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HIGH STANDARD SAFETY & CLEANNESS
BOTH THIN /THICK SLICES CAN BE POSSIBLE.

United frame with no spaces! Easy to be cleaned. United blade cover! Easy to be cleaned.




HIGH STANDARD SAFETY AND CLEANNESS

The blade cover and central blade cover are united, the safety and cleanness has been risen up.
The space between the blade driving part and thickness adjustment part are the united design; no space.
High cleanness!

THIN/THICK SLICES

It is possible to be controlled by the thickness from O to 25mm. It is perfect for the slices from hot pot
slices (thin) to steak slices (thick).

MEAT CARRIAGE FRONT STOP (WBG-350DX)

It is easy to put products by the meat carriage stopping at the front position.
The stopping position is not changed even if the slice speed is changed. No need to adjust the position.

EXAMPLES
)

o

Beef hot pot (-4°C 1.2mm) Beef hot pot (-8°C 1.2mm) Beef teppanyaki (-5°C 7mm) Pork hot pot (-4°C 1.2mm)

*It depends on sliced products, however -4°C should be the best temperature to be sliced.

SLANT CARR'AGE OPTION BDRAWING Please refer to the drawing for further information.
I\

Easy detachable slant meat tank
Everybody can slice as a Japanese
slice master.
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BSPECIFICATION
WEG3505TE-3 (8) WATANABE
DIMENSIONS W950xD835xH1510mm WARTANRAISE FOODMACIHH CO.LTD.
POWER SUPPLY(CARRIAGE 3Ph 380V 0.75kW OBIFINI=-YVO Bt
POWER SUPPLY (BLADE) 3Ph 380V 0.75kW 2-12-26 TSUYUHASHI NAKAGAWA-KU NAGOYA JAPAN
TEL0O52-361-8511 FAX052-361-8490
PROCESSING CAPACITY 38""60/M[N.(5OHZ) 45~60/M]N.(6OHZ) URL:http://www.foodmach.co.jp/
MAXIMUM SIZE OF SLICES W350xH215xL425mm
SALES AGENT
PROCESSING TEMPERATURE -6~-2C
THICKNESS 0~25 mm
BLADE DIAMETER ¢375mm
MACHINE WEIGHT 210kg

In the interests of improvement, the specifications and appearance of the product are subject to change without notice. 1407
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