GLOBALLY RAISING THE STANDARDS OF FOOD THROUGH THE ART OF SLICING

T300F

Compact membrane skinner
for fresh fish

AYGRASSELL/

Y OuUR S LICING EXPERTS




SPELLATRICE COMPATTA PER PESCE FRESCO

Spellatrice compatta per pesce
fresco.

Garantisce risultati eccellenti nonostante
le dimensioni ridotte.
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Dati Tecnici

T300F
Height 980 mm / 38.58"
Width 450 mm / 17.72"
Depth 450 mm / 17.72"
Weight 104 Kg - 229.28 b
Motor Power 0.37 Kw
Noise Level 71 db

Maximum working width

300 mm / 11.81"

Work Speed

24m/min - 80.6 ft/min

Operator control circuit

24V

Water consumption*

4lt/min

*optional
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T300F

SPELLATRICE COMPATTA PER PESCE FRESCO

1.Piano di lavoro ergonomico
Area di lavoro ergonomica e piano di
lavoro libero da impedimenti per una

migliore manipolazione del prodotto durante la
lavorazione.

2. Posizionala dove vuoi
Con le sue dimensioni compatte, T300 F
richiede il minimo spazio ed é ideale per

negozi e grandi cucine.

+__ 3. Facileigienizzazione
+'\v/' Estremamente facile da pulire, senza
la necessita di preparare utensili per
la sanificazione.

4. Lavorazione efficiente e pulita
T300F e dotata di un contenitore per la
raccolta della pelle per evitare che cada,

consentendo il deflusso dell'acqua utilizzata du-
rante la lavorazione.

5. Durevole nel tempo
g Rullo dentato temperato per aumentare

la vita utile dei componenti e ridurre le

manutenzioni.
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COMPACT MEMBRANE SKINNER FOR FRESH FISH

Compact membrane skinner for
fresh fish.

Guarantees excellent results in spite of
the reduced size.

45 (18") 45 (18") Technical Data
|_30 (M 8")_‘ T300F
. _ Height 980 mm / 38.58"
3 q Width 450 mm / 17.72"
h = u S ool | Depth 450 mm / 17.72"
— s P Weight 104 Kg - 229.281b
§ Motor Power 0.37 Kw
EN Noise Level 71db
Maximum working width 300 mm / 11.81"
w ﬁ W Work Speed 24m/min - 80.6 ft/min
24V

Operator control circuit

Water consumption* 41t/min

*optional
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1.Ergonomic working table

Ergonomic working area and free work

table for better handling of the product
during processing.

2. Place it wherever you want

With its compact dimensions, T300 F

requires minimum space and is ideal
for stores and large kitchens.

3. Easy sanitation

+
+'\—/’ Extremely easy to clean, with no tools

\/

process.

4. Efficient, neat processing
@ T300F is fitted with a container for col-
lecting the skins to prevent them from

falling, allowing the water used during processing
to be drained away .

needed to prepare for the sanitation

6. Durable
g Tempered toothroler to improve durability

and ensure longevity.
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COMPACT MEMBRANE SKINNER FOR FRESH FISH
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KOMMAKTHAA MALLUVHA 4719 YACTKW CBEXKEW PbIBbI

KomMnakTHaa malumHa Ana YNcTku
CBeXeW pbIObl.

O6ecneunBaeT NpeBOCXOAHbIE
pe3ynbTaTbl, HECMOTpPA HA CBOU HeGOoMbLLNE

pasmepbil.
45 (18") 45 (18")
|_30 m 8”)_‘
T T 6 oof]

95 (37.5")

TexHMUYecKkue OaHHble

T300F
Height 980 mm / 38.58"
Width 450 mm / 17.72"
Depth 450 mm / 17.72"
Weight 104 Kg - 229.28 b
Motor Power 0.37 Kw
Noise Level 71 db

Maximum working width

300 mm / 11.81"

Work Speed

24m/min - 80.6 ft/min

Operator control circuit

24V

Water consumption*

4lt/min

*optional

AYGCRASSELL/

Y OuR SLICING EXPERTS




T300F

KOMMAKTHAA MALLUMHA A/18 YACTK CBEXKEW PbIbbl

1. SproHomunyHas paboyas MOBEPXHOCTb

DproHoMuyHas pabouan 30Ha M cBo6oHaA

OT NpenATCTBMIA paboyas NOBEPXHOCTb
obecneunBaeT ynyuyLleHHOe obpaLleHue ¢
NpOLYKTOM BO BpeMs 06paboTKM.

2.PasmecTuTe ee B Nto60M yA06HOM AR

BaC mecTe

Bbnarogapa cBOMM KOMNAKTHBIM pasmepam
T300 F 3aHMMaeT MUHUMYM MecTa M uAaeanbHO
MoAXOAWT A1 Mara3nHOB 1 60JIbLLNX KYXOHb.

+ 3.Mlerkas gesvHdekuma
~ -
+.\-/' MalumHa oueHb /TIerko YNCTUTCA,
v 6e3 Heo6X0AMMOCTM NOATOTOBKM

Le3VHPUUMPYIOLLMX CPeaCTB.

4. 9dbdekTrBHAA M uncTas 06paboTka

MatumHa T300F ocHalleHa KOHTelHepoMm

AnA c6opa KoXK AnA npefoTBpaLleHuna
ee MajieHuns, 4To No3BosAeT CTekaTb BoAe,
1Crosib3yeMon B xoie 06paboTKu .

3aKaneHHbIN 3y6uaTbii Bas, CNy>Kawmm ona
yBeNIMUYeHUA CpoKa C/Ty>KObl KOMMOHEHTOB U1
COKpaLLeHNA TEXHUYECKOr0 06CNYXKUBAHUA.

g 5.MpoAomKNUTeNbHbIW CPOK CITYXObI
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DESCAMADORA COMPACTA PARA PESCADO FRESCO

Descamadora compacta para
pescado fresco.

Ofrece excelentes resultados a pesar de
su pegueno tamano.
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Datos Técnicos

T300F
Height 980 mm / 38.58"
Width 450 mm / 17.72"
Depth 450 mm / 17.72"
Weight 104 Kg - 229.28 b
Motor Power 0.37 Kw
Noise Level 71 db

Maximum working width

300 mm / 11.81"

Work Speed

24m/min - 80.6 ft/min

Operator control circuit

24V

Water consumption*

4lt/min

*optional
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T300F

DESCAMADORA COMPACTA PARA PESCADO FRESCO

1. Superficie de trabajo ergondmica
Area de trabajo ergonémica vy superficie
de trabajo sin obstaculos para una mejor

manipulacién del producto durante el procesa-
miento.

2. Coloquelo donde quiera
Con sus dimensiones compactas, la
T300 F requiere un espacio minimo

y es ideal para comercios y cocinas grandes.

+ 3. Facil de desinfectar

+.\=/’ Extremadamente facil de limpiar, sin
v necesidad de preparar herramientas

de desinfeccion.

L. Procesamiento eficiente vy limpio
La T300F esta equipada con un recipiente
para recoger la piel y evitar que se caiga,

permitiendo la salida del agua utilizada durante el
procesamiento.

6. Duradero en el tiempo
Rodillo dentado endurecido para aumentar

la vida Gtil de los componentes y reducir el

mantenimiento.
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KOMPAKTSCHALER FUR FRISCHEN FISCH

Kompakter Schaler fir frischen
Fisch.

Trotz seiner geringen Gro 3 e liefert er
hervorragende Ergebnisse.
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Technische Daten

T300F
Height 980 mm / 38.58"
Width 450 mm / 17.72"
Depth 450 mm / 17.72"
Weight 104 Kg - 229.28 b
Motor Power 0.37 Kw
Noise Level 71 db

Maximum working width

300 mm / 11.81"

Work Speed

24m/min - 80.6 ft/min

Operator control circuit

24V

Water consumption*

4lt/min

*optional
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T300F

KOMPAKTSCHALER FUR FRISCHEN FISCH

1. Ergonomische Arbeitsfldache
@ Ergonomischer Arbeitsbereich und freie
Arbeitsflache zur besseren Handhabung
des Produkts wahrend der Verarbeitung.

2. Platzieren Sie es, wo immer Sie wollen
@ Mit seinen kompakten Abmessungen

bendtigt die T300 F nur wenig Platz
und ist ideal fir Geschafte und Gro R klichen.

+ 3. Leichte Desinfektion
+~\—’ Extrem leicht zu reinigen, ohne dass
v Desinfektionsmittel bendtigt werden.

4, Effiziente und saubere Verarbeitung
Die T300F ist mit einem Auffangbehalter
fur die Schale ausgestattet, um zu verhin-

dern, dass diese herunterfallt, so dass das bei der
Verarbeitung verwendete Wasser abflie3 en kann.

Fur eine langere Lebensdauer der Kompo-

Z 5. Langlebige, gehartete Zahnwalze
nenten und geringeren Wartungsaufwand.
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MACHINE A PELER COMPACTE POUR LES POISSONS FRAIS

Une machine a peler compacte pour
les poissons frais.

Elle donne d'excellents résultats malgré
sa petite taille.

45 (18") 45 (18")
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Données techniques

T300F
Height 980 mm / 38.58"
Width 450 mm / 17.72"
Depth 450 mm / 17.72"
Weight 104 Kg - 229.28 b
Motor Power 0.37 Kw
Noise Level 71 db

Maximum working width

300 mm / 11.81"

Work Speed

24m/min - 80.6 ft/min

Operator control circuit

24V

Water consumption*

4lt/min

*optional
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| MACHINE A PELER COMPACTE POUR LES POISSONS FRAIS
1.Surface de travail ergonomique
I Zone de travail ergonomique et surface de

travail dégagée pour une meilleure manipu-
lation des produits pendant le traitement.

2. Placez-le ot vous voulez

Avec ses dimensions compactes, la T300

F nécessite un espace minimal et est
idéale pour les magasins et les grandes cuisines.

++ 3. Nettoyage facile
'\?/’ Extrémement facile a nettoyer, sans
avoir besoin de préparer des outils

d'assainissement.

4. Traitement efficace et propre
@ La T300F est équipée d'un récipient des-
tiné a recueillir Ia peau pour éviter qu'elle

ne tombe, ce qui permet d'évacuer l'eau utilisée
pendant le traitement.

5. Longue durée
Z Rouleau denté trempé pour augmenter la

durée de vie des composants et réduire la

maintenance.
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ESFOLADOR COMPACTO PARA PEIXE FRESCO

Esfolador compacto para peixe
fresco.

Apresenta excelentes resultados apesar
do seu pequeno tamanho.

45 (18") 45 (18")
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Dados Técnicos

T300F
Height 980 mm / 38.58"
Width 450 mm / 17.72"
Depth 450 mm / 17.72"
Weight 104 Kg - 229.28 b
Motor Power 0.37 Kw
Noise Level 71 db

Maximum working width

300 mm / 11.81"

Work Speed

24m/min - 80.6 ft/min

Operator control circuit

24V

Water consumption*

4lt/min

*optional
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T300F

ESFOLADOR COMPACTO PARA PEIXE FRESCO

1. Bancada de trabalho ergondmica
Area de trabalho ergondomica e bancada
de trabalho desobstruida para um melhor

manuseamento do produto durante o processa-
mento.

2. Coloque-a onde quiser
Com as suas dimensoes compactas,
a T300 F requer um espago minimo e é

ideal para lojas e grandes cozinhas.

+ 3. Facil higienizacao
+’\.v/' Extremamente facil de limpar, sem a
necessidade de preparar utensilios
de higienizacao.

4. Processamento eficiente e limpo
T300F esta equipada com um recipiente
para recolher a pele para evitar a sua queda,

permitindo que a agua utilizada durante o proces-
samento escoe.

5. Duravel ao longo do tempo
g Rolo dentado temperado para aumentar a
vida {til dos componentes e reduzir a ma-
nutencao.
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T 300F
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- ( )—‘ T300F
. Height 980 mm / 38.58"
Width 450 mm / 17.72"
h 2 — S ool | Depth 450 mm / 17.72
— Weight 104 Kg - 229.281b
= Motor Power 0.37 Kw
EN Noise Level 71db

Maximum working width

300 mm / 11.81"

Work Speed

24m/min - 80.6 ft/min

AT

Operator control circuit

24V

Water consumption*

4lt/min

GRASSELLI
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