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²Ŝ ƘŀǾŜ ōŜŜƴ ŘŜŘƛŎŀǘŜŘ ǘƻ ǇǊƻǾƛŘƛƴƎ ǘƘŜ ōŜǎǘ ŜǉǳƛǇƳŜƴǘ ŀƴŘ ǎǳǇǇƭƛŜǎ ŦƻǊ 
ƳŜŀǘ ǇǊƻŎŜǎǎƛƴƎΣ ǊŜǎǘŀǳǊŀƴǘǎΣ ŀƴŘ ƎǊƻŎŜǊǎ ŦƻǊ ƻǾŜǊ тр ȅŜŀǊǎΦ hǳǊ ƪƴƻǿƭŜŘƎŜπ
ŀōƭŜ ǘŜŀƳ  ƛǎ ŎƻƳƳƛǧŜŘ ǘƻ ǇǊƻǾƛŘƛƴƎ ǘƘŜ ōŜǎǘ ǇǊƻŘǳŎǘǎ ƛƴ ǘƘŜ ƛƴŘǳǎǘǊȅ ŀƴŘ 
ŜƴǎǳǊƛƴƎ ȅƻǳǊ ōǳǎƛƴŜǎǎ ǊŜŎŜƛǾŜǎ ŜȄŎŜǇǝƻƴŀƭ ǎŜǊǾƛŎŜΦ ²ŜΩǊŜ ǇŀǎǎƛƻƴŀǘŜ ŀōƻǳǘ 
ǎǳǇǇƻǊǝƴƎ ȅƻǳǊ ǎǳŎŎŜǎǎ ŀƴŘ ōǳƛƭŘƛƴƎ ƭŀǎǝƴƎ ǇŀǊǘƴŜǊǎƘƛǇǎ ŀƭƻƴƎ ǘƘŜ ǿŀȅΦ 
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ß ¢ǊŀƛƴŜŘ ǘŜŎƘƴƛŎƛŀƴǎ  
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ǊŜǇŀƛǊ 

ß [ƻŀƴŜǊ ƳŀŎƘƛƴŜǎ Ƴŀȅ ōŜ ŀǾŀƛƭŀōƭŜ 
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The rigid fixed stainless steel head 

provides vibration free operation at 

higher blade speeds. This lets you use 

a narrow blade which helps you 

minimize product waste,  

operator fatigue, and maximize  

productivity and profit. Like all Biro 

saws, this has a heavy duty stainless 

steel construction and a roller bearing 

drive system. 

A heavy-duty, high volume bandsaw 

that is well-suited for continuous 

intensive operation. Biroôs EZ-Flow 

meat carriage reduces operator fatigue 

and increases productivity. The 18ò  

diameter saw blade wheels with a  

17-5/32ò  horizontal cutting  

clearance and a full 17-1/8ò vertical 

cutting clearance lets you cut larger 

product pieces than other saws. 

With the standard front moving carriage 

and meat gauge plate and 20ò H x 21ò D 

cutting clearance, you can use the same 

saw to produce retail cuts or split loins 

and break quarters. 

* Powerful universal motor, splash-
proof 

* Ergonomic position of handle 

* Anti-vibration package 

* Easy to clean housing 

EFA SB 287 E 

zēúíġġíĀç zÀĲ 
EFA 63 

WÙĀġÿÀĚġÙĖ ʻʹ zēúíġġíĀç zÀĲ WÙĀġÿÀĚġÙĖ ʵʹʵ zēúíġġíĀç zÀĲ 

vÙÎíēĖĆÎÀġíĀç zÀĲ 
* Coldwater spraying system 

for cleaning and cooling of the 

saw band 

* Less noise and vibration 

* Long band life by optimized elas-

tic band guide 

* Blade opening is 16ò 

* Sealed electric motor 

* Versatile for any small processing plant 

* A reciprocating and cleaver-action 

* May be re-sharpened for years of use 

* Clean cuts with lower amounts of bone dust 

30,)44).' 3!73 
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п ŘǳǇŜȅŜǉǳƛǇƳŜƴǘΦŎƻƳ 

* Lightweight and  maneuverable 

* Upwards of 8,000 strokes             

a minute 

* Cut cleanly through bone 

 

VÀĖıíĚ µÙúúĚÀĲ ʸʴʸ 



Slice whole muscle boneless product 

accurately, consistently, and efficiently! 

The 109PC can slice up to 180 slices per minute of  

boneless meat products. The specially designed  

sickle-type curved smooth blade slices the product 

cleanly. 

 

The 109PC Electronic model operates by a 7  

programmable keypad that controls a microprocessor.  

Tailor the microprocessor to your product thickness 

from 1/16ò indefinite thickness to 30ò max., reducing 

the time to change product thickness and operator 

training. Product pusher automatically returns to home 

position after the last slice. 

+íĖĆʵʴʽs- KĆĖíĸĆĀġÀú zúíÎÙĖ 

WĆúĆĚĚÀú ʷʴʴ MW z zíĖÿÀĀ sÀúúÀÓíĆ ʷʹʴ zíĖÿÀĀ sÀúúÀÓíĆ ʷʴʴ 

* Automatic and manual mode 

* Built in sharpener 

* Tilting away carriage 

* Slice thickness up to 24 mm 

* Manual slicer 

* 14ò blade 

* Easy to clean aluminum alloy 

construction 

* Manual slicer 

* Integrated sharpener 

* 12ò wide blade 

* Zero blade exposure 

3,)#%23 

-v_ `ÙĳĥĚ KĆĖíĸĆĀġÀú zúíÎÙĖ 

The Nexus series of horizontal slicers cuts fresh and frozen bone-in and boneless 

meat, bacon, cheese, and smoked products. The slicing thickness can be  

set ranging between .5mm to 50mm. 

 

The slicer is built with a top of the line blade to prevent 

bone splintering, minimize  waste, and increase shelf life. 

 

Made entirely of bacteria proof AISI 304 stainless steel, the NEXUS slicers are 

fitted with systems making them safe and exceptionally easy to use, including by 

non specialist staff. 
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Everlasting Knives 

Everlasting knives are the longest wearing solid knife available 

today. Specoôs Everlasting knives outwear regular drop-forged  

or snap-in knives many times over. These knives have a very 

high wear-resistant cutting edge fused solidly to a drop-forged 

frame and can be resharpened. 
 

Enterprise Style Plates 

Enterprise style refers to stand set ups for most American style 

meat grinders. Enterprise style will have a square drive for the 

knives and the plates are offered in reversible or solid hub. Most 

plates have a radius keyways. Some older designs have two flat 

sides (Cleveland) or one flat side (Toledo), while a combination 

of all styles is known as Universal. 

2ÙĚÎĖíēġíĆĀ MġÙÿ ˏ sĖíÎÙ 

WĀíıÙĚ 
#12 Knife  EDGE 12KNIFE $40.00 

#22 Knife  EDGE 22KNIFE $41.50 

#32 Knife  EDGE 32KNIFE $43.00 

#52 Knife  EDGE 52KNIFE $81.00 

súÀġÙĚ 

#12 Plate  

1/8ò Holes EDGE1218 $45.10 

3/16ò Holes EDGE12316 $44.95 

3/8ò Holes EDGE1238 $44.95 

#22 Plate  

1/8ò Holes EDGE2218 $61.00 

3/16ò Holes EDGE22316 $52.75 

3/8ò Holes EDGE2238 $52.75 

#32 Plate  

1/8ò Holes EDGE3218 $73.25 

3/16ò Holes EDGE32316 $70.00 

3/8ò Holes EDGE3238 $63.55 

1/8ò Holes EDGE5218 $172.30 

#52 Plate  3/16ò Holes EDGE52316 $144.30 

3/8ò Holes EDGE5238 $140.00 

zëÀĖēÙĀíĀç 
Got an old knife or plate that needs sharpened? 
Send it to us and we can make it new again!   

#12 .........................$10.00 
#22 .........................$10.00 
#32 .........................$13.50 
#52 .........................$18.50 
#56 .........................$18.50 

+íĖĆ E_G ʶʸ _íĳÙĖ-GĖíĀÓÙĖ +íĖĆ E_G ʹʶ _íĳÙĖ-GĖíĀÓÙĖ 

* Ideal for a compact supermarket meat room 

* 5 hp auger motor and size 

* 32 head can produce an output of up to 68 lbs. 

per minute 

* Stainless steel hopper, frame, and legs 

* Perfect for large processors and supermarkets 

* Produce up to 100 lbs. output per minute 

* Stainless steel frame and hopper are corrosion 

resistant 

-)8%2-'2).$%23 
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+íĖĆ ʽʶʶzz GĖíĀÓÙĖ 
˜¢ÀÌúÙ-¢Ćē ¦Āíġ˝ 

¢ëĥĀÓÙĖÌíĖÓ ¢+-ʷʴʴ8 GĖíĀÓÙĖ 

Thunderbird, a respected name in midsize commercial meat grinders, 
builds high performance grinders that stand up to steady use. The 300E 
is a popular grinder with sportsmen and small shop owners, offering 
commercial construction and performance, as well as NSF certification, 
at a very affordable price. 

Grinds Fast: With a #12 head and industrial 1 HP motor, the Thunder-
bird 300E grinds 8 to 12 lbs. per minute through a 3/16" plate. It has a 
100% duty cycle for nonstop productivity. The feed throat is 2-1/16". 

Stainless construction: The meat tray, headstock, feed screw, headstock 
ring and plate are all made of food grade stainless steel. Meat tray 
measures 8" x 11". 

Models:  

¶ 548SS 

¶ 552SS  

¶ 7548SS 

¶ 7552SS  

¶ 1056SS  

¶ 1556SS 

* Reliable, durable, and inexpensive grinders de-

signed for restaurants, meat departments, and 

hunters 

* The bowl assembly and feed try on each of the 

        models can be removed without tools 

* A 22 head size and straight or flared throat 

* Equipped with a single reduction HTD belt system 

that provides maximum power without slippage for 

greater productivity 

KKs ˜KÙÀıĴ KĆĖĚÙ sĆĲÙĖ˝ GĖíĀÓÙĖĚ 

* A series of manual feed grinders with a range of bowl 

and motor sizes that can be tailored to meet grinding 

needs 

* All of the HHP series grinders feature single reduction 

chain drive transmissions for maximum efficiency 

* Output capacities from 1,500 lbs. to 7,500 lbs. 

'2).$%23 

т рмр-нно-лтлл 



_íĀíēÀÎ÷ _²z ʸʹĳ _íĀíēÀÎ÷ _²z ʹʴĳ 

The MVS series is a tried and true model that has been a staple in the industry for years. With its reliable performance and timeless 
design, these vacuum sealers are perfect for those who value simplicity and durability. This is the right machine for any heavy-duty 
users that simply require basic functionality.  

17.75ó 22ó 
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_íĀíēÀÎ÷ _¶ zÙĖíÙĚ 

¶ Ideal for batch operations for foods with larger 
volumes 

¶ Rapid infusion, marination, and sous 
vide options 

¶ Pop-out seal bars with convex wire 
for optimal liquid sealing  

¶ 5ò full color touch screen with 
intuitive icons 

¶ Spill-over prevention, anti-product 
crush, optimal Mbar cycles  

¶ Various model sizes available  
 

Width x Length: 58.75ò x 38.75ò 
Height with lid open: 53ò 

_²z ʼʸʴ 

Features  

¶ Double chamber swing lid model 

¶ Water resistant digital display 

¶ Independent quick change seal bars  

Left and Right Model 

6!#55- 3%!,%23 
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súÀíĀĚÿÀĀ +s-ʵ +ĖíĀÙ sĥÿē 

Electric Specs 

¶ 1/10 HP 

¶ 120V 

¶ 0.7 Amps 

¶ 60 Hz  

Inject brine or seasonings into meat products using 
compressed air. No expensive brine pumps to wear 
out!  
This is a 5.5 gallon stainless steel tank model. Add 
the optional brine pump table to mount the tank for a  
completely portable system. 
 

*Air compressor is not included.  

2ÀĀíÙúĚ EĆĆÓ 8ĕĥíēÿÙĀġ ʵʴʴʴʴ-+ 

Portable Brine 
Pump Table 

The Plainsman BP-1 is an 
electric brine pump, with a 
stainless steel case and  
needles. It features a quick 
change adapter for switching 
from single to the  3-needle 
attachment. Single needle 
attachment included with the 
machine. 3-needle attachment 
is extra. 

Features: 

¶ All stainless steel construction 

¶ Easy to move around 

¶ NEMA 4 control box 

¶ Easy to remove lid 

¶ Swivel locking casters 

¶ Made in the United States  

DVTS 50 

DVTS 300 & 500 

"2).% 05-03 

6!#55- 45-",%23 
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sÀÎ÷ʷʴʴʴ ²ÙĚġÀ vĆúú zġĆÎ÷ _ÀÎëíĀÙ 

Pack3000 VESTA is a versatile, compact, and reliable line of ther-

moforming machines. Package options available include: gas, skin 

below the film line, shrink, flexible, and rigid with materials up to 

450 Micron.  

 

The Vesta line has a solid stainless-steel frame and sloped surfac-

es for complete wash down. Vesta is a very efficient machine built 

with the highest quality components and, capable of reaching up 

to 6 cycles/minute depending on the application. This machine is 

UL / CSA / CE approved and has a 2 years warranty on parts.  

Roll Stock Film 

2/,, 34/#+ -!#().% 

2ÙĚÎĖíēġíĆĀ MġÙÿ ˏ sĖíÎÙ 

406mm nonform multiflex film, 

clear, 3.2 mil, 3000ô per roll 
11279 $231.00 

423mm forming multiflex film, 

clear, 5 mil, 2000ô per roll 
11275 $250.10 

406mm nonforming multiflex film, 

clear, 2.5 mil, 3000ò per roll 
11278 $187.10 

ŘǳǇŜȅŜǉǳƛǇƳŜƴǘΦŎƻƳ мл 

*Pallet pricing available. 



Optimum Handling 

The JEROS utensil washers have a specially designed lid which opens fully to allow 

easy operation and loading without causing back strain to operators. 

 

Flush Hose 

The flush hose makes it possible to reuse the wash water. 

 

Energy Savings up to 25% 

All the machines are now available with ñI-Versionò as standard. The  

machine therefor requires less operating power, resulting in energy and  

water savings up to 25% for all models. 

 

ECO Wash 

Standard on all models this includes an environmentally friendly ñECO Washò program 

for less dirty objects. 

 

New Double Micro-Filter 

Unique double filtration system provides an efficient filtration of the wash waterï thus 

entails a perfect washing result with less soap and water  

consumption. 

Model 8150 Model 8160 

_ĆÓÙú ʽʵʷʴ 

Ozo Kleen provides customizable product formulation to meet any sanitation or envi-

ronmental needs. Replace traditional cleaning methods with a safer and economical 

solution. Easily connect the portable ozone system to a wall mounted foam station for 

cleaning of all surfaces. 

/I[hwLb9 Cw99 

*%2/3 7!3(%2 

 /:/ +,%%. 
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Filling Process: 

¶ Accurate feeding of the food mass 

¶ Gentle filling process 

¶ Effective vacuum process on the product 

¶ Exact portions (max error +/- 1%) 

 

Production Flexibility: 

¶ Easy production changes 

¶ Great variety of accessories available 

¶ Simple control-system programming 

¶ Fast cleaning of components 

 

Cost Efficiency: 

¶ Low wear of moving parts 

¶ Reduced pressure generated in the filling system 

¶ Minimum overall dimensions 

 

Advantages for the final product: 

¶ Excellent product definition 

¶ Preservation of original characteristics 

¶ Optimum compaction 

¶ Precise portion weights 

2ÀĀíÙúĚ 2Ez ʹʹ zġĥææÙĖ _ÀíĀÎÀ E--ʷʴ zġĥææÙĖ 
¶ Excellent for both long and short product runs 

¶ Knee lever operation leaves your hands free to handle 

product 

¶ The lid swings out of the way for loading and cleaning 

¶ Powered by a reliable hydraulic system 

¶ It has an adjustable pressure control valve for different 

product consistence. 

¶ Features all stainless steel construction  

¶ Includes four extruding nozzles 

¶ This stuffer holds 55 lbs. and includes a self-locking lid  

¶ Capacity of 50 lbs. 

¶ Equipped with independent oil tank 

¶ Adjustable speed and pressure 

¶ Fixed cylinder and piston machined to close 

tolerances 

¶ A smooth exit avoids 

clogging and color   dis-

coloration 

¶ Automatic piston decom-

pression when the knee 

lever is released 

¶ Easily removed piston for 

cleaning 

¶ Supplied with 3 nozzles: 

15, 20 and 30 mm 

¶ Made of stainless steel 

¶ Lid & piston made of alu-

minum 

 

 

víĚÎĆ vz ʵʵʴ -ĆĀġíĀĥĆĥĚ ²ÀÎĥĥÿ zġĥææÙĖ 
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µëĴ Îúíē Ĳíġë s2-- ʻʴʴˑ 

The automatic double-clippers of the PDC-A line are suitable for all sizes of  

operations ï for midsize or large production runs. They reliably close all casings. 

The PDC-A 700 closes fibrous casings up to 105 mm caliber and plastic casings of 

even larger diameter. Using the PDC-A means that all products ï single  

portions or chains, long sausages, half rings and rings ï can be produced  

efficiently.  

¶ Fully automated operation for continuous production and high clipping speeds. 

¶ Safety casing brake with hand guard; operation without casing brake is blocked. 

¶ Can be upgraded when needed, modular design. 

¶ Less air consumption for low operating costs. 

¶ Second supply option for the clip stick at a low height for smaller operators. 

¶ Ergonomic control buttons directly at the filling horn for fast, functional 

       operation: first clip, emulsion supply button, automatic operation on/off. 

¶ Electrically controlled. 

¶ Extremely large swivel range of clipping head for easy casing change. 

¶ Low noise operation. 

¶ Height and inclination of product tray and roller discharge adjustable 

        without tools. 

¶ Pneumatic cut-off knife. 

¶ V-shaped trolley for optimum positioning under the table with simple height 

        adjustment with filling horn key. 

¶ Easy coupling to the filler: trolley for easy transport and fixing with lockable 

steering wheels. 

ÓıÀĀġÀçÙĚ 

CUSTOM 

PRINTED 

CASINGS 

AVAILABLE 

EĥĀÎġíĆĀ ÀĀÓ fēÙĖÀġíĆĀ 

The automatic double-clipper is coupled mechanically and electrically to the filler. Upon closure of the separator, the filled casing is 

centered while the emulsion is separated, and is securely closed with the double-clipping system. At the same time the casing can be 

cut off automatically with the pneumatic knife via the function of the chain control. For hanging up the sausages, loops can be applied 

and clipped automatically with the optional looper GSE. Ergonomically arranged operating elements make the machine easy and 

comfortable to operate. The pre-set precise weight portion is called up by the filler using the operator buttons directly at the filling horn 

and is clipped automatically.  

0/,9 #,)0 !54/-!4)# #,)00%2 
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Southern PrideÈ handcrafts a line of fully automatic, wood-burning gas-fired 

or electric smokers. Each model is an outgrowth of meticulous research and 

development through decades of serving all segments of the food service 

industry. Southern PrideÈ continually develops and refines equipment de-

signs to meet the changing needs of the foodservice industry.  

The standard SC-300 features dual smoke elements with woodchip boxes to 

produce the maximum amount of smoke. An optional feature is a steam  

system that replaces the right smoke element in the cabinet. The standard 

control allows the ability to select any combination of heat, smoke and 

steam, if applicable.  

z--ʷʴʴ 8úÙÎġĖíÎ zÿĆ÷ÙĖ 

ēēĖĆĳíÿÀġÙ zÿĆ÷ÙĖ -ÀēÀÎíġíÙĚ 

(Capacities will vary based on physical shape, weight, and 

method of loading for each product specified.)  

tƻǊƪ .ǳǧǎ όу-мл ƭōǎΦύ ŜŀŎƘ 

{ǘΦ [ƻǳƛǎ wƛōǎ όнΦтр ƭōǎΦύ ŜŀŎƘ 

ǿκ hǇǝƻƴŀƭ ±ŜǊǝŎŀƭ wƛō wŀŎƪǎ 

²ƘƻƭŜ /ƘƛŎƪŜƴ όо-п ƭōǎΦύ ŜŀŎƘ 

ол tƛŜŎŜǎ 

нр tƛŜŎŜǎ 

ср tƛŜŎŜǎ 

пл tƛŜŎŜǎ  

Standard 

ол όр wŀŎƪǎύ 

рл όмл wŀŎƪǎύ 

ср όр wŀŎƪǎύ 

рс όт wŀŎƪǎύ 

Max 

z--ʵʴʴ 8úÙÎġĖíÎ zÿĆ÷ÙĖ 

¢ƘŜ {/-млл ǳǝƭƛȊŜǎ ǿƻƻŘŎƘƛǇǎ ƛƴǎǘŜŀŘ ƻŦ ƭƻƎǎ ŀƴŘ ŜƭŜŎǘǊƛŎ ŜƭŜƳŜƴǘǎ 

ƛƴǎǘŜŀŘ ƻŦ ƎŀǎΦ ! ǿƻƻŘŎƘƛǇ ōƻȄ ǿƛǘƘ ŀƴ ŜƭŜŎǘǊƛŎ ŜƭŜƳŜƴǘ ŀƭƭƻǿǎ ǘƘŜ 

ŀǇǇƭƛŎŀǝƻƴ ƻŦ ǎƳƻƪŜ ǘƻ ǘƘŜ ǇǊƻŘǳŎǘΦ ¢ƘŜ ǎǘŀƛƴƭŜǎǎ ǎǘŜŜƭ ŜȄǘŜǊƛƻǊ    

ŜƴǎǳǊŜ Ŝŀǎȅ ŎƭŜŀƴƛƴƎ ŀƴŘ ȅŜŀǊǎ ƻŦ ǳǎŜΦ 

ēēĖĆĳíÿÀġÙ zÿĆ÷ÙĖ -ÀēÀÎíġíÙĚ 

(Capacities will vary based on physical shape, weight, and 

method of loading for each product specified.)  

tƻǊƪ .ǳǧǎ όу-мл ƭōǎΦύ ŜŀŎƘ 

{ǘΦ [ƻǳƛǎ wƛōǎ όнΦтр ƭōǎΦύ ŜŀŎƘ 

²ƘƻƭŜ /ƘƛŎƪŜƴ όо-п ƭōǎΦύ ŜŀŎƘ 

.ŜŜŦ .ǊƛǎƪŜǘ όмн-мр ƭōǎΦύ ŜŀŎƘ 

 мн tƛŜŎŜǎ 

 мн tƛŜŎŜǎ 

нп tƛŜŎŜǎ 

 п tƛŜŎŜǎ  

Standard 

3/54(%2. 02)$% 

ŘǳǇŜȅŜǉǳƛǇƳŜƴǘΦŎƻƳ мп 

tǊŜƳƛǳƳ .ƭŜƴŘ {ŜŀǎƻƴƛƴƎ  

wƛō {ŜŀǎƻƴƛƴƎ 



Cooking capacity, price point and footprint make the SPK-500 the most  

popular rotisserie smoker. With over 50 square feet of cooking surface, this 

smoker can handle medium to large batch cooking.  

zsW-ʹʴʴ GÀĚ vĆġíĚĚÙĖíÙ zÿĆ÷ÙĖ 

With 30ò wide product racks and 30 square feet of cooking surface, the 

SPX-300 proves to be the perfect introductory smoker in a small package.  

 

Southern Pride offers mobile smokers in four of their most versatile gas 

smokers (MLR-150, SPK-300, SPK-500, and SP-700), each flush mounted 

on a purpose-built trailer. Mobile smoker are the best option for on-site  

cooking and catering.   

zs¶-ʷʴʴ _ĆÌíúÙ vĆġíĚĚÙĖíÙ zÿĆ÷ÙĖ 

ēēĖĆĳíÿÀġÙ zÿĆ÷ÙĖ -ÀēÀÎíġíÙĚ 

(Capacities will vary based on physical shape, weight, and 

method of loading for each product specified.)  

tƻǊƪ .ǳǧǎ όу-мл ƭōǎΦύ ŜŀŎƘ 

{ǘΦ [ƻǳƛǎ wƛōǎ όнΦтр ƭōǎΦύ ŜŀŎƘ 

²ƘƻƭŜ /ƘƛŎƪŜƴ όо-п ƭōǎΦύ ŜŀŎƘ 

он tƛŜŎŜǎ 

нп tƛŜŎŜǎ 

пл tƛŜŎŜǎ  

Standard 

Option for a red trailer (Extra Cost) 

ēēĖĆĳíÿÀġÙ zÿĆ÷ÙĖ -ÀēÀÎíġíÙĚ 

(Capacities will vary based on physical shape, weight, and 

method of loading for each product specified.)  

tƻǊƪ .ǳǧǎ όу-мл ƭōǎΦύ ŜŀŎƘ 

{ǘΦ [ƻǳƛǎ wƛōǎ όнΦтр ƭōǎΦύ ŜŀŎƘ 

²ƘƻƭŜ /ƘƛŎƪŜƴ όо-п ƭōǎΦύ ŜŀŎƘ 

сл tƛŜŎŜǎ 

сл tƛŜŎŜǎ 

тл tƛŜŎŜǎ  

Standard 

ϷффΦлл пл [.{Φ {ǇŜŎƛŀƭ ¢ǊŜŀǘŜŘ IƛŎƪƻǊȅ ²ƻƻŘ /ƘƛǇǎ 

IƛŎƪƻǊȅ [ƻƎǎ ϷпнΦлл рл  [.{Φ 

3/54(%2. 02)$% 

мр рмр-нно-лтлл 



¶ Various sizes available 

¶ Different backsplashes 

¶ Stainless steel or galvanized legs 

¶ Stainless steel or galvanized undershelf 

5ò Backsplash with doors 

Poly Table 

Additional Features 

¶ In Duct Wash/Rinse System 

¶ Liquid Smoke or Natural Wood 
Smoke 

¶ Cooling coils for Cold Smoking 

¶ Steam Cook 

 

The Enviro-Pak Series of units range in production capacity from 150 

pounds to 1,000 pounds (of a heavy, dense product) per load.  

Features: 

¶ All models are electric heated 

¶ Vertical airflow of a constant 
airflow design 

¶ Fully welded stainless steel   
interior and exterior 

8ĀıíĖĆ-sÀ÷ 

_ÀĖġíĀí ʶʼʴ 

¶ Capacity of 280 lbs. 

¶ Includes wash/rinse, humidity con-
trol and product shower 

¶ 36ò depth design  

¶ Fully welded stainless steel con-
struction 

¶ Built-on smoke generator 

/ƻƴǘǊƻƭ ǎȅǎǘŜƳ ŎƻƴƴŜŎǘǎ ǘƻ ŀ ǇƘƻƴŜΦ 

No Backsplash 

3 Compartment Sink 

%.6)2/-0!+ 3-/+%(/53% 

4!",%3ȟ 3).+3 ÁÎÄ %15)0-%.4 34!.$3 

ŘǳǇŜȅŜǉǳƛǇƳŜƴǘΦŎƻƳ мс 

Backsplash Table 

/¦{¢ha /¦¢ 

th[¸ .h!w5 Chw ¢!.[9{ 



The Colosimo Press allows the operator to produce skinless 

sausage, patties, and restructured jerky. 

 

A variety of dies and attachments are available. 

+_ sZ¦z sÀġġĴ EĆĖÿÙĖ 

The PRO-9HD tenderizer is a merchandising center and offers great versatility. 

The tenderizer comes with a standard tenderizing cradle that cuts deep (1,020 

times per revolution) into the product to sever, sinew, and fiber. Turn the tender-

izer into a Knitting machine by changing the position of the rear stripper and feed 

2-3 smaller pieces off hard-to-merchandise pieces to form one value-added knit-

ted steak. Biro offers four other cradles ranging from cutlet tenderizing, stew-strip 

cutting, scoring, and star punching. All cradles can be switched out in a matter of 

seconds. 

+íĖĆ svf-ʽK2 ¢ÙĀÓÙĖíĸÙĖ 

sÀġġĴ-f-_ÀġíÎ 8ÀĚĴ zúíÓÙĖ 

4%.$%2):%2 

* Variety of mold shapes and depth 

* Makes up to 6 portions 

* Portable for easy storage 

мт рмр-нно-лтлл 

-ĆúĆĚíÿĆ sĖÙĚĚ 

* Designed for production off a wide variety 

of meat and food products 

* Output capacity from 1,000 to 3,500 cycles 

per hour 

* A varieytof drum mold die shapes  

* Various models are available 

&/2-%23 

{!±9 ahb9¸ .¸ DhLbD 
{YLb[9{{ 



The DS-502 is a highly accurate portion scale 

ideal for weighing small items with precision. The 

scale is lightweight, compact, and portable, and 

weighs up to 11 pounds! 

2íçí 2z-ʹʴʶ sĆĖġíĆĀ zÎÀúÙ 2íçí 2z-ʻʼʵ sĖíÎÙ -ĆÿēĥġíĀç zÎÀúÙ 

The DS-781 price  computing scale will  provide you with fast, 

accurate, and friendly sales transactions for your customers. Can 

weigh up to 30 pounds. 

2íçí µ-ʹʺʴʴ ¢úú µĖÀēēÙĖ 

3#!,%3 ÁÎÄ 72!00%23 

·ÀÿÀġĆ 2s-ʺʻʴʴ súÀġæĆĖÿ zÎÀúÙ 

The AW-5600AT wrapper promises the opportunity 

to increase total sales. An increase in sales is    

attainable due to less package waste, greater 

presentation on shelves, and reducing labor hours. 

Features: 

¶ Fully automatic  

¶ PC based 

¶ Weighs, wraps, and labels products 

¶ Touch screen colored display 

¶ Liner-less labels with auto cut to label 

size 

¶ Optional wireless communication 

ŘǳǇŜȅŜǉǳƛǇƳŜƴǘΦŎƻƳ му 

The DP-6700 series platform scale works anywhere operating on 

dry cell batteries or powered with an AC/DC power adapter.  

Large display for readability. Available in 150 and 300 lbs.      

capacity. NSF certified. 



MĚ ĴĆĥĖ ÎĥĖĖÙĀġ úÀÌÙú ÌĆĖíĀçˑ -Àúú ĥĚ ÀĀÓ ĲÙ ÎÀĀ ëÙúē ĚÙġ-ĥē À ĀÙĲ ēĖÙ-ēĖíĀġÙÓ úÀÌÙúˍ 

2íçí z_-ʵʶʴ zÎÀúÙ sĖíĀġÙĖ 

The SM-120 increases throughput of counter transactions with speedy weighing 

and printing operation. Its robust yet sophisticated appearance looks good on 

counters in modern stores, providing added value for your operation. The  

SM-120 has a LCD customer display makes it easier for them to check   

necessary information 

2íçí z_-ʹʷʴʴĳ zÎÀúÙ sĖíĀġÙĖ 

The SM-5300x is a PC based scale-printer. It comes with a  

interactive color touchscreen and customer display. The 

touchscreen makes this scale user-friendly and easy to use. With a 

30 lb., 60lb.  and 300 lb. weighing capacity and easy to change 

labels, this scale is perfect for any retail counter. 

2íçí ÙːZÀÌÙú 

An electronic price label that displays product information and  

wirelessly connects to the SM-5300x Scale Printer. Update a price 

or a product name on the scale and see the labels update         

simultaneously. Improve your customer display with clear writing 

and reduce labor hours required to manually update price tags. 

3#!,%3 ÁÎÄ ÅȢ,ÁÂÅÌÓ 

02%02).4%$ ,!"%,3 

мф рмр-нно-лтлл 



úġĆ-zëÀÀÿ ²ÙÎġĆĖ Kʸ _ĥúġí--ĆĆ÷ fıÙĀ 

Available in 2, 3, or 4 chambers with half-size sheet pan or 

full-size hotel pan capacity. Wide option also available with  

2 or 3 chambers. 

Features: 

¶ Programmable, touchscreen control 

¶ Each chamber has its own independent air path, 

heat source, and fan 

¶ Easy recipe upload/download via USB port 

¶ UL-listed ventless catalytic converter 

¶ Double-pane glass door 

¶ 1 wire stainless steel rack and 2 jet plates per  

        cooking chamber 

EĖí-öÀÓĆ vĆġíĚĚÙĖíÙ 
Features: 

¶ Automatic (overnight cleaning) 

¶ Can be positioned anywhere in a store  

¶ USB connection for transfer of data 

and programs 

¶ Touch screen controls 

¶ Cook Correction detects and corrects 

abnormalities during the cook cycle 

¶ Eco Cooking saves 5% on energy 

consumption by using residual heat 

¶ 14 basket or rack positions 

¶ Rotor for up to 28-64 (3-4 lbs.) chick-

ens per cook cycle 

 

¢5w тκу {Ҍтκу { !ǳǘƻ-/ƭŜŀƴ 
¦ĀĆĳ -ëÙæġĆē _íĀÓː_ÀēĚ fıÙĀ 

Features: 

¶ Adjusts cooking process to actual volume of 

product 

¶ Estimates the dirtiness of the oven and sug-

gesting the best automatic cleaning mode 

¶ Contains multiple high flow reversing fans to 

produce uniform results and reduce cooking 

time 

¶ Digital touch screen display 

¶ Reduce energy, water, and fryer oil use 

¶ Create recipes online and share among 

multiple ovens 

 

 

Available in multiple sizes for countertop or floor space. 

./-(//$ .%%$%$ 

ŘǳǇŜȅŜǉǳƛǇƳŜƴǘΦŎƻƳ нл 


