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Slicing, Cutting Machinery

MM E9t7] Fish Cutting Machine

AEE W3 S2H0| A Straw Cutter Type Angle Slicer

XIMICH HE|LIOIZ thE Z2t0|A Next Generation Large Size Multi Knife Slicer
28 HE|LIO|= &2E0|A Small Size Multi Knife Slicer

£ Obs =d10|A Universal Slicer for Meat

ZH| XESEE7| Shott Rib(Kalbi) Cutting Machine

CHFC—300
CHAS—1000
CHNMS—1
MKS=350
CHMUS—200
CHKBC—5
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Fish Cutting Machine
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« This machine processes 40-50 fish/min.

This machine produces standard products as it cuts fish precisely into
a certain size,

« This machine improves the quality of the product and keeps it fresh

since this machine processes a large amount of fish in a short time,

The fish head can be cut off by the Guide and can come out
separately with the product through the chute
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POWER DIMENSION : LxWxH mm KG CAPACITY TARGET FISH

3IPR3IBOV/220VR1EKW 1400x950::1500 (600KG)
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Rikban Fish, Saury, Alaska Pallack, Mackere] and Cod efe,

Straw Cutter Type Angle Slicer
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CHAS-1000

The slicing angle can be changed between 35-45°,
The slicing width can be changed between 2-28mm.

This maching is suitable for slicing frozen, half-frozen, and fresh fish,

The slicing surface is very clean due to the pulling movement of the
angle slicing blade.
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POWER DIMENSION : LXWxH mm,KG CAPACITY TARGET
3Px220V Y 25 ES

380Vx0. 75KW 1333x1046x1377 (600KG)

100~150 (PCS/MIN) Salman, Beef Paork




Next Generation Large Size Multi Knife Slicer
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« Because the cutting board is always placed with the knives,
[ 3 a stable slice is possible, the rate of breakage of the knife is
greatly reduced, and can cut two ducks stably in a time.

« Because the cutting board only moves up and down, the failure
factor is minimized, and the product input part is installed
separately from the cutting board, allowing the product to be put
in even during the cutting process, increasing the productivity by
about 15 times that of the exsting Mult iknife shicer,

- Thin slices up to 2mm are possible with the operation of a
cutting board and knife with a special mecharnism.
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F#I POWER X2|82F CAPACITY
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ARASBONESN RORTHISEAT 2.5cyclefmin (2duckf1oycle)

Small Size
Multi Knife Slicer
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- This machine can process any thickness that is at least 2.5mm.
« The cutting angle can be adjusted between 20707,

» The blades maove from right to left, resulting in the blades cutting
the product very neatly without taking any heawy pressure,

«» The blades and chopping board are easy to disassemble, maling
this machine easy tc clean and te maintain good sanitaticn conditions,
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POWER DIMENSION : LxWxH mn,KG CAPACITY TARGET FISH
Hiy o L ZH B2H =
TR 22000 4100 1010=6T0X1500 (BO0KG) 30/ (PCS/MING =01, 22, 50(, 280, 20{ S

Swell Fish, &rmorclad Rock Fish, Japan Seabass, Squid, etc,
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Universal Slicer for Meat
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» The cutting size can be changed with one tap of touch screen,

» Because larger(200mm) cutting width than other

companies(120mm), very efficient,

- |t is easy to pack because it is discharged neatly with a

discharge conveyor after cutting,

|t fs easy to change the linife and can be polished with a

separate polishing machine, making it convenient to use,

- It is hygienic because the input unit, transfer unit, and cut

unit can be cpened and disassembled without tocls and

can perform perfect cleansing,
: 2l ! 717=27| ! Kzl
MODEL POWER DIMENSION : LXWxH m CAPACITY
= IPHIZOVAZION T84 %630 %1611 120~200ZZHE
=St [lo] 220V B0HZ =0, 12100 1443x700X 365 pesfmin
Short Rib(Kalbi)
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Cutting Machine
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» This machine has high vield rates because the product is

cut using consistent mechanical pressing power,

+ This machine does not require skilled operators,
« There is o risk of a safety accident because the productis

cut automatically after the Galbi is placed on the hopper,

» The fully autornatic process produces saritary products,

2B0XE0Hz=0 75100

+ This machine produces products with uniform widths, and 5 o
the cutting width can be adjusted with a handle,
2l : HEER ! Xz|ga : Hebhsa7|
POWER DIMENSION : LxWxH mn, KG CAPACITY Allowable size
SB0XE0Hzx2. 2w 2100%1200%1600 (7ODKG) 180KG/HR 100X 200mm
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