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Meat Processing Machinery

HEZE AR %] Retort Pasteunzation Machine

E:‘ssi AE| XJ2:7| Convection Steam Machine{Entry Ver.)
£l MZE20] Vacuum Cylindrical Tumbler

TJI?_"é! FIZEIS Wagon Type Vacuum Tumbler

2|74 B|= £ Wagon Lift

CIHE] |njector

57| Meat Separator

CHRS—250/370
CHSM-1500
CHRT—1200

CHWT—200
CHWR—200
CHI—1000,CHDI-1000
CHMS—750
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Retort Pasteurization Machine
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« It is the method with the least energy consumption and temperature deviation,

+ |t doesn't damage the taste and color even stay short time high temperature,

+ Pasteurization(70~80C) is possible, time and temperature can be increased step
by step,

« The basic specification is four wagon but also, addtional order can be manufacured
up to six units,

« Spray method is used in both upper and lower parts of the machine, Therefore,
internal heat transfer is possible uriformly,

+ You can store sterilization and cooling recipes for more than 50 different products,
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DIMENSION - LXWxH mn POWER TANI CART WATER STEAM AlIR
CHR5-250 2600%4700x2100 SPGBV 250
1
CHR5-370 2800x4800x2300 RISV Z0IW 370 4 ks ik e
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Convection Steam
Machine(Entry.Ver)
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« Quter case{left and Right} are insulated with insulation
material which reduces heal lass and temperature rise in the
workplace.

« The temperature sense automatically controls to keep

CHSM-1500

temperature egually.

- The top cover can be opened for easy clean.
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£ EOWER DIMENSION LxWxH (mm)

» Quter case are lifted to charge and discharge water by two air
cylinders so It's convenient to use.

380VxBOHz*40KW 2435x1200%2000
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- Several specially designed ribbons are installed in the drum to mix the

seasoning and massage the meat as the drum rotates, promeoting the
penetration of the seasoning and salt into the meat.

= Since the seascning is mixed In a vacuum environment within the drum, it not

only improves the speed of salting but also minimizes changes in meat quality.

= Anintegrated wagon lift can be attached as an option, making it simple to use.

e = 71A27| ' BB R B ' 2537|
POWER DIMENSION : LxWxH mm CAPACITY AIR

CHVF-1200 3Px380V=9.8KW 2100x1480x2000 1200 10A

CHVF-1500 3P%380Vx9.8KW 2200%1500%2200 1500 10A
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Wagon Type Vacuum Tumbler
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« Once the products and blending sauce in the wagon are putin
the tumbler, the product will be vacuum blended with nio lifting
required.

» The vacuum power is simply adjusted by the touch parel,

- The workability is excellent since the wvacuum purnp and tumbler
are connectad by a rotary joint, making there no need to loosen
and connect the hose,
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POWER

Z1H=7]
DIMENSION : LxWxH (mm}

IPX380VXETIOW, B0Hz

1B850XT1820%15326

Wagon Lift
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ZIH=2|
DIMENSION : LxWxH (mm}

Ehet 220 1.5 10W (SUS304)

1499X1104X1885
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Injector
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« When the neadle is contacted on the bone, it goes up to the top to
prevent the needle from being broken,

« The seasoning solution prevents the dogging of the neadle with
precision filtration,

Chicken, Meat, etc,

9 « Easy to replace a needle and easy to clean each part which is hygienic,

g - The injection of the liquid is quickly, and then uriformly sprayed on the

o product also softens the meat,
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CHMS-750 | - Meat Separator
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« This machine processes products to remave skin, muscle,
and bones to leave only meat,

- This machine can be disassemnbled with cnly cne tecl and (s
easy to clean and hygienic,

- The machineg's main bady (s made of stainless steel for hygienic
maintenance,

gl I 21737 I xz|gs I FPUAES
POWER DIMEMNSION : LxWxH mn, KG CAPACITY TARGET FISH

Ho=E

IEXIBOVRO TSI FE0=215x1010 (3601KG) 160~200KG/HR o oS

All kinds of fish
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