MEAT TENDERIZER
ECONOX manvar

The Tender Star manual meat
tenderizer is an essential professional
work tool for any meat specialist,
butchers, supermarkets, restau*rants
hospltals retirement homes,
slaughterhouses communities, etc.
The Tender Star ensures very tender
| meat while maintaining its flavor and
its juices.
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IECONOX TECHNICAL DATA

Total height:
Machine depth:
Machine width:
Weight:

Board X Z

Tenderizing surface per stroke:

Maximum thickness of meat to be tenderized: ' = -
Maximum width of the piece to be tenderized: ' =
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Fabricant: Paulus Stuart s.r.l.  Tel: +32 (0)2 521 46 12 =
9, Rue Ropsy-Chaudron Mail: info@paulusstuart.be @ TENDER STAR

1070 Bruxeles Bel giquc. Web: www.tenderstar.be
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