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Food Processing Solution System
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_ Small size slant / Right angle slicer
GB136/ GB136-2 GRAND ZAt EEt7| _ Grand slant slicer
GB115 A# @Z0{&l Act7|  Cutter for squid ring
GB137 70H ZAF ESt7|  Universal slant slicer
GB138 #iH|0|0{ =20|A{ _ Conveyor slicer
GB140/GB140W 3Z& ME7|/ 3EE MIE7| 200|=8 _ squid slicer
GB142 422 MCEJ|  Cutting machine for raw duck
GB150 2Zl0f /2| ZHE17|  squid/Tenderizing of ribs processing machine

GB190-1/GB190-2 O|5=Z7|A / MSZI|H
_ Double(Multiplex) lapping machine

GB382/ GB383 ClO|A 2ut5f / CIO| A 3E¥SF  Dicer
GB380T W==2 ™Tt7| _ Frozen block cutter
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FOOD PROCESSING SOLUTION SYSTEM
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Small size slant / Right angle slicer
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All kind of fishes like Squid, Salmon, Octopus, Flatfish, Rock cod fishes for Sushi can be cut.
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- Load objects to Jig and push the Jig manually and then push the button to start slicing.
- Slicing into thickness from 3.0mm and tilting angle from 30 deg can be possible.
- Better than manual cutting because of reciprocating motion of knives.
- Suitable for compliance with HACCP regulation because it is easy to dismantle, assembly, water cleaning and management.

»GB130-1/ GB130-1I

Product Specification

Model |  Size(mm) | Power  Weight | Object Sze | TitAngle Slice Thickness
GB130-1 | 530x620x340 220V, 1ph, 250W 65kg | 90x210x60 | 30~90 degrees 4.0mm~
GB130-Il | 530x730x540 | 380V, 3ph,650W  85kg | 90x210x60 | 30~O0degrees | 4.0mm-
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HE01E / Applicable Fishes
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Possible high grade cutting for large size Salmon, Boiled meat, Smoked meat and Smoked duck, etc.
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- Can maintain freshness and simplify processing because the processed products- meat, marine products, smoked product,
etc-can be cut slanty or vertically with on fresh condition.

- Productivity increases due to without any loss when slicing

- Better than manual cutting because of reciprocating motion of knives.

- Suitable for compliance with HACCP regulation because it is easy te dismantle, assembly, water cleaning and management
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Product Specification
Model | Szemm) |  Power | Weight | ObjectSze | TitAngle Slice Thickness
GB136-1 | 1100x1730x1160 | 15Kw about 250kg 180x600x80  30~90 degrees 4.0mrm-
GBI36-Il | 1100x2010x1160 |  23Kw | about300kg | 135x600xB0Q%) = 30-90degress | 4.0mm-
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