RERFA4721=yb
Detachable Blade Unit
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Detachable Conveyor Unit
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COMPACT and SAVING SPACE  EASY TO REPLACE and DISMANTLE
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Table-Top size being able to be Set Up at even Narrow Space Easily Detachable Blade Unit and Conveyor Unit
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EXCELLENT SHARPNESS  HIGH PRESSURE WASHING is OK
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& Beautifully and Speedily Cutting Food Products Rise in Washing Work Efficiency by its Detachable Units in Original Assembly Systemj
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Hygienically, Safely, and Dynamically.--

ZHMRA Conveying

D (ALID) Cutting Widthwise for Cube Cutting
#ELID Cutting Lengthwise

AL=ZALEHy T4 T TEFHEDFEI T L Efficiency Up by Smoothly Cutting

F8PY Chicken ¥ Meat XY Pork  2Z+7 Konnyaku(devil's tongue jelly) JHZ(S Fried bean
173 (&Y)b) <40 Tuna UFF Eel  1z<dA Takuan(pickled radish) + 2 Pickled eggplant
Squid(whole cuts)
AH(J—=AV)
Squid(thin cuts) — . —_
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:n:yor w:: Fvon(AL(;(;(Tg ?:vey_orjU:it Blade Unit Table-Top Slicer DYNA-mini
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- 0 - 251 AR BIELLR- BN Z0M
T ' 1 Suitable food products for slicing | Boneless meat, fish, etc.
BABMES 40mm
— T | Maximum slice thickness | 40mm
N T PR (Detachment) (B ASAREEN 2mm~ (FLwya=—k:5mm~)
i | ; ! (i) Oetacomnt) Slicing capacity 2mm-~ (Fresh meat : 5mm~)
. g . 8! BHIUNTIE 200mm
gl I Conveyor width 200mm
N JVURTRE 6m/min
. i i o Conveyor speed 6m/min
(Oetactment) T—5— £448100V-0.2kw
: R //'/ < § Motor Single-Phase, 100V(Other Voltage available)-0.2kw
i—$— “Gear Motor - 10 445 . B0 I AR ~TE IE500XKRE835XET525mm
; / Machine dimensions (mm) | 500 (W) X835 (L) X525 (H) mm
5 WSS 75kg
/ Chute Machine weight 75kg
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Development and manufacture of food processing equipment
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Detachable Blade Unit
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Detachable Conveyor Unit
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Table-Top size being able to be Set Up at even Narrow Space Easily Detachable Blade Unit and Conveyor Unit
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& Beautifully and Speedily Cutting Food Products Rise in Washing Work Efficiency by its Detachable Units in Original Assembly Systey
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#AHF#} Conveying HEE1E (713R) Cutting Widthwise for Cube Cutting
Z5{7)%) Cutting Lengthwise
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BE Chicken 47 Meat ¥&M Pork & Konnyaku(devil's tongue jelly) JMIESE Fried bean
& () &8 Tuna 88t Fel  HME I Takuan(pickled radish) fiiF Pickled eggplant
Squid(whole cuts)
B (£)
Squid(thin cuts) = s e
| IR, “ LR
P T P B Table-Top Slicer DYNA-mini
_— - s DEEEY RBER. &%, Hft
4 - T  ‘ Suitable food products for slicing | Boneless meat, fish, etc.
BV &REE 40mm
s ‘ A T | Maximum slice thickness | 40mm
RTINS | P (Detaoment) () EIRE 2mm~(%MA: 5mm~)
T .: ; , ) Dot Slicing capacity 2mm-~ (Fresh meat : 5mm~)
, ﬁ @Iﬁ‘? { RSB 200mm
' al Conveyor width 200mm
B FRETIRE 6m/min
H i i . tEm Conveyor speed 6m/min
Detachnent) B ENHL E4E100V/ (H Atk B & 1 7T F )-0.2kw
: - /// Motor Single-Phase, 100V(Other Voltage available)-0.2kw
[T - T oo 0 o ,’/;' N HBRT 500(3)*835(1)x525(7)mm
: / Machine dimensions (mm) | 500 (W) X835 (L) X525 (H) mm
85 - / IS 75kg
/ Chute Machine weight 75kg
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Development and manufacture of food processing equipment
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