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#12 Hub Attachments

AE-TS12H
Meat Tenderizer

AE-G22NH
Grinder Head

AE-MC12NH
Meat Cutter

AE-G12NH
Grinder Head

AE-JS12H
Jerky Slicer

AE-VS12NH
Vegetable Cutter

• Unique dual hopper design, 2.5” diameter top, 6x7’’ bottom
• Durable ball bearings keep the drive shaft running smoothly
• Process tomatoes, cheese, cucumbers, carrots, celery, potatoes, 

lettuce, onions, fruit and much more
• Durable cast aluminum construction, available in polished or 

matte finishes, recommended for pairing with AE-G22N
• Available stainless steel disks: 1/4”, 5/16”, and adjustable slicing

• Complete kit includes a stainless steel knife, stainless steel 
feeder pan, stainless steel 1/4” (6mm) plate, stainless steel 
5/16” (8mm) plate, a plastic meat pusher, and plastic sausage 
stuffing funnel

• Heavy duty all stainless steel #22 meat grinder head, fits #12 hub
• Patented rifled chamber design and quick pass auger reduces 

jams and food waste

• Complete kit includes a stainless steel knife, stainless steel 
feeder pan, stainless steel 1/4” (6mm) plate, stainless steel 
5/16” (8mm) plate, a plastic meat pusher, and plastic sausage 
stuffing funnel 

• Heavy duty all stainless steel #12 meat grinder head
• Patented rifled chamber design and quick pass auger reduces 

jams and food waste

• Easily slice meat into 1/4” thick strips. Perfect for jerky or fajitas
• 64 heavy duty knives mounted on 2 stainless steel shafts
• Durable high polished stainless steel construction
• Standard #12 hub design, works with both AE-G12N and AE-G22N
• Dual combs prevent meat from becoming stuck in the knives
• Easily disassembled for cleaning and maintenance

• Easily tenderize tough meat cuts, up to 1 inch thick
• 64 heavy duty knives mounted on 2 stainless steel shafts
• Dual combs prevent meat from becoming stuck in the knives
• Standard #12 hub design works with both AE-G12N and AE-G22N
• Durable high polished stainless steel construction

• Large 3.5” diameter blades quickly cut through meats such as 
steak, boneless chuck, game meat, chicken breast, and more

• Fixed blade spacing, available cut sizes: 1/8”, 3/16”, 1/4”, 1/2” 
• Perfect for hunters, butchers, restaurants, other food services
• Standard #12 hub design works with both AE-G12N and AE-22N
• Durable high polished stainless steel construction

Dimensions and Shipping Information
Model Overall Dimensions Net Weight Shipping Dimensions Ship Weight

AE-TS12H
AE-JS12H 12” L x 7.4” W x 10.25” H 12 lbs 15.5” L x 9.5” W x 13” H 14 lbs

AE-MC12NH 9” L x 9” W x 9” H 15 lbs 12” L x 12” W x 12” H 17 lbs
AE-G12NH 13” L x 10” W x 10” H 13 lbs 16.5” L x 13” W x 10” H 15 lbs
AE-G22NH 16” L x 12” W x 11” H 18 lbs 16.5” L x 13” W x 10” H 20 lbs

AE-VS12NH 17” L x 13” W x 14” H 20 lbs 19.5” L x 15.5” W x 13” H 24 lbs
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