CHEF AUTOMATIC MEAT MINCING
BUTCHER MEAT GRINDER

The machine conforms to CE ygléne and regulation stan-
dards. Ideally designed for butcher shops, food stores, and

restaurants.
Comes with European Style #32 machine plate with the hub,
D ES C R I PT I 0 N 8mm (5/16") - one notch/ round and #32 European style ma-
chine knife.
The TK-22 meat grinder is driven through en- The meat grinder is mainly adopted stainless steel material,
closed gears. sturdy and durable to use
The mincer has a powerful 850 Watt motor Can be twisted diced meat, noodles, sausages and grind the
that effortlessly delivers 250 kg/h production. coffee, etc
The full stainless steel meat mincing unit Easy to use and install
meets the maximum hygiene standard. Novel design can help you save time and effort to make

mince, ideal mincer tool for dumplings making
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SINCO

FOOD EQUIPMENT

CHEF AUTOMATIC MEAT MINCING
BUTCHER MEAT GRINDER

TEGHNICAL SPECIFICATION
~ POWER  TiOu/GONe/ W/ LHP/0SSHW

DIMENSIONS WDH 135" X15" X 115"
- TRAVDIMENSIONS  ®suns
PRODUCTIVITY 250kg/h (551 Ibs/h)

Eﬁt LIMITED
hi WARRANTY
_ Pl PARTS AND LABOR
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