PRO-SLICE"

The Perfect Fit for the Meat Processing Industry

PRO-SLICE TT-400 TENDERIZER
OPERATION AND MAINTENANCE
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TT-400 TENDERIZER

Neoprene Conveyor
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WARNING:

<

Always wear safety gloves when
handling tenderizing blades/cradle.

Do not operate Pro-Slice TT-400 Tenderizer
without the s/s safety cover.

Make sure the power is off
before cleaning or maintenance.

Features:

e Stainless steel safety cover and plastic turn knob
e One set of stainless steel tenderizing blades

e Easy cleaning and maintenance

e Energy efficient

e Easy adjustable wing nut to control tenderizing depth

Product comes out on the discharge conveyor and slides
down to the meat lug.

Pro-Slice TT-400 Tenderizer
Technical Specifications

Maximum belt speed +/- 32’ per minute

Electrical 220V /60Hz /19
1/2 HP, 400 Watts
Capacity 1,900 - 2,400 Ib/hr

876 x 405 mm
(19.50” x 31”)

INeoprene infeed
conveyor (L X W) +/-

876 X 495 X 444.5 mm
(19.50” x 34.50” x 17.50")

Overall dimensions
(LXW XH) +/-

IKnife size +/- 101.60 mm (4” diameter)

1 set of tenderizing 6 mm (¥7)
|blades
Weight +/- 60 Ib (27 kg)

* All specifications are subject to change without notice

Distributed by:

Pro-Slice Tenderizer by MPBS Industries




