
The Savage Silverline includes everything you 
need to assemble a world-class nut processing 
operation of almost any size. You can see these 
amazing crackers, shellers, elevators, processing 
tables and meat sizers at work by checking out our 
savageequipment.com website or YouTube chan-
nel, youtube.com/savageequipmentinc.

Industry leader in pecan processing

Typical Small-Scale
Pecan Shelling Plant

Innovative designers and skilled craftsmen at 
Savage Equipment have invested decades into 
developing a line of machines that are revolution-
izing the nut-processing industry. We call it our 
Silverline, and it has gradually become the stan-
dard for performance, ease-of-use and durability 
in the pecan processing community.
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SAVAGE

The Savage Silverline



Savage Silverline sets the industry standard 
for nut processing!

Savage Silverline Features:
• Simple operator controls
• Constructed with durable, food-friendly 

stainless steel 
• Precision machined and expertly welded to 

provide long life and high performance

Savage Silverline

Savage Crackers come in two 
sizes, both of which will put 
old-fashioned mechanical 
crackers to shame. The 252S 
(shown) will crack pecans at 750 
nuts per minute, while the 238C 
(opposite page) cracks nuts at 
400 per minute. 

Savage o�ers Shellers in three sizes, with capacities 
of approximately 800, 1400 or 2100 pounds per 
hour. After the nuts are 
cracked, these rugged 
machines separate the 
nut-meats from their 
cracked shells.

The Savage Meat Sizer (model 
150S) is our smaller-scale meat 
sizer. It does a great deal of work 
in a very small footprint (47” high 
x 63” long x 21” deep). This 
machine conveys shelled nut- 
meats across a series of four 
vibrating screens of increasing 
size. Screens can be customized 
to your needs. An optional 
large-capacity receiving hopper 

can be integrated.

The Savage 522S Packaging/In-
spection Table is often the �nal 
station in small nut processing 
plants. A single operator is able to 
visually inspect shelled nuts, and 
weigh them as they fall into a box 
or bag. The operator can also 
control the rate of �ow. This station 
measures 65” high x 38” wide x 40” 
deep and is shown with the 704S 
8-foot Bucket Elevator.

The Savage Inspection Table (model 520S) allows for 
visual inspection of the shelled nuts as they transit 
the vibrating table. Operators can quickly remove 
unwanted shells and nuts into conve-
niently located chutes on one or both 
sides of the table. 
The table with 
hopper mea-
sures 59” high x 
108” long x 37” deep.

The Savage Vibratory Conveyor 815S can be very 
useful in a variety of applications. When you need to 

move clean product quickly, the 815S Con-
veyor is the food-friendly, stain-

less-steel solution. These 
machines can be used as 

single units or in an almost 
unlimited series end-to-end.

The Savage Meat Sizer (model 
148S) is the newest addition to 
the Silverline family. It is built for 
industrial-speed sizing. The 
stacked sizing screens can be 
swapped out quickly. You can 
sort two, three, four or more sizes 
and the discharge chutes can be 
oriented in almost any direction. 
Shown with 704S Elevator. 
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