 

appareils.

Les appareils de cette série sont particulièrement 

appropriés pour la fabrication préliminaire de boyaux.

Tous les appareils sont disponibles avec un dispositif 

d'aspiration d'air pivotant. Ce dispositif permet d'aspirer l'air 

des sacs à fermer, puis de pivoter les sacs dans la clippeuse 

et de les fermer ; bien entendu, dans des emballages sous 

vide !

Pour les utilisations spéciales et les masses fluides, tous les 

appareils sont également disponibles en modèle horizontal.

Les clippeuses de table de la série TCV en chrome-nickel-

acier et plastique répondent aux dernières exigences en 

matière de sécurité et d'hygiène. 

Les modèles de clips 200 - 400 peuvent être munis d'un code 

numérique jusqu'à 3 chiffres au moyen d'un poinçon doté de 

chiffres d'estampage pendant la production.

Description del funcionamiento

Las máquinas de clip de mesa de la serie TCV

se colocarán allí donde se precise un cierre 
totalmente seguro. Con estos aparatos se cierran tanto 
carne de ave o de caza como envases de carne fresca o de 
queso.

Los aparatos de esta serie son especialmente adecuados 
para la preconfección de tripas.

Además, todos los aparatos se suministran con un 
dispositivo articulado de succión por aire. Con este 
dispositivo se succiona el aire de las bolsas que hay que 
cerrar, las cuales se agitan y se cierran en la máquina de 
clip. Evidentemente las bolsas se envasan al vacío.

Todos los aparatos se pueden suministrar con una 
construcción en horizontal para las aplicaciones especiales 
y el relleno líquido.

Las máquinas de clip de mesa de la serie TCV se componen 
de acero cromo-níquel y plástico, y cumplen con las 
exigencias de seguridad e higiene más actuales. 

Los clips de los tipos 200 - 400 pueden equiparse durante la 
producción con un código numérico de hasta 3 cifras 
mediante un macho de grapa fijados con números 
estampados.

Tasthebelauslösung und abschaltbares Abschneidemesser
Contact lever release and disengageable cutter knife
Déclencheur à levier de touche et couteau pouvant être arrêté
Actuación de palanca palpadora y cuchilla conectable.

Rafferauslösung und abschaltbares Abschneidemesser
Gatherer release and disengageable cutter knife
Déclencheur de serrage et couteau pouvant être arrêté
Actuación de estrangulación y cuchilla conectable.

TCV 106 mit Tasthebelauslösung
TCV 106 with contact lever release
TCV 106 avec déclencheur à levier de touche
TCV 106 con actuación de palanca palpadora

Schwenkbares Absaugrohr für Vakuumverpackungen
Swivelling suction pipe for vacuum packaging
Tuyau d'aspiration pivotant pour emballages sous vide
Tubo de sección basculante para envases al vacío.

Prägung auf dem Clip
Stamping on the clip
Estampage sur le clip
Estampación en el clip

Horizontale Version TC 406 für stehende Beutel
Horizontal version TC 406 for standing bags
Version horizontale TC 406 pour sacs à maintien vertical
Versión TC 406 horizontal para bolsas que han de 
rellenarse de pie.

Horizontal version TC406H for upright bags

Tiltable suction tube for vacuum 
packaging

Design

Series TCV table clippers are made 
of chromium-nickel steel and plastic 
and they meet current requirements 
for safety and hygiene as defined in a 
wide range of norms. For example, Eu-
ropean Machinery Directive and Clip-
ping Machine Norm EN13885.
 

Equipment versions

    If the sausage is to be processed or 
displayed in suspended fashion, the  
loop feeder can be used.

    A knife provides a straight, good-
looking casing end

   A maintenance unit provides clean 
control air at the right pressure; this 
reduces maintenance costs

   Some devices are available with a 
tilting air suction unit. This air suc-
tion unit evacuates the bags to be 
sealed and then tilts them to the 
clipper where they are sealed.

  For special applications and liquid 
fill material, some devices are avail-
able with a horizontal design.

    The TCV106 machine is available 
in a special design containing a la-
bel feeder. This attaches a label un-
der the clip which is printed dur-
ing sealing to prevent mis-identifi-
cation.

Sausages with crossover clips

Products packaged in nets



Technical Specifications

Technical data is subject to change. 01.2017.

TIPPER TIE, Inc. 
2000 Lufkin Road
Apex, NC 27539 USA
Tel. +1 919 362 8811
Fax +1 919 362 4839
infoUS@tippertie.com

TIPPER TIE TECHNOPACK GmbH
Wilhelm-Bergner-Str. 9a
21509 Glinde/Germany
Tel. +49 40 72 77 04 0
Fax +49 40 72 77 04 100
infoDE@tippertie.com

Standard Features TCV 106-100 TCV 106-E220 TCV 206 TCV 406 TCV 507

Clip Series K90-K150
T90-T150

E210-E240 G175-G250 390-450 E510-E540

Dimensions L x W x H (cm) 25 x 22 x 87 25 x 22 x 87 25 x 22 x 87 25 x 22 x 87 25 x 22 x 87
Weight (kg) 10 10 10 10 10
LpA [dB(A)] 83 83 83 83 83
Pneumatic knife     

Gripper --- --- --- --- 

Manual Sensor level triggering  optional   ---
Foot triggering ---  --- --- ---
Crossover clip     

Available Options
Manual knife --- ---  --- 

Pneumatic sensor lever 
triggering

    ---

VAC suction     

Automatic Loop Feeder --- --- --- --- 

1 or 2 cycle automatic loop 
feeder

--- --- --- --- 

Time Delay --- --- --- --- 

Standard Features TCV206H (HF) TCV406H (HF) TCV407H (HF) TCV406Z
Clip Series G175-G250 390-450 390-450 Z401, Z411
Dimensions L x W x H (cm) 52 x 25 x 64 52 x 25 x 64 52 x 25 x 64 65 x 50 x 111
Weight (kg) 11 11 11 26
LpA [dB(A)] 83 83 83 73
Pneumatic knife    
Gripper --- ---  ---
Manual Sensor level triggering  --- --- ---
Foot triggering --- --- --- ---
Single magazine    
Crossover clip    
Available Options
Manual knife --- --- --- ---
Oxygen unit or knife (HF)    ---
Pneumatic sensor lever 
triggering

 --- --- ---

Horizontal frame with table 
stands

   

Horizontal frame with table 
stands and maintenance unit

   

Vertical frame with base plate --- --- --- Without stands
Horizontal frame with lug clamp --- --- --- 
Pneumatic lifting stands    ---
Dual-shaft magazine ---   ---
Label feeder with printer --- --- --- ---
Label feeder with stamping 
device

--- --- --- 


