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[Specifications]

Thin slicer for raw meat

Designed exclusively for boneless raw meat and intended for slicing pork belly, pork loin however,

if raw material fits into input port, AXY-302 can slice anything you want.

No crust freezing required to raw material.

Thin slicing, overlapped slicing are available.
Better production yield rate is promised.
A belt-shaped band knife is used for slicing.
Knife sharpener and cleaner are mounted to main unit.

[Dimensions]

2908

Unit type Meat slicer t
Model AXY-302 ] i
Max. raw Partitioned L 600 x W 140 x H 20-100 (mm) )
material (Optional accessory)
dimensions | Non-partitioned | L 600 x W 300 x H 20-100 (mm) Upper auxiliary table
Slice thickness 1-20 mm /
o
Slicing temperature —1°C to 5° C (Optimal range: 2° C to 3° C)3¥1 E Q = §
o =
1.0mm to 10.0mm 40-70 slices/min H o £ il e
Slicing speed 10.5mm to 15.0mm 40-50 slices/min nlln 8 ~
o o N
15.5mm to 20.0mm 40 slices/min - @
oj(o
Raw material feeding Continuous feeding possible i X
Blade sharpening Sharpening device is mounted
Blade cleaning Mixed water-air spraying(Scraper included)
Power Single-phase 220-240V AC1.2kW [Input Port]
Breaking capacity Single-phase 220-240V 20A ‘ 300mm |
Air pressure/consumption 0.5-1.0 MPa 300 L/min or more ‘ 'y ‘
Water Hygiene-controlled water , 0.2MPa or more
Unit dimensions L 2,908 x W 1,410 x H 2,003 (mm) Partition:
- 100mm
Unit weight 1,090 kg removable
Optional accessories Side table, 2-level table(Weight: 25 kg) Length'600mm
A
%1,/ Temperatures are approximate. May vary depending on characteristics of the raw <
material, including the firmness, shape, grade and thickness of the meat. 140mm
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