RESTAURANT SHRIMP
PEELING MACHINE
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Restuarant Shrimp Peeling Machine is a compact type of
shrimp peeling machien that Powertech has developed
for chain restaurants, central kitchens and etc. It' s
used for shrimp back splitting, deveining and peeling
automatically.

SPECIFICATION :::x2x

K Water

JK&: 130 Z 150 F+//M\eF Water Volume: 130 to 150 L/hr
KIE: 248 Water Pressure: > 4kg

B8, Electricity

EBJE: 220VAC/1Ph Voltage: 220VAC/1Ph
IR 0.55kw Power: 0.55kw

A% Dimension

{AF3: 500%720*1120 2K Dimension: 500*720*1120mm
B2 Weight

BEE: 170K Weight: 170Kg
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Efficient: 10 times faster than hand peeling.

Convenient: Peel when needed to enjoy more fresh shrimp.
Flexible: Peeling styles can be shifted easily as requested.
Compact: Cover small area. compact structure easy to
clean and daily maintenance.

APPLICATION RANGE

RIFIBE

R LS
wHE, FRER, =k R’AE FRER =&
PDTO Tail-on Shallow Cut Butterfly

A= £X%
EHE, BRBE, 2% XY, 2EEE, 2%
EZ PEEL PDTO Tail-off Shallow Cut

£X%, FE
BRE, FRER, Eh%
PDTO Tail-on Deep Cut

ERTHEEGQIRRIELER, FIESEHLE, WExaXy
BF, SCGRIGHF. PUAREELIAT. ERET (F4F) &, FINIA
THABEAIF.

Restaurant Shrimp Peeling Machine can process fresh
and frozen headless shrimps, farm raised and sea
caught shrimps, such as Vannamei, Argentina Red
Shrimp, Black Tiger into seven styles.




