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Potato Peeler

¢ Stainless steel body

¢ Timer stops the machine automatically when adjusted time is over IS

e Compatible with HACCP requirements

* The engine is thermic protected

¢ Evacuation from the front lid

* It peels and washes the potatoes automatically

¢« PSM 10 model; peels 10 kg. potatoes per minute,
PSM 20 model peels 20 kg. potatoes per minute
PSM 30 model peels 30 kg. potatoes per minute

PSM 10 TF 0840.00010.11 | ELEC |400 | 720 | 920 0.75 kW 10 kg. 400V 3NPE / 50Hz. 41 kg. 0.36 m3
pPSM 10 MF | 0840.00010.14 | ELEC [400 | 720 | 920 0.75 kW 10kg.  [220V NPE/50Hz. | 41kg. 0.36 m®
PSM20 TF | 0840.00020.01 | ELEC | 510 | 820 | 1070 0.75 kW 20 kg. 400V 3NPE /50Hz.| 71 kg. 0.6 m®
BY  Psm30TF | 0840.00030.01 | ELEC |600 | 920 | 1130 1.5 kW 30kg. | 220V NPE/50Hz. | 97kg. 0.94 m?




Filter Potato Peelers

PSM 10
Filter Potato Peeler

PSM 20
Filter Potato Peeler

PSM 30
Filter Potato Peeler

¢ Stainless steel body
¢ Timer stops the machine automatically when adjusted time is over
¢ Compatible with HACCP requirements
¢ The engine is thermic protected
¢ Evacuation from the front lid
¢ It peels and washes the potatoes automatically Evacuation from the front lid.
¢« PSM 10 model peels 10 kg. potatoes per minute,
PSM 20 model peels 20 kg. potatoes per minute
PSM 30 model peels 30 kg. potatoes per minute

AY PSM 10 TF | 0840.00010.21 | ELEC |400 | 720 | 1300 0.75 kW 10 kg. 400V 3NPE / 50Hz.| 67 kg. 0.48 m3

A Y PSM 20 TF 0840.00020.21 | ELEC | 510 | 820 | 1470 0.75 kW 20 kg. 400V 3NPE / 50Hz. 97 kg. 0.80 m®

A Y PSM 30 TF 0840.00030.21 | ELEC |600 | 920 | 1530 1.5 kW 30 kg. 220V NPE / 50Hz. 117 kg. 1.04 m®




Bread Slicer Machine / Salad and Vegetable Dryers m -

EDM 3613
Bread Slicer Machine

Bread slice thickness is 13 mm

Bread contacting surfaces are made of stainless steel
Easy to transport with carrying handles wheels
Adjustable pressing system according to height of bread
Thanks to adjustment lever cuts bread without breaking
into pieces

Bread machine automatically stops after slicing process
The body electrostatic coated.

N EDM 3613 0830.03613.00 | ELEC |650 | 750 | 1050 0.37 kW 240V NPE / 50Hz. 120 kg. 0.75 m3

SKM 4035
Salad and Vegetable Dryers

e Stainless steel body
¢ Time adjustable and thermic protected
* Machine is automatically stopped, when the cover
is opened
* Easy to use and clean
¢ Vegetables are completely dried within a few seconds.

SKM 4035 0840.40035.01 | ELEC [510 | 750 {1100| 0.55kW| 401t 400 400V 3NPE / 50Hz.| 57 kg. | 0.60 m®




Vegetable Washing Machines
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Vegetable Washing Machine Without Drying
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Stainless steel body

Washing capacity is 4-6 kg/hour for leaf vegetables and 10-15 kg/hour for root vegetables.
Washing tank is completly stainless steel.

Washing tank specially designed for easy cleaning and straining.Equipped with overflow pipe.
Washing pump is made of special plastic material to prevent corrosion and chemical reactions.
It is also equipped with limited timer(for drying).

Technical Features osy
Code 0720.00057.00
Electricty connection 230 V NPE / 50Hz.
Total load 0.66 kw

Washing (Leaf vegetables) 4-6 kg

Washing (Heavy vegetables, fruits and frozen food) 10-15 kg
Cleaning time 3-4 dakika

Drying (Leaf vegetables) -

Drying (Heavy vegetables, fruits and frozen food) =

Total water consumption 85 It

Water inlet connection @ 3/4*

Water outlet g11/4*

Spin dryer motor speed (rpm) =

Washing drum capacity 97 It

Max. noise 85 dBA

Gross weight 59 (+2) kg
Dimensions (LxWxD) 700x700x850 mm
Protection class IPX5

Price




Vegetable Washing Machines
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Vegetable Washing Machine With Drying

Stainless steel body

Washing capacity is 4-6 kg/hour for leaf vegetables and 10-15 kg/hour for root vegetables.
Washing tank is completly stainless steel.

Washing tank specially designed for easy cleaning and straining. Equipped with overflow pipe.
Washing pump is made of special plastic material to prevent corrosion and chemical reactions.
Equipped with limit timer (for drying).

Technical Features OSYMS
Code 0720.00057.03
Electric connection 400 V 3NPE / 50Hz.
Total power 1 kw

Washing (Leaf vegetables) 4-6 kg

Washing (Heavy vegetables, fruits and frozen food) 10-15 kg

Cleaning time 3-4 dakika

Drying (Leaf vegetables) 1.5-2 kg

Drying (Heavy vegetables, fruits and frozen food) 4-6 kg

Total water consumption 85 It

Water inlet connection @ 3/4*

Water outlet g11/4*

Spin dryer motor speed (rpm) 910 d/dk.

Washing drum capacity 97 It

Max. noise 85 dBA

Gross weight 80(+2) kg
Dimensions (LxWxD) 700x1000x850 mm
Protection class IPX5

Price




