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FROZEN SEPARATOR
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For improved safety and yield in primary
raw material processing.




A new alternative for frozen meat processing
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Improved safety
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B SPECIFICATION

@Processable dimensions
W450*L600*H150mm
@Recommended processing
temperature

-5°C~0°C (Depends on product)

/\ Safety precautions

@ Always be careful around blades, moving parts, and
rotating sections of the machine.
@ Be sure to perform grounding (Type 3 grounding

connection).

@ Do not use the machine for purposes other than those

specified.

@ Turn off the power when not in use, during cleaning, or
during maintenance.
@ Check for any damage or abnormalities before

operation.

BMSPECIFICATION

DIMENTIONS

W2,840*L.890*H1,645mm

WEIGHT

445kg

SLICEABLE
DIMENTIONS

W450*L600*H150mm

SLICE
THICKNESS

Separation

CAPACITY

10 slices/min

SLICE
TEMPRATURE

-5°C~0°C (Depends on product)

RATED ELECTRIC
CAPACITY

OUTPUT 1.92kW CURRENT 9.9/9.TA

POWER
CONSUMPTION

0.35kW/0.3kW (50/60Hz w/o load)

POWER
SUPPLY

3Phase 200V 50/60Hz
More than 20A
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Highly versatile but prone
to accidents.
Also results in higher loss.
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WATANABE FOODMACIHH CO.LTD.
2-12-26 TSUYUHASHI NAKAGAWA-KU NAGOYA JAPAN

TEL052-361

-8511

FAX052-361-8490

URL:https/www.foodmach.co.jp/

SALES AGENT

In the interests of improvement, the specifications and appearance of the product are subject to change without notice.

2511



