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SPOITDINGS ) 7 '3

* Col dwater sprayi
for cleaning and *

PROCESSING
r—— £
‘ \5)\(/,,‘47
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The rigid fixed staidlgsgupy eedi ftafol ume bandsaw
provides vibration fyger 0opeir@ddOMo@tlcontinuous L
higher Dblade speeds.; Jfidgsi ¢d SogQ@addinén. Biro +{ EC

a narrow blade whichydhged PSayPilage reduces operator fati
minimize product wasigq jncreases pooduWittihitthye srthgndar

drive system.

product pieces than other saws.

RdzLJIS& S|j dzA LIYSY G @02 Y

* . Light weight and ma n
Power ful wuniver-sa saw band
proof ) * Upwards of 8,000d str
* . L * Less noise and v : t
Ergonomic positio L b d 1if ! a minute
* An+i bration packa ong an Lte * Cut cleanly thrdugh
* tic band guide
Easy to clean hou
&= ‘\’z»‘ 5
MR L s AR s E e s s . \AMITEA A AEATINE 1 A 1
WUAgyAEgUE ' zeui ggWRAAgGYAEQgUE | z|e d i
* Bl ade oplkthd ng i s * A reciprocatiancgt iaonnd cl eavifer
* Sealed electric motor * May beharpened for years pf u:
* Versatile for any small * Clean cuts with | ower amofunts

ue
frlont

operator fatigue, ang; Mai & 2€aw bl ade Whh eM&atyigaued pHldt ef and
productivity and proff’stlslzbiri(%oﬁ“auBic[;?tciuntgti”g clearance, yjou c
saws, this has a heayyedppudycsiai®bssSwigaw to produce retaifl cu
steel construction aagdi@jfpldedabeRdd MBNE Brlodalk yd U rfat gles -
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The 109PC can slice up to 18 s |
bonel ess meat products. The pec
sickymge curved smooth bl ade I i c
cleanly.

The 109PC Electronic model ofper a
programmabl e keypad that confgrol
Tail or the microprocessor tof@you
frdmiliénodef i ni t e3 @nha xc.k,n ersesd u coifin g

i ck
mat

he time to change product t
raining. Product pusher aut
osition after the |l ast slic

o

muscl e boneless product
consistently, and efficiently!

accurately,

WCUCEEAUGU w11 MWEZAA sAUGGAOZ i CEYAA sAGPAQ

* Automatic and mant * Manual slicer * Manual slicer

* Built in sharpener * 14wl ade * I ntegrated sharpen
* Tilting away carri * Easy to clean alu * 12wi de bl ade

* Slice thickness ug construction * Zero blade explosur

The Nexus series of horizontalnshhdebsnedlct esh and frozegn bo
meat, bacon, cheese, and smoked productsw i thicklness
set ranging between .5mm to 50mm. Ol

The slicer is built with a top of ent
bone splintering, mini mi ze wast e, fe.
Made entirely of bacteria proof Al SI 304 , tlhe N
fitted with systems making them safe and asyl to

non specialist staff.
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* I deal for a compact superm .
) Perfect for | arge procespors
* 5 hp auger motor and size "
. Produce up to 100 | bs. opjutopu
32 head can produce an out * St oai | A |t L
per minute ainless stee rame an o]
. . resistant
Stainless steel hopper, fr
Al A 0, ! 4%3
2UET Ei &g Mg Uy sEiTU
aWAéeldsUEharpened?
R n-o N N R |
#12 Knife = EDGE 12K $40.00
#22 Kni fe EDGE 22K $41.50
#32 Kni fe EDGE 32K $43.00
#52 Knife EDGE 52K $81.00
SUAgUE
1/ Bol esf] EDGE121 $45. 10
#12 Pl {3/ 1600l e{ EDGE123 $44.95
Everl asting Knives 3/ 8ol esi] EDGE123 $44.95
Everl asting knives are the 1|o 1/ B0l esi EDGE221 $61.00 Il abl
today. @SEeeol asting knivefsorogs =
or sinmpknives many times over . #22 Pl {3/ 16l e EDGE223 $52.75
hi gh -rwesirst ant cutting ediger ¢ e 3/ Bol esf EDGE223 $52.75
frame and can be resharpened. 1/ B0l esi EDGE321 $73. 25
Enterprise Style Plates #32 Pl {3/ 10l e| EDGE323 $70.00
Enterprise style refers to st N styl
. . 3/ Bol esf EDGE323 $63.55
meat grinders. Enterprise sty r th
kni ves and the plates are off 1/ Bo6l es|] EDGE521 $172. 3db . M
plates have a radius keyways. |u52 p| {3/ 160 e|] EDGE523 $144.3q! at
sides (Cleveland) or one fl at Ey— = >3 0 OCatio
of all styles is known as Uni DEECE CIICED SLOU-
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Model s:
1 548sSS
1T 5528SSsS
1T 7548SS
T 7552SS
1T 1056SS
T 1556SS
+{ EC 'v82z2z GEI L
“C Al ] Aig” CEEU
* Reliabl e, durabl e, and n
;iug?z?sfor restaurants, ‘M . A Sseries of manual feed gr
* The bowl assembly and fee ﬁzgd;notor stzes that can}jb
models can be removed wjt * All of the HHP series grin
Com 22 head slze and sival g chain drive transmissions
* Equipped With a s?ngle € * Qutput capacities from 1,5
that provides maxi mum pow
greater productivity

P M H-OT NN

der s
f or

00 |




6! #55

3 Yl —0623

P~
F——— K
e AINIPAC
The MVS series is a tried and true model that has been taefseaapl e
design, these vacuum sealers are perfect for those who vwhltue| si
users that simply require basic functionality.
T ATeAT + 2z v _1TAT éeAl = 2z "4
o)
Lo
N
o
N
226
Features
T Double chamber swing |id |mode
T Water resistant digital dji spl
T I'ndependent quick change [seal
‘
Left and Right Model
Wi dt h x 5Be®&®h 750
Hei ght withiBolid open:

i Ai e Al = 1

T Ideal for batch operations for foods wi
vol umes '
1 Rapid infusion, marination, and sous
vide options Ea\C =i ey . F
1T Poput seal bars with -
for optimal liquid sea,
T 5dull color touch scree
intuitive icons 4
1 Spiolvler pr eveprtoidounc,t ant |
crush, optimal Mbar cy/
T Various model sizes av/

RdzZLJISe SljdzA LIYSYy 1 #02 Y
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The Pl ai nls masn &BrP
_ Electric Spetgectric brine pygmp,
Portable Brine 9 1/10 Hp Stainless steel ase
Pump Table needl es It featdres
T 120v change adapter fa@r s\
Inject brine or seasonings intol MedtApprsoduoims sinigin@etddet e :
compressed air No expensive Dbrfi e pgmps atoawédament. Singlle n
out! attachment included
This is a 5.5 gallon stainless steel tankiambdele.edRded att afhme
the optional brine pump table to mount the tankafor a
completely portable system.
*Air compressor is not included.

6! #55- 45-"

Features:

T Al stainless steel construction
1 Easy to move around

f NEMA 4 control box

T Easy to remove 1id

f Swivel |l ocking caster.

Al

Made in the United Sty

DVTS 300 & |500

DVTS 50

P M H-D T
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Pack3000 iMEQTAersatile, compact, and reliRol k ISitnoec kot Ft hanr -

mof orming machopesonPaakageable include: gas, skin
below the fiflimesiimlee, sdaamd nrki,gi d wi 2UET EiegicC MgUy sEIiT|U
450 Micron.
406 mm nonform n
rm 1127¢ $231[d0
The Vesta line hateal sbtamesandnsl C'€3ar., 39o@eomit
es for complete wash down. Vesta i i nd bui

with the highest quality component 423mm forming 1 .. ,,.4 ¢550fMd up
cl ear ,2090M@dr | r d . .

to 6 cycles/minute depending on tH hine ¢
uL / CSA |/ CE approved and has a Z S .
406mm nonfor min foi lfm,

B e ol e e R SEOET) 1 O

*Pallet pricing available.

COMPLETE MACHINE DESIGN :

» Flex vacuum or Rigid & gas application
(skin application possible)

» Multiple die size, interchangeable, for
products of various size & shape

» Servo driven motor for speed and precision

» Guillotine knife standard ,optional Corner
rounding

» Printed film reqistration optional

» Code dating, printing and thermoprint
optional

» 2years warranty standard

» Busch vacuum pumps

» Easy to service and maintain

RdzZLJISe SljdzA LIYSYy 1 #02 Y
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Optimum Handling
The JEROS utensil washers have a specially id whijch o
easy operation and |l oading without causing ROS to ofper a

Flush Hose -
The flush hose makes it possible to reuse tn "t er .

Energqy Savings up to 25%

All the machines afi-\e mobawe rasvtad i dadbrl e. wi H eh

machine therefor requires | ess operating power, resulting ijh en
water savings up to 25% for all model s.

ECO Wash

Standard on all models this iflB€O uWépsrhoagnmr aem v i frijendl
for less dirty objects.

New Doubl-Ei Miero

Uni que double filtration system pr oivtihduess an 1 Bl i | trfatio
entails a perfect washing result with | ess sa-° er
consumption. ‘ 3

coua " tw

Mo d e | 8150 Mo d e | 8160

[ ] + . %

Ozo Kleen provides customi zable product florm

I'T[ hwLb9 ronment aReptads. traditional cleaning metHods
solutiooaonkastl yhe portable ozone systemj|to
cleaning of all surfaces.

P M H-O T N /I
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9 Excellent for both long and $hGéapagirbyuelr %Qnlsbs.
1 Knee lever operation leaves JoBauhpmed wirth indapamdent oi t a
product 1T Adjustable speed and pressurlfe
T The Iid swings out of the way§ Fioxedoayliingdemdard e@ingtn@gn majchi n
1T Powered by a reliable hydraulikolsgrsamenes

f I't has an adjustable pressur® Bosameeihvexive d4vwei &s fferent
product consistence. clogging and .szi=s =

f Features all stainless steel cofk®ratkonn
Includes four extruding nozzllefdUtomatic piston
when I]i?e

T This stuffer hol ds 5l50dlMkisng aInid(ﬁ(ria\%Zcilu?JQgsrglgaesed

1T Easily removed pis
cleaning

T Supplied with 3 n
15, 20 and 30 mm

f Made of stainless

T Lid & piston made
mi num

d

=

- vi ETC vz 1141 - CAgi AhRChE 2 A
Filling Process:

T Accurate feeding of the food mass
T Gentle filling process

f Effective vacuum process on t
f Exact portiond%fmax error +/

Production Flexibility:

f Easy production changes

f Great wvariety of accessories avai
T Simple -xyxnttemlIprogrammi ng
1

Fast cleaning of components
Vg

Cost Efficiency:
T Low wear of moving parts
f Reduced pressure generated in

Mini mum overal/l di mensi ons

ntages for the final product:
f Excell ent product definition
f Preservation of original char
f Opti mum compaction

f Precise portion weights

RdzLJIS& S|j dzA LIYSY G @02 Y



poly-clip
ned Taie-Ni‘ge 's2- SYSTEM
The automatitcppgeubl-afl t he 8D€E€ suitable
operatfieomsmi dsi ze or | arge production 0s e
The PDOTO0OO0 closes fibrous casings up t¢ asti
even | arger di ameA emearsitniga tti Ba&linlg Dger o d
portions or chains, |l ongisanshgeprotat
efficiently.
f Fully automated operation for continfluous hilgh ¢
! safety casing brake with hand guard;| opew.ati on ut cas|ing
f can be upgraded when needed, modul ar de?’&y
ff Less air consumption for | ow operatilng c0s s.v
f Second supply option for the clip stlick at Il ow heigfft folr sm
f Ergonomic control buttons directly aft the filling horn for] fas
operation: first clip, emulsion supplly button, automatic olper a
f Electrically controlled.
f Extremely | arge swivel range of cliplpin CUSTOM easy cagqing
f Low noise operation.
f Height and inclination of product trlay (O ARNNeRl r di schar ge ad
without tool s. AVAI LAB
f Pneumat-dfcf clurti f e.
f Vvshaped trolley for optimum positionli h s
adjustment with filling horn key.
f Easy coupling to the filler: trolley fi
steering wheel s.
EhAT gi CA AAO f eUEAgi CA
The automaticppgdeubis coupled mechanically and el ectri calsliyngtja st h
centered while the emulsion is separ-atiegdpi agdsystemculAel yheb|eamd
cut off automatically with the pneumatic knife via the bfeumpclt]i eoch
and clipped automatically with the optional |l ooper GSE. Er gofjn o mi
comfortable to-seperpateec.i sehevepgrgeht portion is called up bylthdégfihl
and is clipped automatically.

P M H-OT NN
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Southern PrideE handcrafts-barhinfg rgedsful |y fJaut o
or electric smokers. Each model is an outgrjowth
devel opment through decades of serving all Jsegm
industry. Southern PrideE continually develfops
® signs to meet the changing needs of the foodser
BBQ PITS & SMOKERS
z-111 80Ul gEI I
¢KSmfih dzat Al Sa ¢g22ROKALIA AyaidSIR St SOGNRO St SY
AYyadSIR 2F 3JLad ! $22ROKALI 02E 6A AO StSYSyli ¢
F LI AOFe2y 2F &aY21S (2 GKS LINE Rz fSaa adasSsf St
Syadz2NB Sl ae OtSFyAy3a FyR &SIHNa 2T
eeECiji yAgU zyC+-UE -AgAligi
(Capacities will wvary based on phys weight, and
met hod of | oading for each| produ )
Standard
t 2NJ .-mmg af 6oayd v SI-OF“</”_| {18081
{ud [2dzAa wAOD A& OH(DMTHp tf)\éaéqbgué Sl OK
2 A ~ = Ax "o E 1. A A
K2f S /N‘I?\GIOS’U\YQJUOOS|9ﬁ t 8084 ) o )
A 4 cA A = t NBYAdzy . fSYyR {¢
SS¥T NMFBlfSOJaCbMHS|9Kt}\éC-)§é )
wAo {SlFazyAaAay3
z-wi1 1 8aUTgEiIlT zyC+UE
The stand@addf S&€t ures dual smoke el ements with woodchip boxep to
produce the maxi mum amount of smoke. An optional feature is| a
system that replaces the right smoke el ement " inetl Th
control allows the ability to select any eaft , s
steam, if applicabl e. p
eeECIiiyAgU zyC+UE - AeAli giful
(Capacities will vary based on| phydi cal SHlBieses—ic A n d
met hod of | oading for each produfct S pecClilEiEent—
Standard Max
t 2NJ -y & ocody®y S QK x s@Ex0p wh Ol&a0 7
{io [2dAa wAhod oOwdyp f SFEPo vSIh QK O1 &
6k hlle2ylt =SNBOLL, wAdseyd Plpd wh O &0
2 K2t S / KA GloyP 060 oS QK ¢ x sppE 30T wh 01 &0
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Cooking capacity, price poSina tamel mosott print make the SPK
popul ar rotisserie smoker. Wi th over 50 square feet of cookijng s
smoker can handle medium to | arge ba: —

e ECiiyAgU zyC+UE - AslAlf,
(Capacities will vary based
met hod of | oading for each p}|

Standar ‘ F
t 2 N]  -wim af oodydo SOk ¢n tAS08a
{G® [2dAd wAhioda oHOTHNtHASYSE| OK
2 K2t 8 / KA GloSyodoo oSt OKT N t ASOSaE
{LISOALEt ¢NBFGSR 1 A0pponnz2aR [ K
I AO12NE [234 Pnudnn pn [.{o®
zsgy!

Wi t3l0wi de product racks and 30 square feet of
SPXB0O0O proves to be the perfect introdu.
Southern Pride offers mobile smoke lersa
smoker s1%0IL RBOPOK -550P0K, ah@O)SP each f
on a pbupdsetrail er. Mobi | e s msdkteer In
cooking and catering.

eeECIiiyAgU zyC+UE
(Capacities will wvary based on nd
met hod of | oading for each
Standard
t 2N ey &f ooxydO SF Ok OH tASOSa
(o [2dAa whoa 6ndTPBNEbABDOSEL OK
2 K2t S / Kk GloRyd 0o oS Ok t ASOSa ail e
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B Enviro-Pak

3 -/ + %(

7 \J

- o The E+#wakr ®eries of units range in pr
8 Al iSEAG pounds to 1,000 pounds (of a heavy,
Addi tional Featur
Features: )
1 Al model s are elﬂecltnriDcuChteavtvaesdh/RI
 vertical airflow 1])fl'laquclodnsstnrglonkte or
. . Smoke
airflow design ) .
f Fully welded staiﬂﬂceososI Isntgee(imls f
interior and exteliStream Cook
_AEgi Ai s
ff Capacity of 280 I|bs.
f "'ncludes wash/rinse,
trol and product show
Actual Setpoint 1‘[ 3 6Cbe pt h d eSi g n
f Fully welded stainles
struction
f Buiolnt smoke generator
I 2y G N2 aeaisSy O2yySoia Gz | LIK2Yy So =
II A 4 Ve P LI
41", %3h 3).+3 AT A %15)0
e — ‘\ = :
i - “,’_4 ’ % —g - p
‘ .
N B k I v
° acksplas Backsplash Tablroly Tabl e
f Various sizes avail abl e
T Different backsplashes
f Stainless steel or gal var
f Stainless steel or gal var f

witu ugucCempartment

5Backspl ash

RdzLJIS@ Slj dzA LIYSY G 02 Y
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The PRID tenderizer is a merchandising ersg gre
The tenderizer comes with a standard t dl e|J t ha
times per revolution) into the product ew, nd
izer into a Knitting machine by changin®™ o] t h
2-3 small er pitereas hafnfdihseer di ecesadtde df &m
ted steak. Biro offers four other -sraidp om fcutl
cutting, scoring, and star punching. AlIl cradles can be| swi
seconds.
pe
&1 2 - %2 3
-CuCEiyC sEUEE
The Colosimo Press allows the operator to produce skinles
sausage, patties, and restructured jerky.
A varikety of dies and attach
Lo L
w w
Tl @es
+ sZ,z sAggJ ECEY
sAgfd JAgi T B8AEJ kUi
* Designed for production off a wide variety
of meat and food products
* Qutput capacity from 1, 000" t\arsi etoyy afycmalsd shapes| and
per hour * Makes up to 6 portions
* A varieytof drum mold die * hRpretsabl e for easy storjage
* Various model s are avail abl e

P M H-O T N /I




(@)
<

('DI

o0
(@]

The -D®B2 is a highly accurate pPbet-D8h prciad e computing scale]wil/|
ideal for weighing small itemscaounat @,rexndifomi.emdley sales tfrans
scale is |lightweight, compactweiaggd pprtt@ab3 ®,pawmndds.
weighs up to 11 pounds!

AyAgC ‘29 sOGAge

The -©®P00 series platform scale works anywhere operating or
dry cell batteries or powered with an AC/ DC power ada[ter‘
Large display for readability. Available in 150 and 300 | |

capacity. NSF certified.

Features:
Fully automatic
PC based
Weighs, wraps, and
Touch screen colored
Li nleerss | abels with auto
si ze
Optional wireless communi

Sy )

The -B®WOOAT wrapper promises the oppgrtuni
to increase total sales. An increalge in s
attainable due to | ess package was mial € B

presentation on shelves,nand rg8dywuc : abor
4....2:.‘%-?@

ROASTED CHICKEN 1

e SIRLOIN STEAK 1

TEhEan . g ‘L
T e

RdzLJIS& S|j dzA LIYSY G @02 Y
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v 2ici-t w1 z1T AaU sEi AgUE
The -BMO increases throughput of counter f§ran:

DIGI® and printing operation. Il'ts robust yet spphi
counters in modern stores, providing addpd v
SM120 has a LCD customer display makes i ea:
necessary information

2i¢i-*wi1ij z1 AaU sEi AgU

The -B3M00x is a PPrhased.sdal € omes
interactive color touchscreen and

touchscreen makefsritéehn &l s cad e assey
30 Ib., 601IDb. and 300 I b. weighing capaci : chlange
|l abels, this scale is perfect for any retail counter.

¢ci U: ZAl U

An el ectronic price | abel that @i spl

wirelessly c¢onmbn3e0cOtxs Scoalteh ePrSMt efr . U
@ Clhiokeon or a product name on the scale and
‘ /"lg! simultaneously. I mprove your cugtomi

and reduce | abor hours requiredj]to

\,vw/ Newhall Locker -/

—a 319-223-5202

P M H-OT NN
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Ug@AAYy 2UT gCECEY f IhuAi
Features:
T Programmabl e, touchscreen con
f Each chamber has its own |Jinde
heat source, and f an
T Easy recipe upload/ downl oad v
T ULlisted ventless catalytfc c
T Doubplaene gl ass door
f 1 wire stainless steel rack a
cooking chamber
Available in 2, 3, -sarzed shreemb grasn w
fudilze hotel pan capacity. Widp opt
2 or 3 chambers.
EEGAOC vC¢gi EEUEI U
Features:
f Automatic (overnight <cleaning)
T Can be positioned anywhere in a store
f USB connection for transfer of dat a
and progr ams
f Touch screen controls
f Cook Correction detects and corrects
abnormalities during the cook cycle
1T Eco Cooking saves 5% on energy
consumption by using residual heat
T 14 basket or rack positions
T Rotor fo64u4 3ltmws .2)8 chi ck-
ens per cook cycl e
- < L _¢5w TKy.{HTBEV. I dzii 2
ACij -éUaxegCe _ i AO: AéeE f lj/,&
Features:
T Adjusts cooking process to actual volume of
product
T Estimates the dirtiness of the oven and sug-
gesting the best automatic cleaning mode
f Contains multiple high flow reversing fans to
produce uniform results and reduce cooking
ti me
f Digital touch screen display
f Reduce energy, water, and fryer oil use
f Create recipes online and share among
mul tiple ovens
Available in multiple sizes for] cou




