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The tabletop model is
suitable for locations
where space is at a pre-
mium. It uses a standard
single-phase, 100 V pow-
er supply and requires
no special electrical wir-
ing. Though compact,
this model includes the
forcedsupply unit as
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With our reversing unit system, the Just place the food product to be
two units of our "Super Dyna Cut- cut on the belt. It is then con-
ter" combined, by simply placing veyed and cut automatically. The
food products on the belt, can auto- ) | unique forced-supply unit reliably
matically cut them to cube (with handles food products of any
from cutting lengthwise — to cut- shape, including meat or fish, and
ting widthwise). Such system can (& ensures speedy whole cutting.
securely cut to cube every kinds of The belt speed is adjustable, add-

- ~ ' food products including meat, poul- “ e ing to the cutter's ability to pro-
7 try & fish. Like our "Super Dyna

cess food products of any type.
S VY Cutter standard Model", the convey- The Super Dyna Cutter raises standard equipment, for
Cube Cutting er belt speed is adjustable and it can

processing capabilities to a new superb whole cuttingper-
be cleaned by using a high-pressure level. And it can be cleaned using ‘Tabletop Model formance. (A custom
washing equipment. It excels in its high-pressure washing equip- stand equipped with cas-

iR

Standard Model

SUPER DYNA CUTTER combined processing power, sanitation, easi- ment. The legs are equipped with ters is available as an op-
73 W 7—- « yﬁ{ﬁ% in cube cutting line system with reversing unit ness (o operate, etc. casters for easy removal. tion.)
e . 3 - . - N ‘/ (.E “ ) N
Cutting Operation e TR — BT 2270 2 2 B e ST A G aiss, (EUAN2T SIRF D T4 2 =T G,
=] ' ' : DR PER ‘ oW e g\ Superior Cutting Functionality and Hygienic Structure. This Cutting Machine Pr0v1des Excellent Ease of Use.
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Il Unique Forced-supply Unit Provided
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B Replaceable Cutting Units

O TAHBA | @ D AR & DAYTAVOTMBA  GEID (Bb)

as a Standard Feature M Hygienic Removable Conveyor Belt With Variable Cutting Widths
BHENVMECELEZDT, B8N BHEEI-v MCED. BHERR RE1-—v MERCHIDBHEZID RERHERECEBIHELET. SO BHMERTD L. BYDBHICLTLEET. Both the standard model and the The conveyor belt, which transports The knife unit is removable for
[CHESNE T, [CESZ. HEIDICLET, RESEFT, tabletop model feature the unique the food products to the cutter, can be easy cleaning. Also, the cutting
M Conveying B Cutting Lengthwise B Reversing M Conveying M Cutting Widthwise for Cube Cutting forced-supply unit as a standard raised to allow easy cleaning of the width can be changed by switch-

underside. It also is well ventilated to
ensure hygiene. The belt can also be
removed completely, if desired.

feature. It reliably handles food
products for dynamic whole cut-
ting performance.

By simply placing food products on the With the forced-supply unit, food With the reversing unit system, The food products reversed at 90°  The food products cut lengthwise are
belt, they are automatically conveyed products can securely be cut food products cut lengthwise are are automatically conveyed securely cut widthwise to cube.
to the cutter for lengthwise cutting. lengthwise. reversed at 90°. to the cutter for widthwise cutting.

ing to a different unit.
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Cutting food products is an important processing task. A device to cut up food products of varying shapes, whether
meat or fish, quickly and with attractive results, is a necessity.

Nanashimaya is the expert in cutting machines for food products. We manufacture a full line of cutting machines,
including the Super Dyna Cutter, the Dyna Cutter, and the Pigs Feet Splitter. Furthermore, we are actively
developing new products to meet the needs of our customers. Cutting machines from Nanashimaya provide
powerful support for making your workplace more productive and hygienic.
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Instantly cut up meat, fish,

DYNA CU’

pickles, or the like into pieces

of uniform thickness by just oy Fﬁb‘gifﬁ'éﬁﬁﬂf 471y h

dropping them into the inser-
FA471Zy MIBEERT, 1=y bE

tion opening. The blades are e 2 %
made of stainless steel for dur- STRTBIEITHY METERTEST,

ability, and the slices are clean ] Replaceable Knife Units With
and hygienic. The compact Variable Cutting Widths

unit does not require a lot of  The knife unit is removable, and the
space. The stainless steel con-  cutting width can be changed by
struction is easy to keep clean. simply switching to a different unit.

HvsF 4 {EZE Cutting Operation

0 Dynamic, Quick Cutting of Meat, Fish, Pic

@hyFaP
BBFIC—ERICHY bU. HBEHULET.
M Cutting

The food products are quickly cut
into pieces of uniform thickness.

OF PN
BHERAOICKRIFANDEFTOK.
M Inserting

Just place the food products in the
insertion opening.

ﬂg E o— j gu ﬁ HWHITOANZER. BREAL-7—[C=DED,
E— (=] PIGS FEET SPLITTER
Special Circular Processing Blades Quickly Slice Pigs Feet in Two.

MéEZRICaF TEL T, BBNICHE. hy b BESNET . FHRNIOAIDRFODNRZFEE.
IV MSRETTHMZE ST, F v AY—(ETBHOME. RHMWEHEASTNTVDDTHERFEOK,

Just place the pigs feet in the machine with the hooves facing forward. The machine conveys,
cuts, and ejects them automatically. The special circular processing blades provide excellent
cutting performance. The compact design requires very little space, and the machine is equipped
with casters for easy movement. The drive unit is sealed, so high-pressure washing equipment can
be used to clean the machine without fear of damaging it.

S ). 0" = | BORSITROISONSARZRE.
YY1:9Y=) AT
J4YY1 7 L FISH CLEANING SYSTEM
Powerful suction removes fish entrails through the gills.
ROISOICKR—RZZEUVAKMEENT D E. BABRS I THREZIRVERD. ¥V IRIGEDAHET ., BE
[CABEDELEL LIEWV e,  PIERVLBEL . BENTRIREBETY .
Just stick the hose into the gills of the fish to be cleaned; the powerful suction removes its innards

and deposits them in a tank. No debris is scattered about, so the working environment is hygienic,
free of disagreeable odors, and easy to keep clean.

BERBRRESAIFTYT,

01 A full lineup of products to meet every space requirement and cutting application.

ASA AN

Suitable food
products for slicing

BRARMES

Maximum slice
thickness

BRARME

Maximum slice
width

RS54 RN
Slicing capacity

BN

Insertion width

aAUNRTHE
Conveyor width

IURTEE
Conveyor speed

9=

Motor

AP
Machine
dimensions(mm)

HER

Machine weight

A=I{=44Fhy4-(BE0)
Super Dyna Cutter (Standard model)
BIEUVEAR - BN - ZO#E

Boneless raw meat, fish, etc.

50mm

50mm

600mm
600mm

B6mm-~
minimum 6mm

HAB00mm
Max.600mm

4~16m,/min
4~ 16m/min

=48200V-0.75kwx28&
[3-phase, 200V.0.75kw per motor]
X 2motors

#81,600x &2,300X&EB850mm
1,600(W) X 2,300(L) X 850(H)

450kg
450kg

A=I\=94Fhy5- (FER)

Super Dyna Cutter (Standard model)
BELER - BN - ZOM

Boneless raw meat, fish, etc.

50mm
50mm

600mm
600mm

2nm (BAE) Smm(7byya3-N
2mm(seafood), Smm(fresh meat)

BAB00mm
Max.600mm

4~16m,/min
4~ 16m/min

=48200V-0.75kw
3-phase, 200V, 0.75kw

#8680x & 1,350 X E850mm
680(W) X 1,350(L) X 850(H)

210kg
210kg

EHR2-)=54thy -

Tabletop Super Dyna Cutter
BIEUER - RNE - TOfth

Boneless raw meat, fish, etc.

50mm
S50mm

400mm
400mm

2mm (&A% Smm(FLyya3-})

2mm(seafood), Smm(fresh meat)

|®A400mm
Max.400mm

6m./min
6m/min

E418100V-0.2kw
Single-phase, 100V, 0.2kw

660Xk 1,250XF850mm
660(W) X 1.250(L) X 850(H)

120keg (FRRAEL)

120kg(with custom stand)

J14F-hy5—(18)
Dyna Cutter (I-type)

BN AR B -ATYSRIY

Soft products, including fish, fish
skin, chicken skin, pickles etc.

20mm (#7<3>50mm)

20mm (optional : 50mm)

400mm
400mm

2mm-~
minimum 2mm

R4E200mm
Standard: 200mm

=#8200V-0.75kw
3-phase, 200V, 0.75kw

#8500 & 700X BH&850mm
500(W) X 700(L) X 850(H)

50kg
50kg

BE_ Dk

Pigs Feet Splitter
RAIVRITE

Boiled or raw pigs feet

110mm
110mm

100mm
100mm

12m/min
12m/min

=#8200V-1.5kw
3-phase, 200V, 1.5kw

#8900x &1,300X & 1,300mm
900(W) X 1,300(L) X 1.300(H)

250kg
250kg
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MACHINERY GUIDE
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1 Your indispensable partner for food products cutting.

In order better to meet the needs of today's customers, the Nanashimaya Engineering & Design Company has en-
hanced its R&D and manufacturing capabilities and established a customer-oriented production and marketing
system for its high-quality food processing equipment. Only in this way do we provide our cutting processing
know-how to our customers, and we consider it our duty to maintain these high standards.

[ Ramil TR - RE

Development and manufacture of food processing equipment

3 smat EBEIVY=FUVY

—— NANASHIMAYA ENGINEERING & DESIGN COMPANY ——

1059 Nishiachi-cho, Kurashiki, Okayama 710-0807, JAPAN
Tel: +81-86-460-1711, Fax: +81-86-466-7707
http://www.nanashimaya.co.jp
E-mail: info@nanashimaya.co.jp

T710-0807 LR BB H R AIEI1059 TEL.086-460-1711 FAX.086-466-7707
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— NANASHIMAYA ENGINEERING & DESIGN COMPANY —




