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» Superior durability of abrasion & wear resistance with fitanium coated byssus removal roller
* Excellentin bussus reomval by using fransport and flip funclion of upper roller.
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Hifls LHS SH Xk==7| Superheated Steam Boiing Machine
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+ Boailing is completed in 2-4mins by using superheated steam of 200~3500.

+ Ithas a high yield rate and minimizing destruction of nutrients juice loss with quick boling.
* Fuly automate boiing and exuviation
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Mussel,Cockle Manila Clam Ark
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MSXEFZ7|  Sshrimp Peeling Machine

« FE A NATEE AT MPE sHo| FUAPIH XSS
Yxlof 2 M 2712 SEEH 224 = AR M0
22|%/0] BEECt,
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» When the shrimp s inserted into the hopper after the deheading and
deaning process, itis supplied to the shrimp peeling machine by the
automatic feeder, and the skin and the shrimp flesh are separated
from the shell after removal.

+ The shrimp pesiing rate is over 90%.
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3PX B0V XKW ‘ TOOXB00X205 | 100~200Kgh ‘ A Strimp
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cc"*, “P i 7427 DMENSION LXWXHan

FH POWER 7|A27DIMENSION LX WX Hin

JPX3BOVX3TKW, 60Hz 1650LX1820WX1536H
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+ If you put the ingredients (products) and blending sauce in the wagon and put it in the tumbler, it wil be vacuum blended and it is
easy to use because no wagon lift is required.

The adjustment for the power of the vacuum is simply adjusted by the touch panel.

Since the vacuum pump and tumbler are connected by a rotary joint, there is no need to loosen and connect the hose, so the

workability is excellent. 63
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