oA - HeH| |
Slicing, Cutting Machinery INNOBIZ ¢

CHFCC -400

SZ0F HT7| Frozen Fish Cutting Machine

+ SIoj| AojZh FH FYE5| FEED2 OFF QFHsICY,
+ 0|9 SN2} -36CTHK| S0t2| EHO| 7HSSICh
« FEZHE 20| ZIEHEREW)SIER Hske SFo 2 0| 7HS3Ich
« HEA S22 SA7H15m 05022 ~80] HOLIC

+ Simply load the frozen fishes onto the Hopper, then it can be cut
accurately.

+ ltis possible to cut the whole frozen fish which the core temperature
is-35°C.

+ ltis very simple to adjust the cutting pitch, so you can cut the frozen
fish in accordance with your target weight of each cut piece. The
adjusting work can be done within 5 minutes.

+ The thickness of the saw is less than ‘1.5mm, so you can expect a
good yield rate.

CHFCC-400

RN ATI] 40022 el 1501 AR, 2735,
0.4KW() (500KG) (Pollack, Mackerel, Spoted Mackerel Ribbon Fish,
Pike Mackerel Atka Mackerel and Fillet products.)

CHTS -45
En}2] ZAPHE7 | Angle Cuting Machine for Whole Fish

. SHHO| £90510] T A| ATRIIR S2F02 M6 e HOHE
. ZARECto R MMo| 377t 3| oIt €
. ZME Esi7t Hn Motk 20| Aot “ii‘ K

. Mok 20| Jhs5I0) SR U] THsSict e |
« LHAIN XERHE AKR351H0] LIFL2I0] SHoiLkD SEo|Ct,

+ The fish can be cut very precisely because the scrapper press the
fish duning cutting in the hopper.

+ The cut pieces look as a big size because itis cut as slop cutfing.

+ It is easy to disassemble the blade and also easy to adjust the

cutting pitch.
+ The machine can cut as unified weight of piece because the cutting
pitch can be adjusted with easy.
+ The machine is made by durable material, so it has a long life and
very hygienic feature.
r~ . . CHTS45 J,p v
R )
» 8 = (‘ 1Y
ZAL ECHE WS Output after slop cuting ZAL B HiE Output after slop cuting o
M A ela TS
Fﬂ., \ER DIMENSION : XHnKG CAPACITY TARGET FISH
3PX380VX075KWM1) 950x2800X950 30~400lél.-‘-- HeY, D0, HAl, Y0 &
0.4KW(1) (500KG) (ASHES/MIN) (Ribbon Fish, Saury, Alaska Pollack, Mackerel and Cod etc)
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S2j0|A - "EI[A
Slicing, Cutting Machinery

CHFC -300 a
MM EO7| Fish Cutting Machine

+ O 40~500f2|9] MNE HEWES.
« gart 2o|2 HH HBR 4 HF 4| ks,
« CARMOl THERZDH 7HSSIa2 M= XEIE EXE + 0 A3 ZE

SYAE.
« F5 ZH2 J10l=0 25to] FEs| UM FEM 25l HEL g
2 =g

« HE ZolE & HAME £ 2lE

+ This machine can process 40~50 fishes per minute.
+ This machine can produce Standard Products because it can cut the fish in a certain size

precisely.

+ This machine can improve the quality of product and also can keep the good freshness g r 3
because it can process a big amount of fish in a short time. y | B
+ The fish head can be cut by the Guide and comes out separately with products through u r ﬂ

the chutes.

CHFC-300

L EY gy HE0E
DIMENSION = LXWXHanKG CAPACITY TARGET ASH
3PX380V/220VX15KW 1400x950 %1500 40~600t2l/2 L], BRI, 250 Hef, i § HOIZ
(BOOKG) ‘ (ASHES/MIN) (Ribbon Fish, Saury, Alaska Pollack, Mackere! and Cod efc)

CHFFC - 500

=ZA0{&5 HAC7| Frozen Fish Cutting Machme' A | ol

OjE 50 ~ 100 Of2|2] SAH0TC)d4ME HE & 4 l0f
CIZHIE i EZ &+ U,

dS JEHol = HCt EI_E AMo| M2 EMoR QX| & 4 ULt
RS EHAIZION &2[Z 4 101 Higo] FoLITE,
BCHZOIE £ HAE + 0|, F2CHSol &t

+ You can expect o reduce labor costs since it can process
40~50 fishes per minute.
+ You can expect to keep the best freshness on the material because this
machine can process a large quantity of fish in a short time.
+ It's very simple to adjust the cutting pitch(in 5 mins)

P ﬂ CHFCC-500
L k.

X2 digois
CAPACITY TARGET HSH
50~0002) /2 SRS AA0| U7 el &
50~00 FISHES / MIN Frozen MACKERELATKA MACKEREL, POLLACK, ETC
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MKS - 350

A HE|LIO|Z &2 }0|A Smal Size Mutti Knife Slicer

+ This machine can process any thickness of piece minimum 2.5mm.
+ The cutting angle can be adjusted in the range of 22~70 degree.
+ The blades move from night side to left, so the blades don't get any strong loads and

+ ltis easy to disassemble the blades and chopping board, so itis very easy to clean and

25mn 01 Offt FHZE &210|A7} TESSICY,

£210jA 2= 27 70 7HX| M JESSIC

S210|AN] 20| 22 SHS St2= HEH0| 7RSI 29| 4ol 2ot
4 S| A =0tSR|9| Fait ¥ A7t Hu efdHolc

LHALEO| RITHE AMESH0 LiFHJ0] FHofLE fgHolct,

can cut matenial very neatly.

it can be kept as good sanitation condition.

42012 £ 50
swell fish Fillet

after Slicing

£20|4 F B0
Halibut Fillet
after Slicing

b 3 i}!\? i it
L e MKS'350

L Ev]
DIMENSION : LXWXHn kG
1PX220VX0.4KW 1010X670X1500 30t/2 £0), 24, 0, 280, 20|
(BOOKG) (PCS/MIN) (Swell Fish, Armorclad Rock Fish Japan Seabass, Squid, etc)

MKS - 600

CHa! HE|LIO|Z S2f0|A /
Large Size Multi Knife Slicer /

Hojet Z2 WHUF FALLETS 8 Hol| FrIZ MIEE
4 ik, ¥ o i
MEAl Zo] zt- 2 BXIRSE S22 |9 U0l 2o — ji
Ot&0| YT HEHHO0| PHRSHC -

MHEA| o] - 2 WXI2SE SI22 29| +Ho| Zct,
It - 2 URI2SCRE 12| B2 QA HTst A 20|
A ME & 4 20 20| HOLIL

e ST SPISSEUA 3] MRECR MISICt

¥

+ Slicing the whole fillet such as Salmon or big fishes at once. .
+ None of the damaged or waved products and dean in slicing thanks T —

+ Qutstanding long life of knife and remarkable yield rate.
+ Suitable for producing sliced raw fish in a big specialized restaurant

J |
to cross action with Left and Right Knife Sets. é ﬁ

or plants.

7H=|
DIMENSION : L XWXHn kG
3Px 380V X0.4KW(2) 11001400900 5~60i/=2 oo, 0 LWaHE
0.2KWH) (520KG) (ASHES/MIN) (Salmon, Trout, FILLET)
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S2j0|A - "EI[A
Slicing, Cutting Machinery

CHAS -1000
=S| = =00|A Straw Type Angle Slicer

£2l0]A 2= & 35 ~45 7HK| Yol2 ZFE 4 Utk
£2/0|A E2 2mmPE 28mm7ix| Yol ZHE 4 Qlch
52, tialis, 4401 210|200 ZPHo|ct,

Aoz g g7IHM HTielaR FEHH0| 7RSI

+ Slicing angle can be changed from 3545 degree.

+ Slicing width can be controlled from 2mm to 28mm.

+ Suitable for frozen, halfrozen, live fish slicing operation.

+ Sliced surface is very clean due to angle slicing by pulling movement of blade.

7| A=

gaolA £ 98
Sioed Beef Meat

Oidois
TARGET FASH
3PX20V 133310461377 100~150 o0f, 28 =8
380V X0.75KW (600KG) (PCS/MIN) (Saimon, Beef, Pork)

CHST -3

X|=2{0] 132|&E7| Spin & Tail Cutting Machine

T 20| ZHO| X729 Tt 0159 X[=2fn|et M| FEO| 7153Ich
T E Aojoll 719 20 EHGI92 OFHSICY,
E44dS NEai0 FEEHHO| RSITt

i8] 9 4 I #2t 8ol5in AYHoICH

+ Able to adjust cutting depth easily and available for various species of fishes.
+ ltis quite safe by putting the fish into grooves in which blades rotate.

+ Specially designed blades provide excellent insection on cutting.

« It provides hygienic maintenance and cleaning inside by easy opening &
disassembling. -

X|=2{o| me| HH H =

I ot & x|=2qol2t 12|

71A=27|
DIMENSION : LXWXHunKG TARGET ASH
FPX380V/220V X 0.8KW 1220x1065X950 30~400t2|/2 Hoiz
(200KG) (FISHES/MIN) All kinds of fish
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7 KOITA A¥siE

@G

CHMS -750
A=Z7| Meat Separator

OiRol 7/, 22, W 53 S Halsio] 0i82S HEsIDR ot
oIRIZ 7130 NgE 4 9Uct

37 SLIZ JPIHAE 2a1E 4 U SAT} S0lskn HMoICE
E37h AHQRIAZ HZE/0] HATOICE

+ Separate the skin, muscle, bone and then finally discharge only meat
which enables to apply various kinds of surimi products,
* By using only one tool, you can disassemble whole parts and devices,
S0 it is easy to clean up in a sanitary way
+ The main body is made of stainless steel for hygienic maintenance.

CHMS-730

V| Helgsg S
DIMENSION : LX WX Hin G CAPACITY TARGET ASH
3PX380VX0.75KW 750%815X1010 150~200KG/HR HOE
(350KG) All kinds of fish

=% CHTF-1
Z10{= 7| {2l Dried Fish Tearing Machine

UEEHE HART| S HO{ZE ZiHf0|ofof Aoj2t =3 & E2i= B
UE O 9 2oz 27| S 7A tiEEct

¢« JIBAIEE #AY MiFa 20| O 8 F==2 X[ QU

gt iel 71A= 10~128=29] HUS & &+ U

If dried fish jerkey such as dried pollack jerkey, dned croaker jerkey are loaded onto the conveyor, it
| can be made smoothly with a three-steps roller and released through the tear process at regular
intervals.
J Processed products are so natural that they are indistinguishable from handmade products.
* You can relace an work amount of 10 to 12 people by a single machine.

efgs
CAPACITY TARGET FiSH
3P X 220V/380V X15KW 750?595)((;}193 40~50 PCS/MN ez A%7|1Z,H0IES
350K
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