TENDER STA

MEAT TENDERIZER —
TSHY nvoraviic

For those who want to tenderize more
comfortably without getting tired. It
automatically detects the height of the
meat in order to limit its stroke so as
not to flatten the meat.The Tender Star
hydraulic tenderizer perfectly replaces
‘manual tenderizing and is an essential
professional work tool for any meat
specialist, butchers, supermarkets,
restaurants, hospitals, retirement
homes, slaughterhouses, communities.
The Tender Star ensures very tender |
‘'meat while malntalnmg its fIavor and its
juices. : : =
the device tenderlzes the meat W|thout
modrfylng its structure or appearance
Tender and tasty meats eat:sfy the most
demandlng consumers an } _-'eustomers
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s Thanksto its patented system, aII the parts comlng |ntocontact .
W|th the meat are removable and sterilizable. Constructed of premium ¢ stamlesssteel e

and poiyaczetal Whu:haiso makes It the strongest tenderlzer' :_-__ =i

DISCRETION:



TSHY TECHNICAL DATA N

Total height: [
Machine depth: |
Machine width:

Weight: u
Motor:

Board:

Tenderizing surface per stroke:

Maximum thickness of meat to be tenderized:
Maximum width of the piece to be tenderized:

Number of blades:
Number of cycles per minute:
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~ Capacity: - L[FCEE RS

| Can be high pressure cleane L2777 77 7y

| Machine entirely made of stainless steel. =
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: nder the blade assémb!y. To operate
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Fabricant: Paulus Stuart s.r.l.  Tel: +32 (0)2 521 46 12
il 9, Rue Ropsy-Chaudron Mail: info@paulusstuart.be
PRZOEneElENEC s Web: www.tenderstar.be

TENDER STAR




	PROSPECTUS TSHY 1 GB
	PROSPECTUS TSHY 2 GB

