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Since its inception, SL Company has made remarkable growth in the fields of meat and food processing machinery, including the
development of innovative new products, quality improvement of existing products, and performance improvement, based on
industry-leading technology and long-accumulated know-how.

It is realizing globalization through exports to the U.S., China, Japan, Russia, and the Middle East.

All employees of SL Company, who always do their best, are focusing on R&D at this time to supply high-quality and high-
performance products to consumers at lower prices. Above all, the company is making every effort to provide a variety of products
that consumers want quickly. In addition, it is playing a leading role in the industry in customer support, including A/S, to repay the
interest and support of consumers who have been the most important foundation for SL Company's sustainable growth.

In the future, our employees will do our best to give greater satisfaction to consumers.

We ask for your continued interest and support.

HE Mol Mol Axjglus
CEO Jeong Yeon-sun all executives and employees
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SFE71A 2l
Meat Processing Machine Line-up

& JMEI| HE| 7{E{ ZH| Multi Cutter Combi 06
14 Het7| High Speed Slicer 07
Z 7| Chop Cutter 10
Cto[A Dicer 10
|EY| /4 B H= 87| Frozen Meat Slicer 11
He/HEE HE 57| Frozen/Fresh Meat Slicer 12
0|L| 8&7| Mini Meat Slicer 13
Mg A2 FTtI| Fresh Meat One Shot Slicer 14
TR A4 T | Pork Belly Meat Cutting Machine 16
H& xHch7| Pressed Pork Cutting Machine 16
S| /RN =%7| Band Saw Machine 17
21A7| Meat Chopper 21
HK7|/e+] " /EE| Hg ZH%!7| Tenderizing & Knife Patterning Machine 23
Ef8 MCH7| Auto Cutting Machine 23
ZH| ZHE7| Auto Knife Patterning Machine 24
EtAE tHH ZHE 7| One Side Knife Patterning Machine 24
28| /72 ZTEY| =3t7| Food Mixer 25
F1Z B&2{ Vacuum Food Mixer 27
T8 Z&7| Vacuum Packer 27
O£ % Double Chamber 27
adr| E8/2< 47| Meat Molding Machine 28
utm|7| /& SX17| | 7| Skinner 29
=L =%17| Sundae Filling Machine 29
713 714 & 237 Chicken Divider 30
SI7&4H(4) Ol27| Chicken Breast(Bread) Divider 31
H7| ¥g ML7| Tenderizing & Expander 31
HS ML7I| Frozen Meat Expander 32
A& HS7| Fresh Meat Expander 32




715714 2l e

Food Processing Machine Line-up

2| £21o| M CHE L 4% £20|A Vertical Slicer 33

CI2E HMTh| ML £210|M Pressed Pork Slicer 33

CH2E 20| A Multi Purpose Slicer HE| £2t0|M Multi Slicer 34

Eho} =) EfTt | Vegetable Slicer 35

&t 0{227| Shallot Angle Slicer 35

) aato|M AR S2t0|M (22 —'.E-%!-_r‘) . Moj2E UM 2t S 36
Dual Inlet Vegetable Stick Slicer Semi Automatic Vegetable Stick Slicer

7241 824014 Vegetable Stck Sicer Backide et vegetabte Sick Slcer 37

FxH £2t0|M Radish Stick Slicer 38

wOrZerE kfE2t0|A Little Gimbap Stick Slicer  IH E2tX|) x{Z2H0|A Green Onion Stick Slicer 39

OFxlj / W2 £210| M AHZ £210|A Lotus Root Slicer OFxfj 24! £210| M Vegetable & Fruit Slicer 40

W2 £2t0| A Daikon Slicer T2tX| S£7| Bellflower Divider Cutter 41

22| ") 27| M| (E{x|Al) Radish Dicer (Touch Type) ZHE7| MEty| (2541) Radish Dicer (Volume Type) 42

RN&E ots HTtY| Garlic Dicer 43

2 2% S2jo|M 24X 0|SE £210| M Radish Half Slicer 43

22X £210|A Daikon Vertical Slicer 44

0|S&71 2 0|S&7| Daikon Cutter 44

Cta x| Moty| 292 e x| Mohy| Pickled Radish Stick Slicer 22 £210| A Cabbage Slicer 45

SHxl/ /5 E210IM St x| £2t0|M Mat Kimchi Slicer R £210|M Fried Tofu Slicer 46

M| £HRX| THTHI| Pickled Radish Cutter &2 M| Young Radish Cutter 47

2 ME7| Burdock Cutter 48

ghm|7| 2 =1|7| Burdock Peeler 48

£ EH|7| Daikon Peeler WE/THEX| 2|7 Pickled Radish Peeler 49

E| Salo|M/SE27I 28 527| Bulbous Root Divider OFxfj AE| £210| M Vegetable Stick Slicer 50

1t S&7| Fruit Divider 50

o4 29 0{247| Burdock Angle Slicer Z2X| 07| Bellflower Angle Slicer 51

20| 0{=M7| Vegetable Angle Slicer 51

CIX|7| /CHRETIA T #IH OFx{ CFX|7| Vegetable Chopper M7t 8IM7| Ginger Chopper 52

CHEE 2IA7| Multi Purpose Chopper 53

Il E 713714 IRl E Q& 2] Pineapple Auto Peeler IRl E SE£7| Pineapple Divider 54

il M 2 1mt4}7| Daikon Shredder SEl TH47| Frozen Fish Crusher 55

7|E} =] CHSHH/H|2 27| Sweet Pumpkin Peeler ArEL EHT | White Radish Peeler 56

£5 21t ZEtI| Hand Onion Divider +5 2t 527 Hand Fruit Divider 56

SA(X|=) | L2/ ctoEk 2= Sirloin(Cheese) / Cabbage / Sweet Pumpkin Straw Cutter 57

Zi#[0]0f A|AE! Conveyor System 57

EACH Working Table 0|4 CHX} Moving Carrier 58

X 0|4 ChAt Scale Moving Table 58
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I HE| 7{E{ SH| Multi Cutter Combi

Hol| M|z Aol 2sde
HubgE xtSefelet oM LS tiNetE Sot HIge Bt 2gisE9

SEEE NREA ZEYLEM B0 IE V|9 ARER BH2 =2 AU

\L % =
Touch Screen Frozen Meat Washable

A 225t JHEXCZ MEY 5

B 17| E E872|8, AHE/71E, 228 S 7IZ3=X0)| ma} ¢t ot
rhatstRASLICE
B SEAOZ FIME|H X9
SMOR Wit BtiEa7t FEHTLICE
W Zo| 3AE gl 2folo| o|&
ZHo| JtsRLIct
m =2 3 267t 0f R ZHHst SMA0| 7Hssto] A lL|Ct
W Zelo| MM S CIXHEtHO R XHEAE & A 4= JUSLICH
B HEIHEZH|E 25t QU= ‘MASTER-380T' 2 ‘MCD-380N' & &
A&LICH
x ZAZol o| g5 X0 izt MM O = ALE JhsELICH
DIMENSION (L XWX H) 3590990 X 1580 mm
3@ 220V/380V, G/D MOTOR 5HP X1
AC SERVO MOTOR 600W X 1
MOTOR (HZ7]) 3@ 220V/380V, G/D MOTOR 1HP X1
3@ 220V/380V, G/D MOTOR 1/2HP X1
3@ 220V/380V, G/D MOTOR 200W X1
CAPACITY (X2] 52 BY CONTROL
SLICES THICKNESS (REH =) BY CONTROL
LOADING DIMENSION (F#igh X|4=) 650X 380200 mm
NET WEIGHT (714 2 820 Kg




I 2 MCEJ| High Speed Slicer

MASTER-440T

W E{X| A3 R
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® 0.1mm-50mm7tX| F2et =0 7Hs LT

B Ao WL E M&/F4/104 3THOZ ZHY £ AL
W AT XSet 8 ZAXte| oPHE nafet XtSHM 7|50| ASLIC
B V|AXS & Zt S =EO| st

B SMX{0| 7+535t0] HAZYH0| E0[5t1 LTt

m FEH A WIH7|7F TS| LS| s LT

B AUSRY A NSCZ XA HE|H S SFSATELT

* 45 EAZ Meio| JHsBLct,

DIMENSION (L XWX H)
MOTOR (H57])

CAPACITY (XH2]| 53)

LOADING DIMENSION (Bt x|2)
NET WEIGHT (714 2F)

T

252010301580 mm

3@ 220v/380V, G/D MOTOR 5HP X1
AC SERVO MOTOR 600W X 1

180 SLICES/MIN (A=Y 7Hs)
0.1 ~50 mm

650 X 440X 200 mm

750 Kg

\L % =
Touch Screen Frozen Meat Washable

asTen-sior] S
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I 12 HCEJ| High Speed Slicer

MASTER-380T

W E{X] A2 REHIAOZ XHXIE a2l AFRE 4= QISLIC}H

W 0.1mm-50mm77tX| Lot MEto| JHseL|C.

B A ML E N& /& /104 3ttoz FFe £ JUGLICH
W 2t XtS2) 3 ZARte| oM s NSt ASMA 7|50] USLICE
VA EE & "t 5 ZFHO| JtsELc

B S AMX0| 7hs5to] MAX0| 806t M= ]L|ct

W HTh A W7H7|7F M) 2dSER] ob&L|ct

% XtS X3 =2 MEHO| JHSELICt
% E71 2H[0[0l=

DIMENSION (L XWX H)

MOTOR (F57])

CAPACITY (X2| 53

SLICES THICKNESS (REt =)
LOADING DIMENSION (=gt x|<)
NET WEIGHT (714l %)

SHALeE M

S 4 QIBLICE

2410%990% 1580 mm

3@ 220V/380V, G/D MOTOR 5HP X1
AC SERVO MOTOR 600W X 1

180 SLICES/MIN (ALI=Y JHs)
0.1 ~50 mm

650X 380X 200 mm

690 Kg

Touch Screen Frozen Meat Washable




I 2 MCEEJ| High Speed Slicer

MASTER-300T

W J|A2| QlHS A AofSlo] Yoot S
W E{X| A32| XA OR XEAIT

o
o

Ztoil Ex| 7tsot=E HABIASLICH
ZEA A8 & AFLICE

B 0.1mm-50mm7tX| F2et =0 7Hs LTt
m ZHO| LS NE/SH/04 3EHe2 ZEY 4+ AsH T
B AT XSo} 8 ZHRte| ebHE Nafet XS 7|S0] AELITH

B SMX0| 755t0] HAZYH0| 0[st1 |- LT

m FEH A WIH7|7} HS 2SR efELICt

DIMENSION (LXW X H)

1740X790X 1540 mm

MOTOR (HZ7[)

3@ 220V/380V, G/D MOTOR 3HP X1
AC SERVO MOTOR 600W X 1
G/D MOTOR 120W X1

CAPACITY (X2| 53

180 SLICES/MIN

SLICES THICKNESS (&gt EH) 0.1~ 50 mm
LOADING DIMENSION (Bxig} X|4) 450X 300X 200 mm
NET WEIGHT (714 &%) 520 Kg

2 ==| % |9 |EASY
Touch Screen Frozen Meat Washable M Low Noise A Easy Control
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I 2 F{E{ Chop Cutter

@
SCC-330T

[E4/10% 3THOE TS £ QLT
EEXE A AEY & UASLIC
EEO| 7hs LTt

2 XSetE = 1 Aol 2EHYE IoestAELICH
7|AIES & BT FH ZEO0| Jhs et

EXte| oM E ne{ot ASHAM 7|50 UASLICE

UE D25t Ha(SMA 7Hs) ZY0| 8OISt= = EASIRASLICE
B 7t329| LOSSE | ASSIELIC

B AARE -3~-5°C

I

oo
>
> L

[ tot
oA

I
S
o M

B
sl
1z >

|0 B

-

0.

rot Hu

]
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0.1mm-40mm kX

o2
N

d
2
=)
=
2
ot

]
=
P

H B EEEN
-

% E7 2H|0|0|= M A= MEHE & QIELICE

DIMENSION (L XWX H) 175011001450 mm
3@ 220V/380V, G/D MOTOR 3HP X1
HE ’
MOTOR (2571) AC SERVO MOTOR 600W X1
CAPACITY (Xz2| 58 240 SLICES/MIN (AL EY Jts)
SLICES THICKNESS (Z ¢t =H)) 0.1 ~40 mm

LOADING DIMENSION (Bt x|4) 650X 330X 200 mm
LOADING MAX SIZE (E |t AtO|=) 330210 mm (WXH)
NET WEIGHT (714 £2F) 450 Kg

I CIO|A{ Dicer

MCD-380N

m J8712|E, AH/71EE, =28 S MESH| W2t XHRA =2
7t3gfct.

W 0| ZHHSO] =Lt £EH| AL 7S ELICE

m 7|A|9 28l Ze0| 0[5t SMAO| 7tS3H0] /A LT
B ZO| |HLL: 3l 20l9| 0| K= E AMREA =E 7tSELIC
B XY S5 POz Yitd Bzt FEFLICH

B ZE A2 FEHEYLC

H AHARE -3~-5°C

DIMENSION (LXWXH) 1180X 6701350 mm

3@ 220v/380V, G/D MOTOR 1HP X1
3@ 220v/380V, G/D MOTOR 1/2HP X1

CAPACITY (X2| 531) BY CONTROL
SLICES THICKNESS
("t =H)

LOADING DIMENSION
(S4RH3 %14)

NET WEIGHT (7|7l &) 180 Kg

MOTOR (H57])

BY CONTROL

380 mm




0=
Ol

W EX0| ZHHSO] ALt &
m 20| gl1 =40| gl= 2
B T3 oj| AR|QlZ|A ARS XM ES}
W AOREX|E 20| FASIASLITE
m ZOHEE0| 21 HaTt ZO[glL(Ct

DIMENSION (L XWX H)
MOTOR (H57])

CAPACITY (X{2] 53)

SLICES THICKNESS (REt =)
LOADING DIMENSION (=g x|<)
DIAMETER OF KNIFE (Z =1 2)
NET WEIGHT (7|4 )

|=1A|0| (> il EJ&-Io| o= OEF—?—E”E 7A

mai|Qlof| AfolajA AL

SAOFYAIS Aol Sxfst
Bel|=zlo| &l HAT} 20|gtL|C}.

of

DIMENSION (L XWX H)
MOTOR (H57])

CAPACITY (X2| 53)
SLICES THICKNESS (Rt =)
LOADING DIMENSION (XzH2t x|4)
DIAMETER OF KNIFE (Z'¢ =)
NET WEIGHT (7171 £)

S 7| Frozen Meat Slicer

A AE 7S ELICE
220|155 7AS AB3IRAELIC
AL,

930X 700X 1460 mm

1@ 220V,
3@ 220V/380V, 1HP X2

60 SLICES/MIN
0~25mm

460 X350X220 mm
363 mm

220 Kg

2HHIE 7|0 E X7t S22 1| E %IIE’I—IEF.
ZZ0| ZHHBI0] =Lt 2| A 7t

olr
|IOI-
-
il

930X 700X 1460 mm

10 220V, 30 220V/380V,

1HP X2

60 SLICES/MIN
0~25mm
460x350X220 mm
363 mm

220 Kg

st

2 |==| O | EASY
Frozen Meat Low Noise A Easy Control
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B 43S SEY|0f| 7|5E FO10tH] Y =St o2 4E
HESE HESH REe + ASLC

B EZ0| ZHHSIO] FLt A A 7F%EH-IEP.

B 240] gl =40| gl= LT0|= 7AE MESHASLIC

B T3 ol ARfRlZ|A ARS ’ﬁ.%ﬁfﬁaﬁl—lﬁf

B AOREX|E 2H|of| SASIAELITE

B ZOHEE0| 21 HAaTt Z0[glL|Ct

DIMENSION (L XWX H)
MOTOR (HZ7])
CAPACITY (X2 531)
SLICES THICKNESS
(Rt =H)

LOADING DIMENSION
(=ixH2t %1%)

DIAMETER OF KNIFE

(an_r xl?:l)

NET WEIGHT (7|4 2

930X 700X 1460 mm
19 220V, 3@ 220V/380V, IHP X2
60 SLICES/MIN

0~25mm
460X350X220 mm

363 mm

220 Kg

B 43S SEV|0f| 7|52 F715t0] 4SS Azt o2 dF
A

ARST BISIH| MCkst
B QIHE S FASH0] XAt
2ot YAsH| dE HEs
XEHO| 7

DIMENSION (L XWX H)
MOTOR (H571)
CAPACITY (M2| 53)
SLICES THICKNESS
("t =H)

LOADING DIMENSION
(=473 %14)

DIAMETER OF KNIFE
(2 512)

NET WEIGHT (714 £2F)

12

ZHHBHO] =Lt -"*—f*;. A A
2| ol *Eil°|EI AEE "*%ﬂ?‘iﬁl-lﬂh

=+ AFLICE

AN = S
o ld4 g R
|

930X 700X 1460 mm
1@ 220V, 3@ 220V/380V, 1HP X2
60 SLICES/MIN

0~25mm
460X 350X220 mm

363 mm

220 Kg

S8 7| Frozen/Fresh Meat Slicer

Frozen Meat Low Noise A Easy Contml

=N

A



| OJL| 8H7|(%5) Mini Meat Slicer (Manual)

2 |==| O | EASY
Frozen Meat Low Noise A Easy Control

4o
=
OHl
=
=
O
b
=)
|

E EEEBN
D Y 4T R ome

DIMENSION (LXWXH) 560X 520500 mm

MOTOR (HZ7|) 1@ 220V, 3@ 220V/380V, 300W
CAPACITY (Xz2| 5&) BY CONTROL

SLICES THICKNESS 0~ 15 m

("Et =)

LOADING DIMENSION
(xinhzt X12)
DIAMETER OF KNIFE
(2 53)

NET WEIGHT (7171 %) 43 Kg

300x220X160 mm

300 mm

| OJL] §B7|(x+5) Mini Meat Slicer (Auto)

2 || | EASY
Frozen Meat Low Noise A Easy Control

H H B B H
AL m¥ 4T B oY

DIMENSION (LXWXH)  650X625X770 nm

MOTOR (M Z7() 1@ 220V, 3@ 220V/380V, 1/2HP
CAPACITY (X2| 53) 50 SLICES/MIN

SLICES THICKNESS
(Rt =H)

LOADING DIMENSION
(=iHzt X|2)
DIAMETER OF KNIFE
(2e 53)

NET WEIGHT (7|4 £3) 87 Kg

0~20 mm

370260180 mm

300 mm

13
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7| Fresh Meat One Shot S|

J

Fresh

o
©
9

=

2 = F
o o
=53 oM 227t FEHELC

LHX
o

S o

St o

| ZEHZH0| JHsELICt

°

HE

HIErRILIE.

1300 730X 1430 mm
3@ 220V/380V, 5HP
BY CONTROL

390 mm

DIMENSION (LXWXH)

MOTOR (H57()

)

WIDTH OF BELT (#E )

CAPACITY (X2

300 mm

DIAMETER OF KNIFE (Z'd zI3)
NET WEIGHT (714 £2F)

300 Kg

Py

14



I M= 2t BCt7| Fresh Meat One Shot Slicer

W HE MEfO| YIS Foj2|S Tt ot Hoj| Y2 Mt F= MEQLICH
W Z | =2 wH|ERI0| ZHEksto] E17|8, 488, HXEE S CHEEE A& JtsHLICh
B | E Ho| AH|Ql2|A ARIZ MEO|D EHAT} 7hssto] HARH0| ZHHBL| Tt
B XE2| 37|E HA3St0] 22 Z7HoA CHEFO| Zlg shed
m o2 YIS S JtSste SAHEYH Sof Metst MELICh
m 2 7HA2 =2 F|EL|CH
DIMENSION (LXWXH)  790X530X575 mn
MOTOR (HE7]) 1@ 220V, 3@ 220V/380V, 1/2HP

CAPACITY (X2| 531) BY CONTROL
WIDTH OF BELT (#E Z) 300 mm
DIAMETER OF KNIFE
(2 =137)

NET WEIGHT (7|14l 5%) 87 Kg

DIMENSION (LXWXH)  1125X530X575 mm
MOTOR (HZ7) 10 220V, 3@ 220V/380V, 1/2HP
CAPACITY (Xz2| 5&) BY CONTROL
WIDTH OF BELT (#E Z) 300 mm

DIAMETER OF KNIFE
(Ze =)

NET WEIGHT (7|7 %) 98Kg

x U7 70|S BRI SM MY MetEt

== [y
Fresh Meat Washable A Low Noise A Easy Control

220 mm

220 mm

15
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I PO L)

HEHA WIH7 |7}

HYRte| 2FME e

* £ 2H[0|0= SH M2 =

DIMENSION (L XWX H)
MOTOR (H57[)
CAPACITY (X2| 53)

WIDTH OF CONVEYOR
(duflojof Z)

CUTTING SIZE (FMEt 2+)
MEAT HIGH (812 A|CH 0])
DIAMETER OF KNIFE (Z =1 2)
NET WEIGHT (7|4 %)

SMHO| 7H550] HAZER10| 0[5t I AH LTt

KHELZ| Pork Belly Meat Cutting Machine

=2| " | {9 [
ﬂ = ) @
Fresh Meat Washable A Low Noise A Easy Control

700X 12701475 mm
3@ 380V, 2HP (1.5kw) G/D MOTOR
BY CONTROL

450 mm

2=
80 mm
250 mm

280 Kg

I IS XHEt7| Pressed Pork Cutting Machine

m HE[LJ|HI(MEY)
B Z0| E2{0f| HEE|0]
B Z E0| ZEFKZER
m XAXfe| e E 1

B H|F Mol AE|Ql2]

> ot

DIMENSION (L XWX H)
MOTOR (H57])

CAPACITY (X2| 53)
WIDTH OF BELT (#E =)
DIAMETER OF KNIFE (Z

(
NET WEIGHT (7|7 Z2F)

o 313)

i [==] ™ [ @]y
Fresh Meat Washable M Low Noise A Easy Control

1985X 6501350 mm

3@ 380V
(3@ 220V F2HZ),
2HP 1.5kw

BY CONTROL
350 mm
250 mm
200 Kg




I =A7| Band Saw Machine

{9) | EASY
e |=2]|s=t] ® |
Frozen Meat Bone Washable A Low Noise Easy Control

W A Tl AHQIZ|A A-S AESH0 2MIH0| 7HSELIC.
t

4o
=
OHl
=
=
O
b
=)
|

m zieiejo| 2o 37|E H{xiststol sfelo] RS SAAALICE ﬂ [\
m AUHE E2|2 ALSsto] SlAA Ol B AS SAAITSLIC TARI
&K HEEIo] Mot HEeLic el (S

s =
« ol MRS

—°
DIMENSION (LXW X H) 105010001810 mm
MOTOR (HZ7]) 19 220V, 3@ 220V/380V, 3HP
LENGTH OF SAW BLADE (E& %l5=) 3150 mm
WORKING TABLE (%€ E[0|& X|2=) 9101000 mm 6*
LOADING DIMENSION (BZ&h X|2~) 385X 470 mm ! A
NET WEIGHT (714 &% 300 Kg

SB-2670NS

B M| Tl AHQIZ|A A”S AESH0 2MIH0| 7HSELIC.
B ZUH|0|S2| 37|E A[Mot5l0] Aol zEH S FIAIZELIC

m LUHE 2| ALEOIo fdd Bl Vs dE SUARSLIEL

DIMENSION (LXWXH) 910X910X 1790 mm

(1@ 220V Z=2H|E),
3@ 220V (F2HE) / 380V, 3HP

LENGTH OF SAW BLADE (E% X|2) 2670 mm
WORKING TABLE (&2 EH|0|Z X|Z) 790X 790 mm
LOADING DIMENSION (BZgh X|4) 330365 mm
NET WEIGHT (7|# &) 150 Kg

MOTOR (F57])

17
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I =M 7| Band Saw Machine

SB-2275NS

DIMENSION (L XWX H)
MOTOR (M Z7[)

LENGTH OF SAW BLADE (S *|2)
WORKING TABLE (%€ E[0]& X|%)
LOADING DIMENSION (Z{figt X|2)
NET WEIGHT (7|4l %)

830X 7301680 mm

(1@ 220V F=2H|),
3@ 220V (F2HZ) / 380V, 2HP

2275 mm
610X 720 mm
260X 330 mm
130 Kg

SB-2275NB

B HF0l| A2 A

ARl
B ZAE|0|S2| 37|E £[X3I510] 2
'?—

DIMENSION (L XWX H)
MOTOR (H57])

LENGTH OF SAW BLADE (S& *|)
WORKING TABLE (%t E[0|2 X|%)
LOADING DIMENSION (Zxfigt X|4+)
NET WEIGHT (714 &2

830X 730X 1680 mm

(1@ 220V =2 %),
3@ 220V (F2H|EH / 380V, 2HP

2275 mm
610X 720 mm
260330 mm
140 Kg

BRAKE Frozen Meat Bone Washable



I =2 7| Band Saw Machine

SB-1990NS

B HF0f| AHQIZ|A AR
m XE|0|S2| 37IE &

B g EEE AL

ol

DIMENSION (L XWX H)

MOTOR (HE7])

LENGTH OF SAW BLADE (£ |2)
WORKING TABLE (%€ E|0]£ *|)
LOADING DIMENSION (& xfigt x|)
NET WEIGHT (7|4l )

* EhA OE| M8 Al: A AIZHS B2 302Ut

0.

SB-1990N

S|
Sfof eldd 8l 7

665X660X 1620 mm

12 220V (3@ 220V/380V F=2H|%), 2HP
1990 mm

500X540 mm

225X330 mm

80 Kg

B HS0l| AHRIZ|A A”S AFESHH] SMIKM0| 7HSELIC.
B ZUH|0|S2| 37|E A[Mot5to] Aol zE2H S FIAIZELICE
m LUHE E2|E A8 i Y Bl Vs dE SUAASLIC

DIMENSION (L XWX H)

MOTOR (HZ7|)

LENGTH OF SAW BLADE (S *|2)
WORKING TABLE (%t E[0|& X|%)
LOADING DIMENSION (& xfigt x|<)
NET WEIGHT (7|4 %)

* Ch BE| S Al: AR AIZHE B2 3029LIct

605X 575X 1160 mm

10 220V (3@ 220V/380V FE2H|E), 1HP
1990 mm

500X 540 mm

225X 330 mm

75 Kg

2 |z |o=e]| "> | (O | EASY
Frozen Meat Bone Washable A Low Noise Easy Control
jEY

o7 |
; [@
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I =A7| Band Saw Machine

B HS0l| AHRIZ|A ARS AHESHH SM[H0| 7
m HUE|0| 22| F7|E A[Xototo] Aol mE2d S SIATELITE

B LD 2|5 AFBSIH fldd Bl IS EE SHARAELICH

DIMENSION (L XWX H) 540X 660X 1510 mn

MOTOR (HS7]) 10 220V (3@ 220V/380V F2H|%), 1HP
LENGTH OF SAW BLADE (B X|4=) 1650 mm

WORKING TABLE (Xt EH[O|Z X|4)  195X226 mm

LOADING DIMENSION (BZHgh X|4) 380480 mm

NET WEIGHT (7|4 &) 65 Kg

* EhA OE| M8 Al: A AIZHS B2 302Ut

SB-16

B HS0l| AHRIZ|A A”S AFESHH] SMIKM0| 7HSELIC.
B ZUH|0|S2| 37|E A[Mot5to] Aol zE2H S FIAIZELICE

=0° o

m LUHE 2| ALEOIY fdd Bl Vs g2 SUARSLIEL

DIMENSION (LXWXH) 540Xx500X985 mm

MOTOR (HZ7|) 10 220V (3@ 220V/380V FEX|), 1HP
LENGTH OF SAW BLADE (§4 x[4) 1650 mm

WORKING TABLE (& EHIO|£ X|£)  195X226 mm

LOADING DIMENSION (X#{gt X|4=) 380480 mm

NET WEIGHT (714 £3) 58 Kg

* ERY S| 58 Al : At AIZH2 B2 302LICL




I OlA{7| Meat Chopper

4o
=
OHl
=
=
O
>
=)
|

e =2| " | {9 [
ﬂ g R N @
Frozen Fresh Meat Washable A Low Noise A Easy Control

B EHUSEQ| MO MANM BriBat Y 53 X 27t FE2FLIC
B X5 AN 7|50 2 BYXte| oME ISR SLICE
B 09 ATZQL ME ATZ0| 0|AHE|E A|CHsEto =M JHER & e = T——
7|A LRl ZHK0| H= WS oSt SLICt i
EE 2K OF X

DIMENSION (L XWX H) 890X 680X 1210 mm

MOTOR (H57]) 3@ 220V/380V, 7.5HP

CAPACITY (X2| 5) BY CONTROL

DIAMETER OF MESH PLATE (2 &) 100 mm

HOPPER SIZE (LXWXH) 690X 545 mm

NET WEIGHT (7|#| &%) 320 Kg \4' ¢

B M| E Tl AF|QIZ|A AL
B H|ZQ| Bto| ZHHsto] M
| X|Z2| 0|=0| A&
B HE =10 A U2 6mmIt FHAE O QloH

4mm SE= 8mmZ CHA| ZHsEtu|ct,
B2 stE 37|29 A2 FENEO| JHsELICE

DIMENSION (L XWX H) 650X 420X 880 mm
MOTOR (HE7I) 3@ 220V/380V, 5HP
CAPACITY (X2| 5&) BY CONTROL
DIAMETER OF MESH PLATE (2 =Z) 100 mm

HOPPER SIZE (L XWX H) 510X304X 110 mm
NET WEIGHT (714l %) 135Kg

21
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I OlA{7| Meat Chopper

* CHAF 220V : AL A|ZH2 HZ 302¢iL|ch

B | E Ftol| AR|Ql2|A ARIS AESI0] 2 MAILIC.
W X|Z<| 2h&to| ZHHS} ERjo| golgL|ct.

B H|E2| 0|50 XAtRED X MA|2 ZAXte| otHE N2{stRSLICE

B HE E0 A Y2 6mmZt HEE|] QOH 4mm E= 8mmE CHM|ZHsBLICH
B HEE Yote 37(9 A2 FEXEO| ThsELIC

B2 >
02t
tll |

DIMENSION (L XWX H) 520X 350 X480 mm

MOTOR (HZ7]) 1@ 220V, 3@ 220V/380V, 2HP
CAPACITY (X2] 52) BY CONTROL

DIAMETER OF MESH PLATE (2 ZZ) 80 mm

HOPPER SIZE (LXWXH) 510X 304X 60 mm

NET WEIGHT (7|4 %) 50 Kg

205
Nl
-

DIMENSION (LXW X H) 650X 350X 450 mm

MOTOR (H57]) 1@ 220V, 3@ 220V/380V, 1.5HP
CAPACITY (X{2] 52) BY CONTROL

DIAMETER OF MESH PLATE (2 =lZ) 80 mm

HOPPER SIZE (LXWXH) 510X 304X 60 mm

NET WEIGHT (717l %) 40 Kg

DIMENSION (L XWX H) 570X 200380 mm

MOTOR (7)) 13 P2zov (3@ 220V/380V F2H|%),
CAPACITY (X2| 53) 150 kg/H

DIAMETER OF MESH PLATE (2 =&) 69 mm

HOPPER SIZE (LXWXH) 400X 230X 40 mm

NET WEIGHT (714 &) 30 Kg



I AHK ZVEl 7| Tenderizing & Knife Patterning Machine

STS-360A

4o
=
OHl
=
=
O
b
=)
|

]
> o2 Ho r> e
N
Ok
>

oy $—,
m IO AFZ S A0 M2t 918 U o) S ZHEohH FXE
4+ QaLL,
m S|S0 E10] PHEISLD SIS0 MO SAKEL 3 S TES
x240| JHSBLICH
m 2L 7172 FE ALt

DIMENSION (LXW X H) 1040 X 560X 1265 mm
12 220V, 3@ 220V/380V,

MOTOR (3=71) G/D MOTOR 1/2H/P

CAPACITY (X2] 53) BY CONTROL

WIDTH OF BELT (#E Z) 360 mm

DIAMETER OF KNIFE (Z' =) 100 mm

NET WEIGHT (7|4l ) 70 Kg

IEI' S ACJ| Auto Cutting Machine

STS-360B

m 82 2438 3 8318 502 Mek F= NEYULIC

m RIZo| 2of Zgto| Solotn HAXI0| HHBILICH

m RIS R0l ABQI2|A ATIS AFSSHO] PIAERILICE

m S|S0 o] hcteln =0 mEtoE g ZEY|E
NER =T

m 2 222 FRAYRLICE

% STS- 360A%} =2t 7HsELICt.
* £E 27|25 S8 JHsEL

—

DIMENSION (LXW X H) 1040 X 5601265 mm

10 220V, 3@ 220V/380V,

MOTOR (M57]) G/D MOTOR 1/2HP

CAPACITY (X2| 53) BY CONTROL
WIDTH OF BELT (#E Z) 360 mm
DIAMETER OF KNIFE (Z =) 120 mm
NET WEIGHT (7|4 &&) 70 Kg

23
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I ZH| Z%&7| Auto Knife Patterning Machine

==| " | () [EASY
% = AN @
Frozen Meat Washable A Low Noise A Easy Control

m 250 3 Tof

m AI2 20| o2

n3
A

DIMENSION (LXWXH) 1180X770>X1160 mm
1@ 220V, 3@ 220V/380V,

MOTOR (%57I) G/D MOTOR 1/2HP
CAPACITY (2] 52) BY CONTROL
WIDTH OF BELT (#E =) 500 mm

DIAMETER OF KNIFE (Z' =) 100 mm

NET WEIGHT (7|4l %) 85 Kg

I EFAFR CHH ZEXIT| One Side Knife Patterning Machine

# =z | © |V ¢
Frozen Meat Washable M Low Noise A Easy Control -

B ZH| 252 o Hof| 2T S L= MS|ILIC

W ZHoor RXO R 2| Z0|E ZEY & AUBLICE
W ZE]| =0 EX0| ZHHBI0 HAXYO| O[RLIC
B I2 SZ0IM 28X AR £ = HEYLICH
DIMENSION (LXWXH) 600X 570X 430 mm
MOTOR (H&7]) 19 220V, 180W
CAPACITY (X2| 53) BY CONTROL
WIDTH OF BELT (4E E) 410 mm

DIAMETER OF KNIFE (Z'g =) 100 mm
NET WEIGHT (7|4 &%) 38 Kg



2I13J1H PART

Easy Control
Easy Control
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Washable
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[N] [H]
L v >3 & &
3] ol of & = | 0% z
L = o o . =
.oy ®Ewm = .oy ®Ewm g
g 0 S uE .. ob 5 ® LaE . ob
S .8 Xg O K- 2.8 g~ DO K-
s ZpWT 3 wEs Z W 2
zo B Dozl S MIg Hgidl S
R ool ol ¢ W o} £ R %l 3 ol ¢ ™ ot E
e ) S Byl o 2 8
P o uw T o gy o Jo 2y ol u T oo g o Jo 0z
O Kagamfss x 2 R B x g
x S Moo oo N 89 _ S ™o o N 8 _
s KBy F2:-3zgT x5 2 FUxtZzgs x28 g
KT s S 2 ot 383|2 KEps S ot S 8335
ol == = FJH 53 o ~ o o ol = o 353 o — o o
£®; — a@Eoss 5888 TR 2885
o — A < KR E e o U -
Q o W0 < T op ¥ o — - R _ ~
@) 0 WH g H I T i WHgH g = i
L M RoKo R quE M X| |w nFE LR mE M : Tx
N TR T OE o 2 _hE O R s S | A PR
— 1 Koo <lsmx Mg X=g & oo <lsmg Mg X=g &
™~ NE S AW E R 6 Z W E = NE S E R 6 ZwEE
il ok Ko 3l 8 = = I g1 SESG ok KO3l B = = F g S® G
joll T o 30 Koo KR R 3 x Ew o 20 KooK R K 5 x £
T XJOHD 3D B R IF QD mmmw T XJOHD 3D B R OIF QT mmmw
._c__h S 50 X0 W KM N T X0 KT = o2 00 0 ® KM N jof X0 KT = 0% 5
H B E B EEEHN o =0 2 H E B EEEN o =uU 2
|

25



| Z817| Food Mixer

)]
;i
i
=
Ul
o
~
>

Q
N
Ot
o
>t
on
10
rlot

Ql

bal

mES 8! ol &gl

m ke Szt 8 =53 oAl 2okt erEetL|ct

B H|F Tl AH|QIZ|A ARIS AFESHO] /80| FAZIYH0| O[RfLIT
B EUF oo Sh= 2 B0 Jhs LT

B ZHHSHA| 2 2|TAIZ + A0 HES2| Tt HiE0[ EO[-dLICt

B 3|T=0]| HIFL|Z A S HEH T8 ALt RS LIT

B Y5 F{H7E 20| FAE|0f A0 ZHHSHA| HH S JHue = ASFLICEH

W EXte| oFHE 12{sto] obH MM 7|50| AELITE

DIMENSION (LXW X H) 1370X 640X 1125 mm

MOTOR (®57]) 3@ 220V/380V (1@ 220V FEH|%), 2HP
CAPACITY (X2] 5&) 150L/13

NET WEIGHT (7|14 &%)  130Kg

=2|» ©) | EASY
] SN @
Meat Washable Low Noise A Easy Control

DIMENSION (LXWXH) 1220X 600X 1100 mm

MOTOR (X 57]) 1@ 220V, 3@ 220V/380V =2/ Z, 1HP
CAPACITY (X{2] 5&) 100L/13

NET WEIGHT (714l &%)  110Kg

= JU\N
Meat Washable

DIMENSION (LXWXH) 1070X 500X 1040 mm
MOTOR (X 57]) 1@ 220V, 3@ 220V/380V, 1HP
CAPACITY (X{2] 5&) 50L/13

NET WEIGHT (7|7l %) 100 Kg




| ZIZ =82 vacuum Food Mixer

SVT-600LA L [-=|> | @ et

B ISYENIN SRE SRS L Gt =elsh= MF YLt
S0

NI V%
B A9 JtE= X0l w2t ZSA|Ztat S HE TS RATHOAM ZHSHA| ZEY 4= JAELICE

4o
=
OHl
=
=
O
>
=)
|

g

m X Z2| 7= 82 YHe| =20 w2t HAFO| JhsELICt

DIMENSION (L XWX H) 1730 1100X 1750 mm

MOTOR (MZ7]) 19 220V, 3@ 220V/380V, 2HPX 1, IHPX 1
CAPACITY (X2| 5) 600 ¢/

ROTATION SPEED (2]X%:) 3~20RPM

VACUUM PUMP (XI5 HZ 2%) 20ni/h

NET WEIGHT (7|4 ) 350 Kg

I ElZ TEI| vacuum Packer

SVP-650N

B V|Z NEe FE2 4210 HE2 Beteh 2y MFYLct

B ZME[ 2ES 2H2E M2 A= MES &E O 152RIRELICH
B TISAIZHS SEAZES EfO|H HAlo 2 #A| 28 + ASLIT

B 2uet 5l 7|EL 7|AIFH| Al 20| 5t J|Bt £49| wet: 7t

LHREEAHIE SIRELICE
W AEQIZ|A HIZ|E ALESH0] 9| dX0|1 B4 SO| 2217t glELIC,.

DIMENSION (L XWX H) 750X 570980 mm
VACUUM CHAMBER DIMENSION (LXWXH)  600X500X 170 mm
MOTOR (XS7]) 1@ 220V, 60Hz, 1.1kW
VACUUM PUMP (%13 HZ 82 30ni/h

NET WEIGHT (7|7 S&) 120 Kg

I L= MM Double Chamber
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7| Meat Mold

{9

Low Noise

Washable
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I HE| 7| Skinner

LL = =
Fresh Meat Washable

4o
=
OHl
=
=
O
>
=)
|

m =8, 98 So| BI|S 2T H7et HBLIC
B HE Hito] AB|olalA ASlE HIEtEIALICE
m Tieixtol OFF O Kol Tafslol U ASIAS BASIAALIC
m W77| HP 52 B2sio] 0| LS THS A AVHO o2l
suict,
DIMENSION (L XWX H) 800X 780X910 mm
MOTOR (H571) 1@ 220V, 3@ 220V/380V, 1HP
CAPACITY (X2] 51) BY CONTROL
LENGTH OF KNIFE (Z' Z0]) 435 mm
NET WEIGHT (7|4 &%) 110 Kg
I ZLCH =ZXI7| Sundae Filling Machine

B =80 =0 £ H=ZE KHeF= 7| AL
W 2|0|E AQIX|E AHESH HiEEE

B RZ0| ZHHSo] XEXHE A A
W M|EHO| E0[5t0] LT,

* 2 A 2B AQIX|2 W JHSBILICY,

DIMENSION (LXW X H) 900X 650X 700 mm

MOTOR (HE7|) 19 220V, 3@ 220V/380V, 1HP
CAPACITY (Xz2| 58 BY CONTROL

LOADING DIMENSION (BZHgh X|2=) 680X 380X 110 mm

NET WEIGHT (714 5% 65 Kg

29



I Ck B15t7]| Chicken Divider

DIMENSION (LXWXH) 600 550X 800 mm

MOTOR (H57]) 10 220V, 3@ 220V/380V, 1HP
CAPACITY (X2 53 BY CONTROL

DIAMETER OF KNIFE (Z'% Z1Z) 200 mm

NET WEIGHT (7174 %) 45 Kg

DIMENSION (L XWX H) 600X 550X 1520 mm

MOTOR (MS7]) 1@ 220V, 3@ 220V/380V, 1HP
CAPACITY (X{2] 53) BY CONTROL

DIAMETER OF KNIFE (Z'g =) 200 mm

NET WEIGHT (7|7 &%) 50 Kg

30

=2| " |9 [
ﬂ g ) N @
Fresh Meat Washable A Low Noise M Easy Control




I S7l=4f (4 O] 27| Chicken Breast(Bread) Divider

=2| " |9 [
ﬂ = N @
Fresh Meat Washable A Low Noise A Easy Control

4o
.
OHl
=
=
O
b
=)
|

B HUISH(AE ¥)S 0ISEst= MBYLtt

m ZH|0]0] 1S WA o= HLEXIAO| THsl ity efed 2t
B ZHo| 0|5 ZESIo BH £HE =FY £+ ASLIT

W H|E2| BAO| ZHHGI0] FAXY 8l 2h2|7t L C

W EZ0| ZHSte] REXE #A| AEE 4~ ASLICH

B ZAXtO| oS M2{ste] MM IH BX|E[0] ASLICE.

DIMENSION (LXWXH) 1060 X 1450 1290 mm

10 220V (3@ 220V/380V FEH|%),

HS7
MOTOR (H&7) G/D MOTOR 1/4HP

CAPACITY (X2 53) BY CONTROL
WIDTH OF CONVEYOR 150 mm
(zitlolof )

DIAMETER OF KNIFE

(Ze =)7) 355 mm

NET WEIGHT (7|14l 3%) 90 Kg

I A K 7| Tenderizing & Expander

STE-380

m Zij0[of 75 A
Suict.

DIMENSION (LXWXH)  1140%650X970 mm
MOTOR (XS7]) 1@ 220V, 1HP
CAPACITY (X2]| %) BY CONTROL
WIDTH OF BELT (#E Z) 366 mn

NET WEIGHT (7|4 &) 160 Kg
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I LHE 27| Frozen Meat Expander

== 9) | EASY
2 |==|™ |9
Frozen Meat Washable A Low Noise A Easy Control

W 4719] 71F 227} o Hof| {]S A AL

B ALEXS| 80 Wt M| HAYES AREA =EY
B 7S 22to| ol 3 20| 2SI YAXIYo| +~ES
B HZ2| 452 2(chst, ¥ 249150 F2 SZH0IM

1

DIMENSION (LXWXH) 440X 480X 640 mm

1@ 220V, 3@ 220V/380V,
G/D MOTOR 1/2HP X1

CAPACITY (X2]| 53) BY CONTROL
LOADING SIZE (£T)  34X250 mm
NET WEIGHT (7|14l %) 68 Kg

MOTOR (HZ7[)

I LHXF IR 7| Fresh Meat Expander

i ==
Fresh Meat Washable

T Aelo] 9SS Sl SEAIAFE HELICH
m Qx| S0 w2t IS EME TS EHE & %%LIE}.
oF =
=

=
m RS Fto] Aefol2|A ATIZ 9lAF{o|n met
HAZR0| £

B 2t BEo| Shaf0| ZHHBI0] KEALT 2407 AFRSD BalE 4

m ZH|0]0] 11F LA o= HALXJ0| 7HSO0] Wity e =z ubit

DIMENSION (LXWXH)  960X650% 1040 mm

10 220V, 3@ 220V/380V,
G/D MOTOR 1HP

CAPACITY (X2] 53) BY CONTROL
WDTH OF BELT (#E Z) 360 mn
NET WEIGHT (7|7l £%) 220 Kg

MOTOR (HS7])
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I CI2 e Xl S2}0|A{ Vertical Slicer

B E{XASIE] TRIAOE KHRHE A4 ALSE 4 YALICH PR S— | [
 0.1mm~ 100 mm 7HX| HUS HEto| FHsBiLICE | ‘ "
W EEH0[0f M2 IS0 R H|No| 452 HEtEIL|CY,
B 0| = A HEHTOR MEeio| MRELIC

W LI 05, Z==, i3 ZEtol Heet 7| AL,

J=
L
==
Okl
=
=
O
>
el
|

DIMENSION (LXW X H) 1860X570>X 1350 mm

19 220V, 3@ 220V/380V,
AC SERVO 600W X1,

MOTOR (%57I) G/D MOTOR 1HP(0.75KW) X 1,
G/D MOTOR 120W X 1

SLICES THICKNESS (Xt =H|) 0 ~ 100 mm

SLICES SPEED (EEt &) 1mm & Al 230 cut/min

WIDTH OF CONVEYOR (Zit#[0]0{ &) 250 mm
CUTTABLE SIZE (Rt 7t %) 250X80 mm (WX H)
NET WEIGHT (714 &% 250 Kg

| Mg £2}0| A Pressed Pork Slicer

PMS-195T

m X A3zl

m M|, ®

W 0|5 = HEA| "t

W O mm~ 40 mm Z7EX| MLt ”EHO| 7hsELICh

B ZAXt| oHNE N2t

B S n2{oto] HA 0| EO[SITE (EMA Jts)dAISIASLICE
£ & =&E

m ZiH[0]0] HE

DIMENSION (L XWX H) 2| 3000X 760X 1470 mm
19 220V (3@ 220V/380V =2HE), 1/2HP X2,

MOTOR (B571) AC SERVO MOTOR 600W X 1
CAPACITY (X2| 53) BY CONTROL

SLICES THICKNESS (Z£t £7H)) 0 ~40 mm

WIDTH OF CONVEYOR (Z4#|0]0f Z) 195 mm

NET WEIGHT (7|7 S2F) 350 Kg
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I Ct2 & =2}0| A Multi Purpose Slicer

> ©) [ EASY
Washable Low Noise A Easy Control

W CH2FO| Cjm}, 2o} 23 S9O| OFXE 1L = HteiF= HEQILICE
B CHEX] 22 20| 52| OpE N& 0= MEkeh 4~ JUEL|CH
B ALEXC| SN0 M2t 28, E], Mg 52 SFRL 713 + YSLICL
W QIHHE{7} LR (O] HEHEHE XIREA 2HY & ASLICH
B R0 T2 M0| FME|0] AlZtt QIZAH|E M| Hae 4 USLICE
B 19N SMHO| 7Hsoto] HAZIRI0| 805t MM ULICE O —
m RQUXtO| OFFS Mafst ObF MM J|50] UBLICH [ N
m 2t 220| 2ol AE0| 0[stal, REHO| ZHTsto] ZHAHE B

A MEE £ JUSLICL 2
DIMENSION (L XWX H) 1480 560X 1230 mm
woron a7 T 1
CAPACITY (H2| 53) 12 cut/sec ?
SLICES THICKNESS (Rt £7H) 1~100 mm A
WIDTH OF CONVEYOR (Z4H[0[0{ Z) 140 mn
NET WEIGHT (7174 &%) 180 Kg

| HE| &2} A Mutti Sicer

m CEo] Tt eS| X
m Cii2e Cif, 14, 23 S| opt HE Xielof XEst HBLLIC,

B A28 w2t HEEHE RAREA ZEY = ASLIC
o

m Aol o E 1Eoto] F MM 7|50] UASLICE

2

1

rot
=

O

n o
-
n

%* £96|1465883=

DIMENSION (LXWXH) 970X500>X1200 mm
19 220V, 3@ 220V/380V, G/D

HE7

SRRk MOTOR 1/2HPX 1, IHPX1

CAPACITY (2] 53) 12 cut/sec

SLICES THICKNESS (Rt &) 1~40m . |

WIDTH OF CONVEYOR (Z1H|0[0] Z) 135 mm
NET WEIGHT (714 &2F) 170 Kg



I EHI} HCEJ| Vegetable Slicer

m cii2rel oo, Za,
m S2E0} 0] 2, 2
m A2 8E0 ufet Hete
m RIxte| QXIS M2f510] OFH HAf 7150)
m 2} 2Ze| 26f Zgo| olotn, FA0| ZHEroto] AEANE

22 MEE 5= ASLICH

%* £9%/1803913=

N
on
10

FXH =T Aol Mgkt MS|ILICE
80[¢t MZLICt
A
T

AFLIC

14vd lkicBicEs

DIMENSION (LXWXH) 950X 500X 1250 mm

19 220V, 3@ 220V/380V,
G/D MOTOR 1/2HP X1, IHPX1

MOTOR (HS7])

CAPACITY (X2| 53) 13 cut/sec

SLICES THICKNESS (Ect =) 1~20mm (Z &= Ao Al 1~150 mm)
WIDTH OF CONVEYOR (ZiH#|0]0] Z) 135 nm

NET WEIGHT (714 =2 140 Kg

I EHI} 0= 7| Shallot Angle Slicer

W CHEFo| Chmf, It B S9| OfHE o2& 7[5t MS /LI,

B HoRtE= RF A 45~75°7HK] ALXte| 0| w2t H|Zfo|
7tsgLch

W QIHE{7} LHZIE|0] QLo BT S7HE ZHHSHA| ZES &~ A&LCt.
W A0 T 240| SFME|0] A|Ztat QIZIH|E MEs| M & JELICH
W QN SMHO| 7Hs 3t HAZ0| 805t MM ULIC
B AAXLC| QM E et of™ MIA| 7]50] JLELICH
m 2} 220 2ol A0 0|stal, ZE0| ZHtsto] R EXE 27|
A8 & JUELIC
DIMENSION (L XWX H) 1510 X600 X 1500 mm
10 220V, 3@ 220V/380V

ME7 ’ s
LRk G/D MOTOR 1/2HP X 1, IHPX 1
CAPACITY (X2] 53) 15 cut/sec

SLICES THICKNESS (®Et M)  1~20mn
WIDTH OF CONVEYOR (Z1#/0]0{ Z) 90 mn
NET WEIGHT (717 ) 160 Kg * EEAE 75° 24

35



36

I Lkl =20|A{(2€8 E2IF) Dual Inlet Vegetable Stick Slicer

VSS-220D

m ool P, 2, &

M EE F= HE

i)
-
[ul

40
Ral
kl
-4
=
on
10
N
O
o
P
i
kl
1>
e}
HU

m 5SS A e Aelof) e MBI

i=ks] =]

m oy 4m oo N o
0 X
=
ol
i
4>
30
o> o
~
]

* W NH

DIMENSION (L XWX H)
MOTOR (HE7])
CAPACITY (X{2] 5=
LOADING DIMENSION
(MxHet x|2)

STICK SIZE (M 7Z)
NET WEIGHT (717 £%)

HIZLIcH

B 2SS M T X0l Heret MBYLicH

s e e B w

B D¢ 2HI%0] THS I HAXI0| SO[5tT MHLICH

W 2} BEo| Haf 20| Zo[ot, EXt0| ZHEHSI XBXIE HA| AL
4 laLck,

W ZEUE| U ST B ETZZ FAI7HAXIE O] AL

» £8]10-1836424% SEE MZ A8

DIMENSION (L XWX H)
MOTOR (H57|)
CAPACITY (X2] 521)

LOADING DIMENSION
(=R X12)

STICK SIZE (® 7%)
NET WEIGHT (7|4 %)

Ehi 4 FRARRLIC

=H 1320X 6702030 mm
10 220V (3@ 220V/380V F=2H|%}), 1HP
BY CONTROL

220100 mm

3~ 12 mm (FE2HE)
400 Kg

980 690X 1890 mm
10 220V (3@ 220V/380V =2H|%), 1HP
(5mm 7|Z : 600Kg/H)

220100 mm

3~ 12 nm (F2H %)

220 Kg




I SLARX =20 A vegetable Stick Slicer

m ool 29, 2,

m HCH 4 FRAYLIC

DIMENSION (LXWXH)

MOTOR (HZ7[)

CAPACITY (X2| 5&)
LOADING DIMENSION
(BiHE x14)

STICK SIZE (% 72)
NET WEIGHT (7|4 &)

B Yol 99, 2, THEX|, 170t 59| 24 OPHE na0z
* HEkH T MEYLIT

m 228 M e K0l HEt MEYLIC

e FRARRILICH

D9 SHE0| THs510] HAKRI0| SolokT AMHLLICE

m 2} 2Eo| 2of 20| S0[okT, EXf0| ZHEHIO) RHIXIE 247
A8 4 UBLICE,

m ZUR| U S 913 233 IR MRIEl0] UL

« £5]10-1836424= SEE MZ AR

DIMENSION (LXW X H)

CAPACITY (X2| 53)

DIAMETER OF PIPE (£¢7

STICK SIZE (* #2)
MOTOR (F57])
NET WEIGHT (714 £2F)

Low Noise A Easy Control
¥ l 11 " 7

14vd lkicBicEs

=A| 930X485X1940 mm
Hif Z4t0]0f ZLBt 930X 1170 1940 mm

10 220V, 3@ 220V/380V,
1HP(0.75KW) X 1, 120W X 1

60 slices/min (5mm 7|& : 400Kg/H)
100220 mm

3~12mm (FEHE)

200 Kg

SH 930X 485X 1940 mm
B ZiH|0]0f ILF 930X 1170X 1940 mm
BY CONTROL

) 220100 mm
3~ 12 mm (FEHE)
1@ 220V (3@ 220V/380V F2H(%}), 1HP
200 Kg
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| B22xH £2t0]| A Radish Stick Slicer

RSA-180 B
e

=20 =2 AN
% £6/10-1836424% SEEI L A2
DIMENSION (L XWX H) 700X 750X 1220 mm
10 220V (3@ 220V/380V Z=2H| =)

N= 5
MOTOR (%871) 2HP (L5KW)
CAPACITY (H2| 53 BY CONTROL
STICK SIZE (X 72) 5~ 10 mm (=28
DIAMETER OF PIPE (EQI3) 180 mm
NET WEIGHT (7|4 E2}) 110 Kg

to] 7S EfLCt.
20| A EEHo| 7HsBfLTt.
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DIMENSION (L XWX H) 630X 530X 1030 mm
MOTOR (H57]) 19 220V, 1/2HP
CAPACITY (X2| 52 5mm 7| © 250Kg/H
STICK SIZE (X 7#3) 2 ~10 mm (F2H=
DIAMETER OF PIPE (EI7) 135 mm

NET WEIGHT (717 %) 80 Kg




I noper xj=e20| A Little Gimbap Stick Slicer

B .

LSA-100

@
B 2 3 CEX| SO mordEE A "cto| JhsELict >
B FHS F2ArgRLC) ]
B L2 S0[oHA| 22|ga o] HAEH0| ZHHeL|Ct @
B K| E Tl ARl A ARS ALSSI0] Q[ MA LT =
W EQl7et Zhfo| WALE|of Qlof XHEE|7} gi&LICt >
B QIS HASI0| FEX|E0| 7HsELIC 3
W OAHZHEE DhSA| JHE 2 mekEs Qlo] BalH|E Hzbe 4= SLC
* £6]10-1836424% SEE L ALE
DIMENSION (L XWX H) 630590 1150 mm
CAPACITY (X2] 53) BY CONTROL
DIAMETER OF PIPE (&) 100X 100 mm
STICK SIZE (X 72) 3~ 10 mm (FE2H%)
MOTOR (ME7I) 1@ 220V (30 220V/380V 2%, 1/2HP
NET WEIGHT (714 &2 80 Kg

I IOH(=2}tX]) X=2}0|A| Green Onion Stick Slicer

RNEIEE o
Washaﬂle Low Noise A Easy Control Q

—

m T2tX|, of S5 ZF 7|2 MET| of
B N|F ™Ho] AFQl2|A
B ZXte| oS st

W CHZFo| mhxHE 7ol Hefst MFYLICt.

DIMENSION (LXWXH) 390X 670X 1070 mm

10 220V (3@ 220V/380V Z=2H|%}),
G/D 0.75KW (1HP)

CAPACITY (X2| 52 BY CONTROL (CHI7| & 150kg/H)
DIAMETER OF PIPE (E&I)  34mm

SLICES THICKNESS (Fth =) 3 ~5mn (F2XZ)

NET WEIGHT (7|4l %) 110 Kg

MOTOR (H57])
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| A &2a0| A Lotus Root Slicer

W A2, 2, 00t 0], o, Atat, B FEREof Xghet MS LT
B A8 M2t HEHEHE ZEY - ASLIC
m Aol o E 2qste] 2F MM 7|S0] UELICE

% 2 Al ZiH0]0], ZHHCH= M MIEHULICE
* £56]1911940= g

DIMENSION (L XWX H) 670X 580X 1070 mm
MOTOR (H57|) 1@ 220V, G/D MOTOT 1HP
CAPACITY (X2 53) BY CONTROL

SLICES THICKNESS (2t M) 1 ~10mm
DIAMETER OF PIPE (E¢3) 100 mm
NET WEIGHT (714 %) 150 Kg

I OfxH 3} =2}0| A Vegetable & Fruit Slicer

B OiZo| 2, QUIX|, o|Y, At} E0tE, |A 52| HTEo] Xt ME

B ZO| o|T(STAH)St0] 2, &Kt 20| ZZ{0] Aokt HEtof 240
YLc.

B A8 M2t BHEHE ZEY -

W Aol QHHE ESto] QF MM 7

% FE Al ZiH|0]0j= SM MIZFLICE

DIMENSION (LXWXH) 900X 700X 1175 mm

19 220V, 3@ 220V/380V, G/D
MOTOR 1/2HP X2

CAPACITY (X2| 53) 3 cut/sec
SLICES THICKNESS (HEF =) 1~10mm
NET WEIGHT (7174 &2 160 Kg

MOTOR (H57])




| W2 £810| M Daikon Slicer

= 9
E GI % E Washable Low Noise A Easy Control

4f S2 YU S2H0|Msh= Aol Xgtet MS LT

O ZEHE MIF0| ZH|ofofofl ZEX|2I8] FZELICE (CIXIES)
F0| 80o[5t0] Witdo| eFetELICt.

B H|F Hhol| AF|Ql2|A ALE310] 2| X LTt

m ZH|0|01E &, BASI X2 AIZIIST MY

B St ZEHALO|0f =OLE fIX|AIA EE Al &4

* £%| 0490250=

14vd lkicBicEs

DIMENSION (L XWX H) 600X 770X 1300 mm
MOTOR (H57]) 3@ 220V/380V, 1/2HP
CAPACITY (H2| 5 BY CONTROL

DIAMETER OF PIPE (E¢I7) 130 mm
SLICES THICKNESS (Hct £H|) F2H %
NET WEIGHT (7|4l %) 150 Kg

I I 2}X| S&87| Beliflower Divider Cutter

W HSTE0| A2 A
B T2tX| 4, 6, 852 ol Mgt

= =
m T[IRLO| oS 2l6to] O MIA]

DIMENSION (L XWX H) 1370570 1100 mm
10 220V (30 220V/380V
sy
MOTOR (E=71) ZER), 1/2HP
CAPACITY (H2| 53 BY CONTROL
DIVIDE (S& % 4,6,8
LOADING DIMENSION
" 100X 560X 140 mm
(ZixHEt x[4:)
DIAMETER OF PIPE (%) 30mm
NET WEIGHT (714 2F) 120 Kg
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| Mme7| MCt7|(Efx|A3 2l Z=HEA) Radish Dicer (Touch screen Type)

42

m T 2T off XMgtet MES YL

B MEZE O|SWAIOZ HEHHO| 7| ZEMFELCH 2 S3HA

B E{X| AT REAOR XHXME &7 AI8Y 5= AU

m 0.1~100mm 7tX| F2et HEO| 7S LTt

m ZAXO| QS 2t o MM 7|S0] AELICH

B 9 HS 10245t HAZ0| O[SI=F (EMH 7H5)
AAstAE LI

DIMENSION (L XWX H) 1580 X 600X 1390 mm
1@ 220V (3@ 220V/380V
MOTOR (3=71) $—Erx1lx4)f 1/2HP, éoow
CAPACITY (H2] 5&) BY CONTROL
SLICES THICKNESS (REt £7|) 1~100 mm
SQUARE SIZE (At} Ato| =) TEAY
LOADING DIMENSION (EZfgh X|4) 150 X 150X 480 mm
NET WEIGHT (714 £3) 280 Kg

2 747 ol Hgtet HZULICH
25X wAloR Zxl0| ZHLIC}
7IX FYst o] FHsBLIC

H B B BN
w
1
w
o
3
3

ZAXte| obE g ot obd MM 7150] JUELICE
QS 2{5to] HAXIRI0| OISR (EMX 7Hs)
AABtAELICH
DIMENSION (L XWX H) 1590 620X 1370 mm
CAPACITY (X2 53 BY CONTROL
SLICES THICKNESS (REt ) 3~30mm
SQUARE SIZE (AF2} ALO|X) RN
LOADING DIMENSION (Mgt x|2=) 150 150 X480 mm
NET WEIGHT (7|4 &) 300 Kg




=
to
(o)l
=
>
©

o

oHs ®E

m 05, Z5E700] A >
B 2ExH YAl FxEf0| ZHHEHL|CH e
W 3~12mm 7HX| HYst "eto| sttt oi
B EiQito| ObRS Tafst obM HIA| 7|550] YUALICH =
m 9|42 T2isto] HAKIRI0| R0[SIEE (M 7Hs) >

AASIASLICE =3

b

L

7| Garlic Dicer

» |@ | D |y
Washab}e Vegetable A Low Noise A Easy Control

DIMENSION (LXWXH)

1370X 550X 1360 mm

MOTOR (HZ7[)

10 220V (3@ 220V/380V =2
HIZ, 1/2HP, 2HP

CAPACITY (X2 53)

BY CONTROL

SLICES THICKNESS (E=tt =)

3~12mm

SQUARE SIZE (AFZ} ALO| =)

FRAY

LOADING DIMENSION (Hz{Eh |%)

T700X420X98 mm

NET WEIGHT (714 £2F)

300 Kg

| B £X| 0|S £ £210|M Radish Half Slicer

%
o
on

> A

© 4o

on

1
N
O T
& M

w

]

EEEER
k23 gy

ir)

o

oF
otk

X ox 1@
>

w40 X

4 6
» |8 | © sy
Was'rwal;\e Vegetable A Low Noise A Easy Control

DIMENSION (LXW X H)

14605201350 mm

10 220V (30 220V/380V =2H|),

LR IHP(750W), 120W

CAPACITY (X2] 53) BY CONTROL

SLICES THICKNESS (Et M) 3 ~40mm

LOAD SIZE (WXH) (FE37]) 180150 mm ——
NET WEIGHT (714 £%) 180 Kg Aw
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2}0|A] Daikon Vertical Slicer

10
4
JAa
ujy

il
la}
)
bal
1%
2
bl
gl

Melet ME2= 0~40mm 7HK| RS HEto] 7hs gLt
e obH M 7150] AELITH
HAZ

BOIStEE (EMA 7ts) 2AISIAELIC

40 1A Ho

0x I
> 4>
10
re
ra

* ®H H N
mjo
k1
)
ot
2 o
0.|.
B>
e}
1%
k=)

i
Ho

Al ZH[0]0]= SM AMAo = MEiS £ JAEL|CY.

DIMENSION (L XWX H) 970X 520X 1400 mm

MOTOR (HE7]) 1@ 220V (3@ 220V/380V F=2H|%), 1HP
CAPACITY (X2| 53) BY CONTROL

SLICES THICKNESS (ZTt =H) 0~ 40 mm

LOAD DIAMETER (22 =3 150 mm

NET WEIGHT (7|4 &%) 180 Kg

I B 0| S8 7| Daikon Cutter

DIMENSION (L XWX H) 4001320 % 1080mm
POWER (53) AR

INPUT DIAMETER (2 Z|Z) 150mm

CAPACITY (2] 53 BY CONTROL

NET WEIGHT (7|4 &%) 95 Kg




W EHRX|, MRS 23 ASIEERtS T LIt

m $(0{f QU= EHRXIS| FAS FOPA 2 et 4 9l
m 254 Jhst HZYLIC

m S| HEHS ABRIZIA AT NS0 Y

% Zitijojol= F2T

1200 X 770X 2630mm
DIMENSION (L XWX H)

24 1200X 770X 1310 mm
POWER (53) AR
STICK SIZE (X} 72) FEAE
CAPACITY (X2| 53 BY CONTROL

NET WEIGHT (7|7 &) 90 Kg

I Q2= =2}0| Al Cabbage Slicer

m Qftli, W2 S S2t0fA0| XEet MF LT
i ¢

W ZTO| 3Hst I L S|t i, WY S o

S2t0|A Sh=H| 243 MSLICH

B ECHEE ZHHSHH| RRSE A 9lo] Ha|AS =0l
LT

B AR QS 1E{5He] FF A

DIMENSION (LXWXH) 24 1460 X 760 X 1440mm

30 380V,
MOTOR (%57I) G/D MOTOR 1/2HP X2
CAPACITY (X2| 53 340 slices/min
SLICES THICKNESS (ZTt =MH) 0.1 ~10mm
INLET DIAMETER (E27) 160 mm
NET WEIGHT (7|4 &) 230 Kg
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I Ot2Z1X| =2}F0|A| Mat Kimchi Slicer

B&f 74s5t0 ChF
u 2K} 5| ™2 ’—.‘EQF?jIﬂIOI(H 0|35

B 1K MEZEO| & 2

AREA 28 + ASHCL

25 2
m Zoixto| obFS

m HE

=
.7|-l=|0| =

DIMENSION (L XWX H)

MOTOR (H57[)

SLICES THICKNESS (REt X|4)
SLICES SPEED (Mt £E)

WIDTH OF CONVEYOR
(zitlolo] =)

NET WEIGHT (714 £2F)

Io
mwT

nmore

DIMENSION (L XWX H)
MOTOR (H57])

SLICES THICKNESS (Hct X|2)
SLICES SPEED (Mt £E)

WIDTH OF CONVEYOR
(zilolo] =)

NET WEIGHT (714 &2

20| ZHHst, EXIX0| 7H531H0] 98X
0250 MM 7150] USLICE
Hetof AEl2|A AR THES AHESIA

ot

Q

o Bt

-y

H
of
kl

rx

Aol aE24E YRS
HItsotH, ZEHEO| MREL T
tefot AHO = Mito| Jhs et

, 2MIX0] 7k55H0] I AH LT
M 7150] AELITE
EE AEIASLICE

>
=

Washable

LTt

SLICh

78017201490 mm

19 220V, 30 380V,
MOTOR 1HP(0.75kw) X 1,
G/D MOTOR 1/2HP (0.4KW) X 1

0~ 100 mm
700 cut/min

250 mm

290 Kg

=2}0|A] Fried Tofu Slicer

> ©) [ EASY
Washaﬁle Low Noise A Easy Control

610X 1760X 1400 mm

19 220V, 3@ 380V G/D MOTOR
1HP(0.75kw) X 1,
G/D MOTOR 150W X1

FEHE
BY CONTROL

350 mm

360 Kg



| EFRX]| ZHTET| Pickied Radish Cutter

W CIEX|E o Hoj| o2 7HX| #H 2= e 4 = J|AHIYLICH
B H|E Tl AHQIZ|A ARS ALESH0] Y YLICH

J=
L
==
Okl
=
=
O
>
el
|

DIMENSION (LXWXH) 1085X1460>X 1150 mm

MOTOR (XS7]) 1@ 220V, MOTOR 1/2HP At
CAPACITY (X{2| 53 BY CONTROL ﬁ
CUTTING SIZE (Het 20]) FE2HE

DIAMETER OF KNIFE (2 =) 260 mm

NET WEIGHT (7|7 S2F) 240 Kg

I A2 THELT| Young Radish Cutter

YRS-600 )]

B IR AR7|, E2HS 3t Hol| of2f 7EX| FHO|Lt UM 7 Ho 2 d
Heohet 2 Q= 7|AIQLICE ‘

m E7 28{0jo] BAYE UBLICH ®

m 20| E2{0f| MZE(0f HchstoZ @Ml ®ZEL|Ct

B ZH ZO|ZH FK[7} of S0tz AFg7Hs et ME/ILICH

m X{ixtel obE S TEfdt obd MM 750] UBLICH

B H|E Tl AHQIZ|A AR ALSSHO] QAT QIL|CE

DIMENSION (LXW X H) 830X 1650 X 1380 mm

MOTOR (HE7]) 10 220V, 1HP (0.75KW)

CUTTING SIZE (™t Z0)) T2HE

WIDTH OF BELT (HE E) 600 mn

DIAMETER OF KNIFE (Z'& Z1&) 250 mm

CAPACITY (2] 53) BY CONTROL

NET WEIGHT (714 %) 240 Kg
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I LA TTEI| Burdock Cutter

BC-1200

DIMENSION (L XWX H)
MOTOR (HE7])

CUTTING SIZE (Rt Zo])
DIAMETER OF KNIFE (Z Z1%)
CAPACITY (H2] 53)

NET WEIGHT (717 %)

B RAS o Hof| et FHC 2 HEE £ U= J|AYLICH
B H|E Tl AHQIZ|A ARS AFESHO] 2 LICH

m Aol o= Est o MM 7|S0| ASLICH

m Zo AETL HERE[X| 40k 28Xl 7| A LT

Washable

1210X1370X 1270 mm
1@ 220V, 1/2HP (0.4KW)
FEHA=E

242 mm

BY CONTROL

240 Kg

LA EHI|7|(XS) Burdock Peeler (Auto)

=
m C}2 252 187l 2E0E

* 527 ZHolof= 4
s

% £9%]1942909%

DIMENSION (LXWXH)
MOTOR (HZ7])
CAPACITY (Xz2| 53)
PEELER SIZE (£ %)
LOAD LENGTH (/& Zio[)
NET WEIGHT (717 %)

Washable

U

(UL

540X 2760X 1360 mm
1@ 220V, 1/2HP

BY CONTROL

20 ~ 70 mm

200 mm

310 Kg



I B EHI| 7| Daikon Peeler

DAP-150A K%)

0SS

B 2 SIS o o YMHOR st HELICt >
B A02 AAS Byl SUS TR A8S A2 4 QALIC) ™
B X|Z Hitol] ARRI2|A ASIS AFRSI0] QEQILIC) oi
B C12 252 £2 21l ZECE Soo] 25 E w2t -

ZES w7|= HZEQLIC =
W S ST LRsto) £AS A Asst HEQLICH 3
HASE 1S HIAOR XHE ST OZ AMAFSFAL|

Hei3t HIZQL|cH
* £6110-1911941=

DIMENSION (LXWXH)  2620X 740X 120 mm

1@ 220V (3@ 220V/380V
F2HE), 1HP

CAPACITY (X2]| 53 8 EA/min

SQUARE SIZE (24T = &) 80 ~ 130 mm (100~150 mm ) 414

LOADING DIMENSION
(¥ Zol)

NET WEIGHT (7171 %) 310kg

MOTOR (HZ7[)

400 mm

| WS /CkRX] EHI|J| Pickled Radish Peeler

PRP-60 Q

B CHEX| 2 58 7|5 YElE Mokt MEQL|ct

W CHEX|9] S-S Tt ¥y HEsto] &4 | ASSIAELICH
W ETje S22 YZEA0| 7Tt

B EHA ks MSYLIC

W AHQIZ|A ARIS ABSHO] Wl MS LT

B 3¢ 15 WA OR MYzl 9|30 glaLIC

% £5/1881311=

DIMENSION (L XWX H) 770X 1370X 1160 mm
CAPACITY (X2 53 BY CONTROL

KNIFE DIAMETER (Z& &) 50 ~ 60 mn (F2RI%)
NET WEIGHT (7|4l %) 34 Kg
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| 12/ SE7| Bulbous Root Divider

>
~,
Q
o
o

DIMENSION (L XWX H)
CAPACITY (X{2] 52)
DIAMETER OF PIPE (2 37])
LOAD LENGTH (12 Z0|)
MOTOR (HME7])
NET WEIGHT (717

| OFxH

Et)

AL
ARl

m Washable

EEER
Mo ok = [> off
= 02 mH 1M 1

DIMENSION (LXWXH)
CAPACITY (H2] 52

STICK SIZE (X 72)
DIAMETER OF PIPE (£2!7)
NET WEIGHT (714 %)

raoon oY >
Hr 2
]
fjo

DIMENSION (LXWXH)
CAPACITY (X{2] 52)
DIAMETER OF PIPE (£2!7)
POWER (£2)

NET WEIGHT (717 £2)

m o, 20|, ofss, UEl2|T 52 45 E(25E) st MELIC
m Zj@iRto| FHS Mef3t ok M J150| YALIC

B CH GIATIRIS MENS Bt 4 Ql0f MANS Eol J|AelLc

m IR0 42 oo SEe4 U AL

of fI&o| ELICH

SE7| Fruit Divider

olof| =kt 7

» () | EASY
Washable Low Noise A Easy Control

=X 880X 670X 1310 mm Z1H|0]0f 820X 440X 1250 mm
12 EA/MIN

@ 30 ~ 80 mm

250 mm (F2H|%)

1@ 220V (3@ 220V/380V =2H|E}), 120W

80 Kg %* E71 ZiH|0]0j= SMAULICE

20| A] Vegetable Stick Slicer

9) | EASY I
Low Noise A Easy Control
E| Htist= HEZYLICH

A0f o] 29| A2k Ztdof| 0/t MIF LT
21Ol HZLILICY,

420X 420X940 mm
BY CONTROL
FEARS

150 mm

45Kg

Y

Washable

Easy Control

m{3iot 7|AILICE
xgret 7| elLct,
#o| giaLIct

Ao 2HAT HsELIC

420X420X970 mm
BY CONTROL

110 mm

Air

45 Kg




I LA oM 7| Burdock Angle Slicer

BAS-50

B ZE0| TS SS510 2, 0, It S LA FHZE oMY sh= MELICH
BHo| AEolE|A A

| X Fo| AE|Q e S’rl*lc'il*.olﬂ HAZel0| 0[FLIC ﬂﬁ
o

DIMENSION (LXW X H) 400%520% 1030 mm ‘gﬁ'

MOTOR (HE7I) 1@ 220V, 3@ 220/380V, G/D 120W z

CAPACITY (K2] 5) BY CONTROL =

max DIAMETER OF PIPE (X|cH £131) 50 mm (F2F|Z})

SLICES THICKNESS (HEt 7)) 1~10mm (F2HE)

SLANT ANGLE (0% 2tE) 30° (F2HIE)

NET WEIGHT (714 &%) 45 Kg

I E2fX| {1 7| Bellflower Angle Slicer

B ZEO MRS SE0I0 k2K, Y, Tt S Lot FH=Z o{¥7| 5h= MEFYLICh
B H|E TE0| AHQIZ|A ARZ °I*”’“0I1 HAEYo[ EO[gdLCh. ‘

DIMENSION (L XWX H) 400X 520X 1030 mm

MOTOR (H57]) 1@ 220V, 3@ 220/380V, G/D 120W
CAPACITY (X2 53 BY CONTROL

max DIAMETER OF PIPE (|t £13) 30 mm (F2H|%)

SLICES THICKNESS (HEF £7)) 1~10mm (2=

SLANT ANGLE (0{% ZtE) 30° (F2H%)

NET WEIGHT (7|#| 5% 45 Kg

I Q0| H=M7|(£5) Vegetable Angle Slicer

.
O]

I

m £02 WSg Sof 20|, ¥, I, Ohs 52 YH SR ek Fi
HZ LI

m HIE HeHo| Agjele|A A2 PLT0| T HAXi0| SO[RLITt

% 0]RMJ| 2= 30, 60 MEHAFEIQILICE

DIMENSION (LXWXH) 280x260X440 mm

CAPACITY (Xz2]| 5&) BY CONTROL

DIAMETER OF PIPE (£I7) 40 mm
SLICES THICKNESS (Rth &H) 1~ 10 mn (F2HZ)
NET WEIGHT (714l %) 11 Kg

51



I I OFxH C}X|7]| Vegetable Chopper

O
B 501| [[|-E|-k| CHE MEE XEE 4 %!ﬁ'—l'if-
27} dkASEK| Qto} HACCP01I oot MELIC
10| Z2M0| SHALE|0] A2t} ©I
o

el
40| 7t5510] Y25 do| 80

E B EEEBE
_\.'_rHru
_|

$0 N R U b fob on

i J”

=]

sff Zgto| o8t 1, ZEH0| ZHEksto XHAME £H| AFRE 4

DIMENSION (L XWX H) 570X 790X 1270 mm

CAPACITY (X2] 5 BY CONTROL

MOTOR (HE7]) 1@ 220V, 3@ 220V/380V, 3HP X 1
NET WEIGHT (7|#| &%) 90 Kg

I AMZF Ol M 7| Ginger Chopper

B 82 Obs, 2T S8 27 Z20tE= ME YL

| 2727} LMSHX| oo HACCPO| MEst MIEQiL|ct.

B SEAUOR THRSHA Hal 4 A= MSULICH

B MEZIT SHE IR QM2 A0 MZo| MREMMK| "tsh=
HZLICH
% £5]1 1803914

DIMENSION (LXW X H) 630X 450X 965 mm

MOTOR (HE7I) 1@ 220V, 3@ 220V/380V, 2HP

CAPACITY (X2| 52 240 Kg/h

HOPPER SIZE (LXWXH) 53036095 mm

DIAMETER OF PIPE (£&I7%) 120 mm

NET WEIGHT (7|14l %) 110 Kg




I CIE OlA{7| Multi Purpose Chopper

m om0 ofs, 4, 32

W R|F T {EO| AFQl2|A A
B H|EQ| EfXt0| ZHHBI0] K AXIA
B X Eo| M MA R &AXLe oFH

DIMENSION (LXW X H)

MOTOR (H57])

CAPACITY (X2] 5

DIAMETER OF MESH PLATE (2 ZI%)
DIAMETER OF PLANE KNIFE (T ZfLt X1)
HOPPER SIZE (LXWXH)

NET WEIGHT (7141 £)

x
I
Z
[>
m
ro
Ll
[>
fot
=l
Hu
M

DIMENSION (LXW X H)

MOTOR (HS7))

CAPACITY (Ma| 52

DIAMETER OF MESH PLATE (% &I %)
DIAMETER OF PLANE KNIFE (W™ 2t X/ 7)
HOPPER SIZE (WX H)

NET WEIGHT (717 %)

ot B34 SO Pl Hptet MZALIC,

SOt S{AIRRI M| 1S H0| Hoe B2 MBS £ £3t a7
F emm7} AHAHE|0 YO 4mm EE= 8mmE CHA JHsEiLCh

37|0| Y2 F2RF0| JHsELCt

680X 4801050 mm
19 220V, 2HP

500 kg/H

100 mm

100 mm

560X 450X 178 mm
105 Kg

O) [1]

Low Noise A Easy Control

Lch

EH|ZHo| 7HsELIct.

560<280X370mm

1@ 220V, 3@ 220V/380V, 1HP
150kg/H

69mm

69mm

250 X 46mm

34Kg

53

J=
L
==
Okl
=
=
O
>
el
|




I ORI E R E &l2{ Pineapple Auto Peeler

54

;

x} 3t 2 QIALICE (80, 85, 90, 95, 100m) N

DIMENSION (LXW X H) 186011801320 mm
CUTTING LENGTH (®EHZ0]) 90 ~ 150 mm

MAX CUTTING DIA
(#Ich et 1)
NET WEIGHT (714l £3) 550 Kg

100 mm

I OICIOE SE7| Pineapple Divider

> ©) [ EASY
Was'hab.le Low Noise A Easy Control

ol Heret MZ L ch

AMESEof w2t ZHH SHA| WAE 4~ ASLICH
B HACCP1H0|| Mot & A MIZ = AELICE

m =NH0| 7tstet MEYLICh

DIMENSION (L XWX H) 430X 430X 1190 mm
CAPACITY (X2| 53 BY CONTROL
NET WEIGHT (7|4 &&) 35 Kg



I 5 OtA 7| Daikon Shredder

» 9) | EASY
Was'hab.le Low Noise A Easy Control

JIHH)ﬁfiHI et MS LI

47| = ePHFHHI @ F R S0

k1 Mo
i
|'0P
ru> =

m H|E Tl AHQI2|A ARS AEH0] 2 MK 7HS5tL,
HMZe| +=3o| HrFH LT

J=
L
==
Okl
=
=
O
>
el
|

DIMENSION (L XWX H) 1790 850X 1520 mm
30 380V, 0.75KW G/D
HE7 ’ ’
MOTOR ) 3.5KW G/D
CAPACITY (X2 521) 800 Kg/H
DIAMETER OF KNIFE (Z< =) 110 mm
NET WEIGHT (714 2F) 400 Kg

I SEH It27| Frozen Fish Crusher

WS S, I SS woLi=s et HBeLICt,

UERSWAOR IS SAAIZBLICL

RIZ FH7H ABII2|A ARIZ 9|AE0|0) DRHAO] FHSBILIC,
S|

W AH|Xfo| HRof w2t Cifpt HElZ F2 HEE 4= AELIC

DIMENSION (L XWX H) 900X 860X 1840 mm
MOTOR (XS7]) 3.5KW 380V 3@
PRESSURE (221) 5TON

STROKE (&2l o|&Az|) 200 mm

NET WEIGHT (7|4 &%) 570 Kg
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| 5 Zut"eh|
Hand Onion Divider

=

m o e, A2l b S s

u HE

* SRl

=HH/H| =

9) [ EASY
Washable Low Noise A Easy Control

k{0l =Bkt X|

=

ol AgfQlz|A A

S41 Aoz Mug A AL,

EHI|7| Sweet Pumpkin Peeler

@

DIMENSION (L XWX H)
MOTOR (HZ7|)

CAPACITY (Xz2| 53)
PEELER SIZE (22 %

x| A)
NET WEIGHT (7|7 S2F)

M
aT

B 25 AW 37| 2 YHOlsh= 2o Metet MEL/Ch
B H|F T AR|QI2|A ARS AFE5I0] QWA QIL|TY.
B E™A Jhse HELIC

B IS¢ s WA o T Tl /o] glELICh

* £6]1877472=

DIMENSION (LXWXH) 500X 500X 1930 mm
CAPACITY (X{2] 53) BY CONTROL

KNIFE DIAMETER (Z'g =&) 60 nm (FE2X%)

NET WEIGHT (7|4 &%) 70 Kg

B EHMI|7| White Radish Peeler

360X 780X 550 mm
1@ 220V, 180 W
BY CONTROL

300 mm

50 Kg

Washable

Easy Control

I ALE Jlol EH7)
Hand FrU|t Divider /




%Jg (X]|=) 75!'_'|=_ Sirloin(Cheese) Straw Cutter

» 9) | EASY
Was‘héﬁle Low Noise A Easy Control

m IE Fol AEolz|A ASIS ALGOHO] TRl HIZYLICE
m X X0| S42 T2fEt BHS KBsH0l XIZTE0| FELICY,

W SISO SHA HED| B SIS WX[SH 7H0|S} MX|E0f et MEto] JHs3t MEYLIC,
m AIR K| Seixte] WA Soist MLt

ok

—
%
42
4n
O
Q
O
O
Q
«
()
2.
S
=
O
=
o

9 | Engy

Low Noise A Easy Control

m F|Z Futof Aejolala ATiS
m X0 SHA HED| 8 wuS
m QHjEE S0z Heto| Jhs
m AD FH 2 SeiRtel Helye

Clodl X Sweet Pumpkin Straw Cutter

9 | Engy

Low Noise A Easy Control

B H|E Tl AHQIZ|A ARS AFESH0] 2H ! MIS LT
B {2|Z=E J10| =7t EX[=|0f U0 M| S Siiieh MS LT

ZAH|0]| O] A|AEH Conveyor System

» | <o) [EASY
Was‘héb]e Low Noise A Easy Control

So| JIZHIZS HHI0|0IS S5 0|BAI7|=
t.

| 2ol 9| Zitijo]o] 2918 EAA EHLICH,
1i[0]0fe] af2lo] ABPIa]A AEIE SMHQILICY,
xt0| ZHHSID WRO| T2} ZHlojojel 4ES TN
UBLICE

H B B
DR B>
rin

R |> Ho
oz
(o]

£ 0

0
|0
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I EFALCH Working Table

m RFES SO HSS /IS Hdts

B TH2 EXHE AHESHO] H|F0| At
B N|Z HA7F AHQIZ|A A2 PIHUH

B AUl 80f et 24T AHAHE &
m Mo =XH0|E XREH =EL =

W AH|Xfo| HR0 w2t Cirgt HEfo| =

REERIEN[=3

|
U

I K= 0|& CHX} Scale Moving Table —

m MK S H2loh OIS oIeiA AR 4 8

g & AFLICH
W E|0|= TH|7t ABQl2|A AR2 IUX LT

~
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MEAT & FOOD PROCESSING MACHINES SYSTEM SOLUTION

Since 1988

SL COMPANY

WWWw.slcompany.net

Al . AZ J12I|A| M7 |

S HARI

IHolAl HET HERE26 (2HAE)
26 Manwol-ro, Namdong-gu, Incheon, Republic of Korea
TEL. 032-525-0216~7
FAX. 032-529-0660
MAIL. slfood0216 @naver.com

CAUTION

= B IIE2 0] ARE AFRIO| UB e MEo| BLEER| A A HHS U2 4 QOO 2 0|F SELICE Itis not allowed to copy a part of picture or a whole picture in this catalogue without permission.
2 FtEt2 00 ARHE AL EE SFAS 2ol AP ol nglo| S E 4 UAELICE The specification in this catalogue can be changed without a notice in order to improve the quality of product

= AIRHE HZE AFREEE 029 AlRk2 M 2 H|ZH0| 7Hs LT

l. Specifications other than the published production schedule can be produced by separate order
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