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We lead what customer needs!
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GRAND BELL has been satisfying customer s particular standards
with our united professional workers, from plan design to production
line, grasping customer s demand accurately and producing the food
processing machinery which the customers want.

As a result, GRAND BELL has, since its inception in 2000, been
experienced substantial growth by producing top quality food
processing machinery with craftsmanship.

Since GRAND BELL has been showered with trust from customers, we
will strive to fulfill customers around the world with developing innovative
and efficient food processing machinery.

Moreover, we won t stop endeavoring to become the most esteemed
food processing machinery company.

We invite you to share GRAND BELL s future, as well,

Thank you.
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GRANDBELL"

COMPANY HISTORY

- IR 7|

S
|

2000’S

AZ7IE7 A THEE FY

Founded GRAND BELL FOOD MACHINE company.

]

2001°S A4MEt=R7| DSO{ZEIHAL MMEDT| ZAEHE A
Localizing fish belly cutting machine,

Fillet machine for mackerel, and fish chopping machine.

2003’'S  MAIZ|E U ZAFEET |2 S 2L Y U= AJTAIE
World" s first developed multi—knives slant slice machine

and distributed in domestic and Japan.

2004’S ZFxisAH Taly| XEtnSo 27| JHY 4Z
Developed Auto small fillet, salted mackerel

disemboweling machine.

2006°S Al 7HE ZAPRE| i, X7 ||, 1509001

Developed new concept slant slice machine,

Jfok
An

Designated as venture business, Obtained ISO9001
Certification,

2007’S U= FILLESTARIR 7|&XMIE L XA X KIE
U= L AT AL BHE O (H71= BFA))

Technology cooperation with Fillestar, Japan and marketing
all our products in Japan, Moved extended factory.

2008’S

Zeoistu (e e I 2AE ALY 2] 71 X1

Designated as Industrial family Cluster business.

2009’S

2012’S

2013’S

2014’S

2015°S

2016’S

2017°’S

1T JHY FEHRA] QA (BHRAR 714 TS B3]
Certificate of Department in charge of R&D by KOITA.,

FAJEIA DRER HolHEt

Transfer from private company to incorporation,

BFEA TXY BY HYOIN, 27|= 2BRYFATIY M

b
(=}

Move to Gonjiam—factory Extended,

Designated as a Promising Export Firm

7Y IS014001 8IS, Z7|= BF 2454718] M
Obtained 1ISO14001, Designated as a GwangJu—si

Promising Firm

Hlof= JHE ISHE AR S,

SAXIAL M7, E=HeIaE

Enter into partnership with CABIN PLANT of Denmark
Established Busan branch, Established China Corporation.

=
7| einA MY

Established R&D Center

ZUZIE AY(2.6m) SHEFTSEET| IHLES
Developed Korea's first small type thermoforming vacuum

packing machine.
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GRANDBELL'

Food Processing Solution System

GB40 3%k MI&7| _ 3 STEP Washing machine

GB42 XI5 & MIA7]| _ Aute continuous washing machine
GB50 ==Al MIZ 7| (3M 7|1Z) _ Drum type washing machine
GB51 Oiofs / 2HAMIZT| _ Washing machine

GB52 YW&S~7|  Cold brine container

GB53
GB54 &l
GB55 AIA
GB56 OIEIE A& 7| _ Pallet washing machine

GB58 71HLtzt / X|sLHZE7| _ Continuous heating / Cooling machine

GB59/GB59S L5 Alx| 7| / YT EAL A7
__ Sterilizer with alcohol

GB60 E7| Dehydrator
GB70 2ct Zilofateich (82171%) / 3t Zisfo|oj=igic

_ 2 Layer/ 3 Layer Conveyor working table
GB89 AS7IH|0|O] _ Lifting conveyor
GB88 2fz|ZE _ Wagon lifter
GB210E H|SH|7{7| (KSAl) _ Scale remover
GB210A d|sH|7{7| (olofAl) _ Air type scale remover
GB211 HISHI7{7] (Al _ Water jet type scale removing machine

30
a2

O
o 0y 1>

sis7| (CI2&) 1.5T _ Defrosting machine 1.5T

ol

A= ZAH[0|0] _ Defrosting with lifting conveyor
b4

| Ef4 ZHH{|] _ Conveyor washing machine

b
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FOOD PROCESSING SOLUTION SYSTEM
-y

CH M=
3!_— M= S sz () 8718
3 STEP Washing machine '

7|7|1E%! [ Features

-S4 A SAE M HIAA0| FES Hor 2R 5i0] AHBOR 0/S610) 27 MBS 3 XIS AR AL,
- HIZEAIZE 20| THEHH OFKIEr BHO| ASALOR SiaT|S SAS £ YaLct

- After placed in special baskets,objects are
automatically moved by robot arms and
operated with 3 steps automatic
washing system with bubble

- Washing time is adjustable and attaching spin

- dryer is optional for the final process

Product Specification

Model ‘ Capacity | Size(mm) Water Supply
GB40 | 500kg/hr~800kg/hr | 950 x 5000 % 750 100Lhr
oA MI& -

Auto continuous washing machine

717153 / Features

- CHE A ZIBIGE ARV |2 31R0) 108 *2/7F 7FSEiLCt,
- 2F 2H0| 22|= AE=7F HOUY 2F 2283 50| 258E 0|22 HAERR 0|22 ¥ M7= B thEEH ZEELCE
NZHERAIE) - 277 [5 ME) - 3RHEF MH)
Fol, OES, LiteHEER| 84
Suitable for mass production that operating 10 ton per a day s possible
High effectiveness in washing due to separated process and
eliminating residues by residue remover attached to upper section

Soaking — functional water — rinse

Praduct Specification
Model Size{mm) Power Roller Speed Weight Capacity
GB42 350x450%340 120W 10m/min 30kg B~15 pesimin

GRANDBELL"



GRANDBELL"

) =24 47| M 71E)
W Drum type washing machine N

M0 / Applicable Fishes

2F, 27, A2 & OlIiF
Squid, Shellfish and etc,

7|17|1€% / Features

- & Qo] MiXE KBS oW HEN S0%s o
OI2Z0| x| AI522 OIRRE 2 HiIESELC

- BAl= E45 28 EIZ Eell2M 0|2H0| ti=0| =iod
L0l S+ 23771 A0 422 AE 0EAI-U.

-t MiE0| 7tsahe] A44kdo] SabEiLch

- When putting objects needed washing into drum it can be
removed foreign matters and discharged to out-chute automatically.

- The body shaped special perforated circle discharge foreign and
special screw installed inside can remove objects automatically.

Product Specification il

Model Size(mm) Power Weight Capacity
GBS0 1100x3650=1800 ' 1.5Kw about 350kg 1000-~2500kg/hr

IR / 20IH=7|

Washing machine

HE0IS / Applicable Fishes

2, QEN, £, 42, OIHFE S
Octopus, Squid, Shellfish and etc,

7171E%! / Features

- HHE 2ol 27l £ 208 SYUsIT K522 AEEU.
- BB FR0f met ARZFEFEO| Zhs iU
- HEMIZ0| 7tsot0] Midtedo| 2 EUCh
- AF2l HACCPEE HEott MEGIEUCH
- When the shell or octopus is put inte the machine,
it is automatically cleaned.
- Time can be set according to the kind of raw material.
- Bulk cleaning is possible and productivity is improved,
- Food hygiene HACCP regulations were applied.

Product Specification

Model Size(mm) | Power Capacity
GB51 | 850x300x1200 | 1.0kw 50 kgftime

10/1



FOOD PROCESSING SOLUTION SYSTEM

HHT
Cold brine container

BE o4& / All kind of fishes

7|71E%! / Features

- dErTlE Xt 28 MRz Wit dE5E duis
EAIZIAL He™ olfxE R7t= dHe| =7t 32 oY
FRE 5 Qs B IS4 MEUCH

- HE2IE AEGI BIEIER 047|128 £502 2EAF
29| /IRE 27 sl FExEu, MES | HHE LI,

- AH ST 12N ABE Zhs it

«Can be kept the freshness and natural taste fora long
time by dipping into the container contained salted water
with low temperature

< Air bubble from lower tank by ar blower will be effective
for easy salting and washing.

“Can be used for small defrosting machine,

Product Specification
Model | Size(mm) ‘ Power
GBS2 | 1080x3800x 1850 | Kw

A sis7| (H=3) 1.5T (@)sn @) n ©)
Defrosting machine : - \>

7171E3 / Features

- SHSOll M THE EQE A2 NEJEZM S Al M=E HOC2|X| g0 QHEE ZAIS FXIBILICE
- XS OR 12134210 LRSIX|ZH &, 317 (0 27210| 3020l 2A1Z10H BiS0| 2E2EL

(H 7|& *tEA0|H S4HEE Jalol AZH0) Seting® 4= UGLICE)
2 CyinderS AFS510 el SILIZ SISE RS ZIcks| TANKZSE] w4 210 Z{240] FoigLich
- Keeping the stable freshness and quality,
- Defrosting in low temperature

and in & short time.
- Auto discharge by hydro cylinder.

ZE 05 / All kind of fishes

Product Specification
Model Size{mm) Power/ Blower Hydro pump: Heater Capacity
GB53 (Double Chamber) 6500x2200x1500 1.5Kwx25et 3.75Kwx15et 3Kwx25et 1500kg

GRANDBELL"



GRANDBELL"

sisd &5 701
Defrosting with lifting conveyor

S FiE 2215

7|17/ / Features

7|0 Jt XISl i WASR Ha L 422
HnsolAEIH sl sEEE =Y &= SlsUICH

- B3 Lf Hi[El ARSI |02 § ZH0| Rt

ceselan
o 03 aEe B3 4 YUt ke
- SiEHo) HAS ME0| 0! EA P 1l
2l 4= g r

+ With the natural circulating convection system by air
bubbles, equalizing water temperature, GE54 increases
the quality of deforesting,

+ Defrosting with Lifting conveyor placed inside of the tank = I

provides proper amount for post process. F = — ="
« Maintaining cleanliness with a cleaning manhole in the | |
lower part. ' II
L |

F v <

Product Specification

Model Size(mm) Power Weight ‘ Capacity
GB54 1000 x 2500 x 1600 | 0.8kw _ 250kg | 40 Okg_;‘hr

MNE = S 7|0
onveyor washing machine

EHE )] ) 2 5

%8015 / Applicable Fishes

G0, 150 5 ME0| 225 H HE
All kinds of fish like Salmon, mackerel and etc.

717|154 / Features

- 7130| =2E HES tHEEl S22 MEY
£al0] §10| ZIE2SHA| MFHO0| =l ool =F0! 2l5He
=7|7HK| HHotH SLck.

< MEel XkssiE 018 M HE MECR Mo RA7F 0|8

- HEO| &6 FHO| 7hssl0iEd) Mite| SE0| #EEILCE

+ Washing cleanly without any damage just objects are completely
processed onto mesh belt and also remeving moisture by air nozzle finally

- Easy to maintain the freshness by quick washing and save manpower,

 Smooth production by adjusting conveyor velocity. (optional)

Product Specification

Madel Size(mm) Power _ Weight Capacity
GB55 750%2300%1230 800W about 300kg | 500~1000kg/hr

12113



FOOD PROCESSING SOLUTION SYSTEM

OfE MX7|

_ [sug (6] sue (C5) sz
Pallet washing machine : '

77|53 / Features

- TS HA 2 A7 7 [sE-MA-)ZIE)

SRR HX|E HE =801 2ot MIFO= AKX 7} Sl
- AETIHO| offt MM DR AE.

- Eoliet 471 g&Uc

- Fully automatic washing and sterilization

(Spray Alkaline detergent ->washing -=air dry)
- Washing every carner of pallets by jet nozzles provided
on the upper and lower section and both sides of a tank
- Using fresh hot water of 82°C above by steam
- Easy dismantling and washing

Product Specification

Model Sizelrmm) Power Capacity Water Steam
GBS6 2800x1080x1300 7.6Kw 300~580Pcs/min 22Li/min 250kg/hour

7122t / Xi=d27|

_ _ : _ [ ) st (6:]) +t8 (&) 3913
Continuous heating / Cooling machine -

HE0E / Applicable Fishes

SES0| ux Sxea| 20{8] Xta, 2FN 2| AER
Partial packed meat, Smaoked duck, Octopus, Squid and etc.

._11'|||.||||ﬂ|_r_l' )

717|154 / Features

B ES PBNCR THE ABS 1202 4R YiE
FHRANYHCL

FHIEZE FolH ALXo=Z JIFERE Wik Aisez Fuich

L SEAE STAH S0| JHEAoR R Tissi0l 25| 721
AFH0| 7k 8k

- Sterilizing the foods with condition of packed or vacuum packed
by hot temperature and then continuing cooling.

- Can be optimized operation setting of each parameters like temp,
velocity and etc,

Product Specification

Model | Size(mm) Power Weight Capaicity
GB58 | 1000x5500x2000 30Kw 800kg 30~60pcs/min

GRANDBELL"



GRANDBELL"

ICPREREOC Y3z izl 47|/ UFS 2AHATY
f & %P ¥ ¥  Sterilizer with alcohol

(1] ) sue (a2) 2u2 (&) 8018
iy = \_\l "/

717|154 / Features

- HZ 83 WRE 8Y 5-10CE RXsiEE #IFo| Aok
- HRE FYEIH ST G2 AnEs 2 YL
* HIE Al S== ZiHflo[o{0] Sl YTS0| 22 TS &H0| HGLCH
A7 ATEO R A S H7MAE0| TR gl 20| 0Lk
- Products stay fresh by keeping the temperature

in a sinkable tank at 5-107C.
- effective in that GB59 operates cold sterilization by flowing materials
- prevents alcohol loss by collecting the alcohol when a

dewatering conveyer operates.
- Using Cold sterilization; hot sterilization is not needed

after packaging, and it allows products to keep unharmed condition.

Product Specification

Model Size(mm) Power Weight Capacity
GB59 | 1150%4300%2150 Skw | BSDkg 500—500kg{hr

Dehydrator

HE80E / Applicable Fishes

i 03 A7 | MM 204 &
Vegetable, Fish, Shell and etc.

717153 / Features

- | ohof| HIEE BLEIH Kisoz EaEL o,

- dEQ EF0f met AlZHEE0| PEsEU

- CiefElaTL 7ksolo] Midtdo] &ad guoh

- AR HACCPES MEat0 HIEBisisLch

= When the product is put into the dehydrator, it is dehydrated automatically.
= Time can be set according to the kind of raw material,

- Mass dehydration is possible and productivity is improved.

* Food hygiene HACCP regulations were applied,

Product Specification

Model Size(mm) Power =
GB6O 650x900x1000 1.5kw

14 /15



FOOD PROCESSING SOLUTION SYSTEM

2t ?_tHl(H AL (82171z) / 3 Z4H|O|of =L
Lay

2 Layer / 3 Layer Conveyor working table

EHE A8 =7E

BE 0{& / All kind of fishes

717|154 / Features

<12 Zufjojo] o= #id =0t HX[E =Y Ho[20| USH FHE Z2| HoeO| RUELICH
1T ZiH0jojol= B85 =2 bIs0| A7E 40| =0 XF 28610 2 70|02 SeiFs ArSalete gL

|

- FHo|O{RET RelE2 2 S-ATE Z0[BILCE

CHZIE22 o o2 B0 BIEEE 2 HACCP 40l AgfeiL|ch

- Dressing boards with drain hole for wastes are installed both sides of 1st layer conveyor.

- 1st layer conveyor is for transpartation of belly cut or de-scaled fishes and lift up to 2nd layer conveyor after dressing of fishes,

- Easy water clean because canveyor belt can be dismantled.
- Passible strict hygiene control because wastes can be collected te one place that is in compliance with HACCE

Product Specification
Model Size{mm) for 8 person Power

GB70 120043001580 | 800mm Ierjg_th addedforadditional2_person I 800W about180|§_g__

Weight

GRANDBELL"



GRANDBELL"

gzl s () s ()
4 |

conveyor

717154 / Features

EES XAECR Ol&AAFLICL
- At=3H 20101 2EE HZEAF S SES L.
SHHRO)| BERZF 22 0|80| ZFSEILICE (E4)

+ Automatically transferring the producis

+ used as the medium that connects processes
in automation lines

- available to transfer with wheels attached o
lower section (optional)

Product Specification

Model Size(mm) ' Fower ~
GB29 800%2300x 1800 400W

Qla|ZE

Wagon lifter

71713 / Features

- 7IEBRE U2 33 HAU7I| Qs 0SS A7 [ SYAFSELIC
2V QOro= AX0| AT 2T Ik
SITHE0f HIFZt &2 O|SEIRI0| 7tsEiuct
- transfer and put the processed meat to the next worktable safely.
- simply and easily operated by hydraulics.
- available to travel with wheels attached to lower section.

Product Specification

Model Size(mm) ' Power
GB&s 900x1500x 1900 0.75 kw K

16/17



FOOD PROCESSING SOLUTION SYSTEM

HISIH7| (RISA) s

Scale remover

HE0MS / Applicable Fishes
HF2| "2 Mi7ek= 7 IAIILICE, &=7|, 90, =0|, 7HA] 52 HE2t = 52| iR 2= LiH] & ZEHH

Remove the scale or horny substance at shellfish, Croaker, Salmon, Snapper, Sole and etc.

7171E4 / Features

- DC FEE MEsio2 2ol 0| Ms| 91, HEQ| HEel 71589
HEELUE AMHO2 Afet QHESH AFRE 4~ sLICt
- EE=0| £0] HOt= 100% PHHsHH HisA|H7|9] SHEEE
RiEel S0l wet ZiEts| 2 & 4 st
+ Free from electric shocks by using of DC power
that prevents air pollytion fundamentally
- 100% no injuries even touch on the rotary blade and
RPM can be adjustable easily.

Product Speoﬂca’r:on
Model ‘ Size(mm) Power Weight Capacity
GB210E | 50%250%30 DC 40W Torch 430g/ Trans 1400g | 3~10 pcs/min

HISH|77| (0flof4)) s
Alr type scale remover

7171€% / Features

-1 FLIEO 204 Hl= H|H7 B ARZE 4 Qo] ARAEYY

- BTt 4718 Eo] 40] AXE FX| YELICH

- ZXjo| ZHCSIT KRtH0| FoferLich

- It is economical in that 2 scale removers can be used per 1 unit.
- Special processed rotator does not damage fishes.

« Simple operation and excellent workability.

Product Specification
Model Size(mm) | Weight Capacity
GB210A | 450 x 350 x 150 | 600_; i 3-1{}__pcsfmin

GRANDBELL"



GRANDBELL"

D)4 4 ISR @A)

= B  Water jet type scale removing machine

H&01Z / Applicable Fishes

7iAt0|, & 0|, $0, Fel S

Flatfish, Sea bream, Salmon, Trout, Alaska pollack and etc,

717|154 / Features

- SYUAIOR HISZ WG mIES| £&40| efT BA0| =X| ghstct
- 0130 e £&= ZHO| 2EsFUch
- =B0| HolEPE HX|=0] Rlenz AKX} glEL L
- PEEEO| 7I5tEE ME7 IB2Z AR 7',
- No damage/change skin and skin color due to water jet pressure
and conveyor velocity can be adjustable according to the kinds of fish.
- No dead zone because nozzles are installed upper/below and both sides.

Product Specification

Model Size{mm) Power Weight Capacity
GB21 1100x1850x1270 4.5Kw about 180kg 20~40 Pcs/min

18/19
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GRANDBELL

Food Processing Solution System
SIEECH7| / &=7| / E3l7| / E8t7| / EHE2|RH

GB161 V&= ™&t7|  V Head cutting machine

GB161P m3|A &|= ZEt7| _ Press head cutting machine

GB161S 90f §|= &EH2|  Salmon head cutting machine

GB160 MMa|=1m2| HTt7| _ Fish head, tail cutting machine

GB162 ZX| /)é'l,*'i E87|  Fish chopper

GB170 MM S&H=7| _Bally cutting machine

GB172 XjHt/ Hef EE}E] S=27| Belly cutting machine for salted fish and pollock
GB173 =& XN|7{ &=7| _Belly cutting with center bone removing machine
GB174 =0 &2 A7 2=7| _ Belly cut and center bone remover for eel
GB175 Q2Z0{ 8&7| _squid belly opening machine

GB175AT Xtz @Zl0{ 82 7| _ Autosquid belly openning & gutting machine
GB178 =, A8 ELHA M|7{7] _ Small and medium size fish guts remover
GB180/GB184 &8 / &0y MM £2|7| _ Medium size fillet machine
GB185 S MMt £2|7| _ Large size fillet machine
GB182/GB183 23 /38 0 ALSH2UHAl _ Autofillet for small fish
GB680 TEzZ|Z2H (2Al)  Pinbone remover

20/ 21




FOOD PROCESSING SOLUTION SYSTEM

GB161 ‘==
V Head cutting machine

XZ0iZ / Applicable Fishes
ol0f, T, Uk, e 5 7 O

Salmon, Cod, Atka mackerel, Alaska pollack and etc.

717153 / Features

- HEIS HES 2ol 2212t Zom Helet fIX|ofN HTHo| 0JR0FELICY,
- HEQ R Y 37/0f et HE fIXE ZE 4 U0f LossFEO| HEUC

- Cutting can be done automatically by only put the fishes onto the rail.
- Less losses because cutting position can be adjustable according to the
kind of fishes and size.

Product Specification

Mode| Size(mm)

Power

Weight

Capacity

GB161V

700x1520x1450

1.5Kw

350kg

20-30 pes/min

GB161

o= =Y
Press head cutting machine

) e

HE0E / Applicable Fishes

7 o], oA, Cht, el

Flounder, Salmon, Cod, Alaska mackerel and etc.

717|1E2! / Features

- dS0IF Sl= 2Tl et

- ECi HES $BOR Jgoll B2/ Press® HEBIUCH

- 25 FRI7FAC QAESHA 20| FESELICE

+ Suitable for frozen head cutting

+ Put the fishes to jig horizontally and cut by press

- Safety device

Product Specification

e, .

Model

Sizelmm)

Power

Weight

Capacity

GB161P

950x850x1700

2.2Kw

about 190kg

20~30 pes/min

GRANDBELL"




GRANDBELL"

G B 1 6 1 ¢101 sl AE|
Salmaon head cutting machine N/

HE01E / Applicable Fishes
o, 50 52 S A

Medium-Large sized fish such as salmon and trout,

7|17|15% / Features

- C10{L} £012t L2 SriBoIRo| 5|=8 Xis, H4XoR MUEH |r)
- SHof| WS S2|H XISoR | 2ol AYLE=7} wan,
SFEteh =Y & 4 a4k
-] of2| Helo] 501 ETeie] 2 = 80| #&UHCL
- Automatically and continuously cuts the heads of mid-sized
fish such as salmon or trout.
- If you put the fish in the hopper, it is cut automatically,
so the work speed is fast and you can work safely,
- The yield is high after cutting according

to the shape of head of fish.

5
ok
)
i
=1
—~
=
n]

A
e
=
™
L
S
=
o

Product Specification ol
5 - -

Model Size(mm) | Power Capacity Work size 5

GB1615 1470x2400x1800 0.4Kw ' 20-30 pes/min 2~6kg :"{]ﬂll

3

GB160 ===
Fish head, tail cutting machine

X801Z / Applicable Fishes

TS0, M| Yo FEf i & H S
All kinds of fishes like Mackerel, Cero, Atka mackerel, Pollack, Cod and etc,

7|75 / Features

- HTE HES vzl Soiso™ S fRI0IM ZHo| 0jFELICE
FEEY &R U I7|0f He HXIE =H g £ U0 LOSSEE0| MLt
- Cutting can be done automatically by enly put the fishes ente the bucket,
- Less losses because cutting position can be adjustable

according to the kind of fishes and size.

Product Specification
Model Size(rmm) | Power Weight Capacity
GB160 1050x2000x1260 800w about 350kg 40~60 pes/min

22/23



FOOD PROCESSING SOLUTION SYSTEM

GB162

x|/ 4N B

Fish chopper

) bt

HE0iE / Applicable Fishes

USH, x| LS ZX|, BH, O+ = H 0E

All kinds of fishes like Mackerel, Cero, Atka mackerel, Ribbonfish, Pollack, Cod and etc.

717|154 / Features

- EADl= 2 Sx/e ngls S5l Hbt 7HA

of 0| &4 1THZ o2 01EE w20 2| HE 7 IsEiLich

- Cutting thickness can be changed easily by changing of knife set,
it makes many kind of fishes cut to meet requirements by one machine,

Product Specification

Model

Size{mm)

Power

Weight

Capacity

GB162

78015501100

1.5Kw

about 350kg

40~60 pes/min

GRANDBELL"




GRANDBELL"

G B 1 7 0 AN 2= () e () o <
Belly cutting machine

HE01E / Applicable Fishes

M2 HE 7I== AS71A. 250 oAl 2, OfXl, BXl, Eol2| & 88 28 0=

Medium/small size fishes like mackerel, Cero, Atka mackerel, saurel, saury, sardine and etc,

7|71 / Features

- HES HYED S2soU HES! fXlol 25 9 20 2HO| O|FHELICE
- dh olfE, sis | HEfoll M 2Ho| 7HsECL
- EAIZ] e s Ael & 4+ AEHCL
- Cutting belly or cutting into 2 pieces can be done precisely by only put
the fishes onto the belt,
- Possible for work in half or full defrosted condition,

- Possible for mass treatment in a shert time.
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Product Specification
Model Size(mm) Work size Power Weight | Capacity
GB170 660x1240x1260 80g~600g 800w about 130kg | 40~60 pes/min

24125



FOOD PROCESSING SOLUTION SYSTEM

GB172 m/m=ns=
Belly cutting machine for salted fish and pollock

H801E / Applicable Fishes

RS Aieisly| &4 &2sk= XS71. 0801, 8A. Y &Rl 271 &

o T |
Mackerel, Saury, Atka mackerel, Cero, Croaker and etc.

7|17|E% / Features

- 1501, BX| & 7El 0{BE A0l Zo|7| & 517] Y5t E=si=d| HESLICE

- it SliS MEloME Zio] 21551 M= RX|0| MEEch

- EEARIE A7 fISS STl UG8 61 AEe 2 HiEE0] ZYdo| SELCL
- Sensor ZE01 2l HE2l2| SSLE 8=§LCE

Yt SI=E0 s K @IS |59 H8j0] ZESEIUCE

- Suitable to make salted dry fishes after fish belly cutting.

- Possible for operating in half defrosted condition that is suitable for maintaining freshness.
- Possible foe only belly cutting by sensor operation.

- Possible to select general cutting or only belly cutting.(optional)

Product Specification

Model | Sizefom) | Worksize Power |

: Weight Capacity
GB172 | 680x1400x1220 150g-600g | B00W

about 100kg 30~50 pcs/min

GRANDBELL"
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GB173 =%
Belly cutting with center bone removing machine

HE01E / Applicable Fishes

HEE =aHSA0 SIS M7 6lEs XS24l D50, BA|, Yo AX| 27| &
Mackerel, Saury, Atka mackerel, Croaker and etc.

7|171E% / Features

- gt 3iE MEfOIME SSXII0| 7Hs510] M= RX|of| BEFLICE

- O1B00] whet 2 7S H ZEE 4 U0 =2 42 § Aiko| FaEUch

- ZEARIE Ag0| BEE FUT0| F6 (T ol XI5 HiSE|0] HRigo| R+

- 25T SA| S= i MAEE0| 7HsEUC

- Possible for operating in half defrosted condition that is suitable for maintaining freshness.
- Knife gap is adjustable easily according to the fish size and kinds.

- Possible for belly cutting with center bone removing at the same time.

N

Product Specification
Model Size(mm) Work size Power | Weight | Capacity
GB173 | 1100x800x 1600 | 809- 3009_ | 1.2kw Il about 250k§ : | 40 -SG_ pes/min

B 174 zoizERe=
Belly cut and center bone remaver for eel

HE801Z / Applicable Fishes

HICHEO], QIEE0

eel,

7|7I1E%! / Features

- 2 E40| = FUTE EHelo| Ha|ghck

- B & X 0 Eog 0E 7hsEibch

- HICH 204, QISE0 B8 A 7Is§iHch

< The inlet suitable for eel's characteristic is convenient to work.

Placing a fish either way, GB174 operates well,
< GB174 aperates for both sea eels and fresh eels.

P

Product Specification
Model Size(mm) | Power l Weight Capacity
GB174 700%1200x1200 0.8kw : 150kg 20-30 pes/min

26/27
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FOOD PROCESSING SOLUTION SYSTEM

GB175AT === -
Auto squid belly openning & gutting machine

HE01Z / Applicable Fishes

20{| HHS Th2RA LR ClelE RelsiFs AS7 AL
SIONI O7I0| HIUCA QF0], FRUEM 90| S

——

Squid caught at coast, Falkland and new Zealand.

717|1E2! / Features

- S8 UE, tePt extEez 2ef slEguyo
- UF=0| EjXIX] &LICt (H<-2XlsiZ)

(2= {52 2EY + UsUTL (B 2F0f A
- 310 AE SIZES| MEHZRFO0| HWaSLict

- Processing as Belly opening, gutting and separation between guts

and tentacle are doing automatically and discharged through each chute respectively.
- No damage of guts saves the costs for waste water treatment
- Belly open or not is optignal( for squid ring production)

Product Specification

Model | Size(mrm) Power Weight Capacity Water Consumption Ajr Consumption
GBI75AT | 1260%2520%1550 3.5kw about 750kg 30~40 pcs/min (max)sL/min | 50L/min

GRANDBELL"
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GB175 ==
Squid belly opening machine 5

8015 / Applicable Fishes

STHE BIOR 712= AE7 || Hekt 230, 2SS

Squid caught at coast and Falkland.

e
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717153 / Features

- B oS 2SS E Aol RE0IE s Helsh| MEE ZE5I0EL
- A S4° SE0| 2iEsio] HMiHo| dEn 21| 2o St
- 25 Al UFHo| EXX] et

+ Can be open the tube of sguid precisely just only put half /
of full defrosted squid onto the machine.

+ Productivity increases by smooth processing and
efficiency and labor cost reduction.

+ No damage of guts saves the costs for waste
water treatment.

Product Specification

Model Size(mm) | Power Weight Capacity
GB175 760x1550%1370 T50W about 220kg 30~50 pcs/min

G B 1 7 = A3 OJSLHE M| @) sen
Small and medium size fish guts remover —

Z171E%E / Features

- EQUTI0| OIZEH O7}O0lSE] SR B0 HI LRI, MAIX) XiSO 7HZEc,
- A3} ofsioR SSH LIFE MofSIoR LAHE| Ot
- SAURIA Y MR LIRS MRS ARslo] Hzisp Raistc,
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- When placing a fish in the inlet, GB178 cuts it gill to anal and
automatically processes guts removing and washing.

- Screws rotate reversely so that GB178 cleans fish guts thoroughly.

- Special brush and cleaning system maintains the inside cleanly.

Product Specification

Model Size(mm) Work size Power Weight | Capacity =
GB178 1850%552x1450 80g~150g 1.9kw 150kg | 40-50 pes/min :
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FOOD PROCESSING SOLUTION SYSTEM

GB180/GB184

9 / Stid 4ty =27

Medium size fillet machine

M20iZ / Applicable Fishes

8 42| ME AS2= Falohs Z[AIYUC IS0, oAl Y 20| S

Mackerel, Cero, Atka mackerel, snapper/sea bream and etc.

717153 / Features

- MHE Tl FestH Atsez Mo =20}
L&l M7t Uk
-2 § 40~60012|9| Chg TAIERA0| ZEsELCh
- B olfE Hefoll M 20| 755t M= FXIo| HEEFUHC
- 0150l wek Z7HAE 2| =2 &= U0

E2 £ET a0 S EUCE

- When the fish is put into the machine, the fish's central bones and organ are removed and processed into a fillet.

- Mass filleting work of 40~60 fishes per minutes,

- Possible for work on half thawed condition that is suitable for maintaining freshness,
- High vield and productivity up because knife gap is adjustable easily according to the kind of fishes.

Product Specification

Model | Size(mm) . WorkSize

Power Weight Capacity
GB180 880x 13401260 150g~600g 1.2Kw about 180kg 40~60 pes/min
GB184 1010x1510x1210 600~2.0kg 1.9Kw about 220kg 40~60 pes/min

GRANDBELL"
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GB185 ===
Large size fillet machine Nt

HE0iE / Applicable Fishes
CHE M2 HE XSz 2alehe 7| AL 3oy, &0, 20 § U8 oF

Large size fishes like salman, salmon trout, yellowtail and ete.

7|17|1E%# / Features

- MME T FYEHH TtSoE Mol 3Tk L0 M7 Euck

- O] 2|0 w2t HHELLO|IT} b B0 AT Ols=B2 +20] O 24ELCh

- 8l= EH O|F SHHIEVIX| 76~80%2] 42

- i, E| M7 § A AR0] R0 B, +AYE0 +20] SELC,

- When the fish is put into the machine, the fish's central bones and organ are
removed and processed into a fillet.

- High yield about 76%~80% after head cutting to completed product because
band knife can be moved according to the shape of bones.

- Filleting can be performed precisely by centering devices when input fishes.
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Product Specification
Model \ Size(mm) . WorkSize Power Weight | Capacity
GB185 | 840x1800x1640 2.0kg~6.0kg 2.5Kw about350kg | 15~25 pesimin
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FOOD PROCESSING SOLUTION SYSTEM

GB182/GB183 =#/s¥mmwen ..
Auto fillet for small ﬂs} N> A

HMB0IZ / Applicable Fishes
&X|, OLX|, 1501, FH & 348 HF

Medium/Small size fish like Saury, Saurel, Mackerel, Herring and etc.

717|153 / Features

- Hh BE El HFO| Telo] 7Hs310| shES Azt ok £ Qlon S:7| 9| Ao Malgilict
(200 MEE 22slE AsLE FE BN, 52 MUV Xisat 4it=|0] me|o| B} 30 Aoz MRS +~ lalith
20| 3 HEXe} vttt 58~64%RIL Tk

- Possible for filleting in cendition half thawed objets that means convenient in winter season with saving thawing time.

« Head cutting, removing guts and center bone are removed automatically by only put the objects on the hooper and
separating 3parts or remaining tail is optional.

- Yeild ratio is 58~64% that is similar to skilled worker,

Product Specification

Model Size(mm) Work Size Power Weight Capacity
GB182 1200%2400%1200 80g~150g 2.0Kw about 450kg A0~60 pcs/min
GB183 | 1300%x2600x1300 150g~250g ; 2.8Kw about 550kg 60~80 pes/min

GRANDBELL"
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B2 |9y (=A)
Pinbone remover

GB680

HE0Z / Applicable Fishes

o, £0, 15H

Salmon, Trout, Mackerel

7|17I1E% / Features

- ZEl Mefo] 04, 20 S2 ZH|0|0{REY 22i50H #Hu||o|o{EES| ASHMA 2lsie]
sz s Mges ZEXRIE 247 AU 4 0| Y o] UL

P XS 85~00%71X| M7} s Eich

CEE A O 52 &4E FAsiEi HEe 23 59 + USULL

CHAE EEel 2= S o= U ZEE) 2A0| QSUICHEMEIALRS

- Easy operation, only simply load fillets onto the conveyor.

- Removing yield can be approx. 80~85%.

+ Can be minimized meat damage when pin bone rermoving.

- Two methods-water spray type or vacuum type-are available to discharge the rermoved pin bone.(optional)

Praduct Specification
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Model Size{mm) Power

Weight Capacity

GB680 1130%1500%1540 600W (9Kw added if vacuum type)

about 95kg 10~20 pes/min
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GRANDBELL

Food Processing Solution System
gho|z| / €27|

GB270 A™EHI|Z]| _ Small size skinner

GB400 CHEEM|Z| _ Large size skinner

GB400SQ 2Zlof MEEH|7| _ Squid skinner

GB400AT XksEHI|Z|  Auto skinner

GB410 A8 0|2 H=EHI|T| _ High speed skinner for small fish
GB430 M<SE=ZIT|  Shrimps peeling machine

34/35




FOOD PROCESSING SOLUTION SYSTEM

E.]* .
i Qm ;II size skinner

HE0iE / Applicable Fishes

WMo| BIIE HHshs AS7IA-UCE 230, BE, &, 7iX10|, 7t22|, EetEiof, 0tx|, TE0, 27| F &2 543 4 1o| HAH
Remaving skin of fishes such as Squid, Alaska pollack, Sea bream, Flatfish, Tilapia, Catfish, Mackerel and etc.

717|1E% / Features

- 28 7= Hot ZHO| JFssiE2 HHEH HEE ZE0| 7HsEILICE
- Ee WAL, A & HEX| 257t Thsee s At

AMiEIE B 4 AUsLCh
§ 5‘—%‘:’5@. ?éjé! "g_ Z"t =] I_H)“ ll% 7"%5‘%“4512

- Every parts can be separated easily therefore the machine can
be washed out easily and always keep clean.
- Use for small space as small factory or shop.

Product Specification

Model T S_Eze{mm} | Power | Roller Speed | B W_eight ( Capacity
GB270 350x450%340 200W about 10m/min about 30kg | B~15 pes/min

CHAEEHTD .
Large size skinner ;

HE0iS / Applicable Fishes
AMe| BIISE H|7ote ARSZIAIRLCE S0, 01, i, HEl, & Zetmjof Z1Ri],

Large/Medium size fishes like Salmon, Trout, Cod, Alaska Pollack, Tilapia and etc.

717|153 / Features

- THIOEE E= QIEl S2is2T As2ZE 2t =i =
SEE, oi=F 2ol "HEELi, o
S+ GRfelE AHRRIAL] AEeR LiT40| 26HH
=2l 81| £ £+=0| 99% 0|MNCe= 210 §&= ZgLICE

- AQIEl M ThElo| 22 AKRS104 olj2|3t HalH|77}
Jhsain) 2ol LimAo| Eof AnEo| REFs 7t ZLch

- Can be skinned automatically just put the fillets onto conveyor
belt or In-chute and suitable for mass production at factory.

- High durability by using of heat treated stainless steel,

It can be maximized yield more than 99%.
- Possible to remove sharp skin by using Sweden Sandvik knife

Product Specification

Model Size(mm}) | Power | Roller -Speed | Weight Capacity
GB400 650x750x1050 750W 22m/min about 98keg | 30~50 pcsfmin

GRANDBELL"



GB400SQ ===
Squid skinner

HE0iZ / Applicable Fishes

2F 2 ST

This is a skinner machine for squid.

/ ZAH|0{0

7|171E4 / Features

- ZHIOEE T= QlhEO| 22teCH XiSo2 St &|o ZAE, ik Kol HISiLIct _
L S 2aliet Z2EE T 4 U0 et ZRsEUC

- 7| Aol FE=O] Qs 71Eel |t 2F0E BB =aiF0] 2F0(2] HEO| MRS MAEUCL

- Can be skinned automatically just put the fillets onto conveyor belt or In-chute and suitable for mass production at factory.

- Allowing strict hygiene management because everyone can dismantle and assemble simply.
- The pressure roller attached to the machine presses the squid gently, and the skin of the squid is cleanly removed, =

Sij7| / 212

veld
<l
4
Product Specification
GB4005Q | 650x760x1050 I 750W _ 28m/min | about 130kg _ 60~100 pcs/min J
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FOOD PROCESSING SOLUTION SYSTEM

G B400A RiS=m| su8 () 2012
Auto skinner i —

XE01Z / Applicable Fishes

AHo] OIS M7st= Xis7 (ARG H01, 0, iyt , EE, = Z2fT(of,
ZtAtol, S2 i A 2oiFA

Large/Medium size fishes like Salmon, Trout, Cod, Alaska Pollack, Tilapia and etc,

717|E3 / Features

- ZHIOEE Fi= QlrElo] Seisot XIS2E 27t i
ZEE, g Zigjol Mggiich

- L ZHCIGH 2ali2t ZRIS & 4 0] Mt ZEsELCH

- Can be skinned automatically just put the fillats onto conveyor belt of In-chute
and suitable for mass production at factory.

- Allowing strict hygiene management because everyone can dismantle
and assemble simply.

Product Specification
Model Size(rom) |
GB400AT 650x1070%1050

Weight Capacity
about 130kg 60~100 pcs/min

G B4 1 0 28 Ofw TS| () o (&)
High speed skinner for small fish —

717|153 / Features

- ASAISEEIT |9 BB REEXIS0| JhsBiLIC

- A2 OfK| B9 12| §29| HS7Hx| AHEUCH

- DJMEH 2| 28 A7t kel 28i2 Jni2 BES|0]

Fo 582 oF dilo] 7isEHCL

- It is connected to the small auto peeler so that complete
automatic operation is workable,

- GBA10 removeas even Aji's tail scales.

- Allowing high guality productions with the fine roller pitch
which keeps membrane's original condition.

50
ok

Product Specification
Model Size{rmm) ' Power ' Weight ' Capacity
GB410 700 x 1000 x 900 0.8kw 120~200 pes/min

GRANDBELL"
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GB430 ... Omc
Shrimps peeling machine NS :

217154 / Features

- SiEE MSE A&7it0]0] 5H HI0| FRUSHH ASZIHI0I017t 221710) 28/AL0= ZF6I0,
227 |2 S3E M= ELE2E20) 2 M7t M0 20| HMEL|CH

CAAPEE S EF0H mhat QISMA B0 10~15HH SHOJELICH

- NS R0 2t 4&7dojofe] SSAE0} HAUS 9| ZHAEE XH & QI 2E FF9 M 20| 7EsELCL

AP 8% 488 50% 0j02 £20/ 2 S,

B2 I HAEL et 2lisolol el $ Havl 8ol et EelElct

- NBE BL ST AAB0| 7H5510R B8 TR & BLICE

- EfAL KIS0 Hish CiS Bstn Mshi &gict

~When the thawed shrimp is put into the bottom tank of the ascending conveyor, the ascending conveyor feeds a small amount /
continuously to the shooter, And the shrimp supplied by the shooter is peeled off by the special breaking roller.

-~ Productivity is 10-15 times better than manpower productivity depending on the type of shrimp. i

- Depending on the type of shrimp, the feeding speed of the ascending conveyor and the rotating speed of the
breaking roller can be adjusted, so the machine can peel all kinds of shrimp.

-~ Shrimp off-shore yield is over 50% and yield is very high. -

- Roller and cleaning brush can be separated, easy to clean after work, and hygienic management is convenient. i

~Water used can be saved and reused, thus saving water.

7| / g€2i7|

& Aol

Praduct Specification

Model Size{mm) Work size  Yield Power  Weight | Capacity
GB430 1500x2750% 1850 | 79-20g(10cm-15am) = 50~55% 3kw | 800kg | 100kg/r
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GRANDBELL

Food Processing Solution System
=2jojA / EHet7|

GB130-1/ GB130-11 A% ZAL/ =z} Ft7|

_ Small size slant / Right angle slicer
GB136/ GB136-2 GRAND ZAt EEt7| _ Grand slant slicer
GB115 A# @Z0{&l Act7|  Cutter for squid ring
GB137 70H ZAF ESt7|  Universal slant slicer
GB138 #iH|0|0{ =20|A{ _ Conveyor slicer
GB140/GB140W 3Z& ME7|/ 3EE MIE7| 200|=8 _ squid slicer
GB142 422 MCEJ|  Cutting machine for raw duck
GB150 2Zl0f /2| ZHE17|  squid/Tenderizing of ribs processing machine

GB190-1/GB190-2 O|5=Z7|A / MSZI|H
_ Double(Multiplex) lapping machine

GB382/ GB383 ClO|A 2ut5f / CIO| A 3E¥SF  Dicer
GB380T W==2 ™Tt7| _ Frozen block cutter
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FOOD PROCESSING SOLUTION SYSTEM

= = : ¢ ¥
Small size slant / Right angle slicer

=B |/ i =78

HMEO0E / Applicable Fishes
ZHUE UM XIB. Hol, 20, 2o, Zof, R & U2 TEH 718 sME B 7t

All kind of fishes like Squid, Salmon, Octopus, Flatfish, Rock cod fishes for Sushi can be cut.

717|E% / Features

- ZiCiet EEAlo 2 CHHGHH ARZO| Ol Bl EiL|Ch
- B4 EX2E AHQl2|A BLADER H& ARZILICE
- 40mmEE] HE ZIAZ HSE o Qlon EHHO| SRS FMo2 RXIAILICE
M SEO SES St g 21of thEt BUPEE T Azl Hots GRAND BELLY| ZAFEEY |2 s ZsiREUCh
- 9| ZI=F J0=RE BHE 4 o] YEE ARt 218 9E 4 Ao, ZUE HMEQ tFET.
AHEE 017 2Tl 71 0|2l ZHS HeREUC
CEHE 2 HES| HEAH0| Mol gloH BHEED| £AIUE0 48T
+ Fresh AlEHE. ET0| 7KS5I0 MIES WSAIL LUR7t o0 2 HIZ9| MEFXIQL AATHO| HE, MAMO| SiAFELICE
- Load objects to Jig and push the Jig manually and then push the button to start slicing.
- Slicing into thickness from 3.0mm and tilting angle from 30 deg can be possible.
- Better than manual cutting because of reciprocating motion of knives.
- Suitable for compliance with HACCP regulation because it is easy to dismantle, assembly, water cleaning and management.

»GB130-1/ GB130-1I

Product Specification

Model |  Size(mm) | Power  Weight | Object Sze | TitAngle Slice Thickness
GB130-1 | 530x620x340 220V, 1ph, 250W 65kg | 90x210x60 | 30~90 degrees 4.0mm~
GB130-Il | 530x730x540 | 380V, 3ph,650W  85kg | 90x210x60 | 30~O0degrees | 4.0mm-

GRANDBELL"
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B136/GB136-Il *o»=

HE01E / Applicable Fishes

CHaigio], /31 8= Mes, SHE |2 SHiE 28 5

Possible high grade cutting for large size Salmaon, Boiled meat, Smoked meat and Smoked duck, etc. =

o) 2ug () a1z

7|171E# / Features =

CBF, M2 EXIE HE S8 2 71EE HES Fresnt AEIR ZA Y £XECS B0l 95 Y YSEES oz MEgxel
ABES T8 efdE Lt

- 0I3%I50| 710|=lof REHA| WAooz HEEI0] ofRa|n HEE Al LOSS Fi20| T gles= Mitdo| gk

-0 GEREC E AR PP MES FH0| 7isEiLC

- E EIEE MEolH MES| 2AE ZHhst oifienz 2ol ZE0| A0, F4 U #2271 E0[eHd HACCP2] 2ol HEHELICE

- Can maintain freshness and simplify processing because the processed products- meat, marine products, smoked product,
etc-can be cut slanty or vertically with on fresh condition.

- Productivity increases due to without any loss when slicing

- Better than manual cutting because of reciprocating motion of knives.

- Suitable for compliance with HACCP regulation because it is easy te dismantle, assembly, water cleaning and management

» GB136-I

=
ul
wa
=
hij
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»GB136-11
Product Specification
Model | Siemm) |  Power | Weight | Object Size Tilt Angle Slice Thickness
GB136-1 | 1100x1730x1160 1.5Kw about 250kg 180x600x80  30~90 degrees 4.0mrm-
GB136-1 | 1100x2010x1160 23kw | about300kg | 135x600xB0QE) | 30-90degees | 4.0mm-
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FOOD PROCESSING SOLUTION SYSTEM

Cutter for squid ring

HE0MSE / Applicable Fishes

QEOC] A Aot E0|] 2 ot MNEA "I, v |, =4,
BN 77| 28| 59 BT AN
Slicing and ring cutting of Saquid, Pork belly and various purpose of cutting.

7|17|E% / Features
L 2 BX|E 7iCkE| DEkE 4 9lo 02 SR CFSH SPEC|
HES e 4 st

JIYEES| Hgo= W0l EEF0| glon FH F:0| i e,

. 7Pl EAE AU DR KRS0} UPH0| S4EUC, N =
- =944 HACCP 01 8Bt 7Moo, Ealiet H47} BOlgiLIC ‘ /
- zitfolofHled] MES Seisop KiFo= ol 0|S0XIoE OHHBLIC -

- Easily changing knife set, it makes various cutting size by one machine.

- High cutting quality due to adoption of pressing belt for fixing objects.

- High safety because cutting can be done automatically by only put the
objects onto the conveyor belt,

Product Specification

Model Size(mm) ‘ Power Weight Capadity
GB115 A40x620=460 400W about 55kg 100~200 pes/min

GB137 = -
Universal slant slicer

8015 / Applicable Fishes

A0, & =7 &

Salmon, Trout, Meat and etc.

Ho
|
]

7|17I1E%! / Features

- ElR| AT o2 ZEAE A8 A2E 4 QlaLch
- 1~30mm7iA| FE et ZET0| 7EsELc

- BEMEN-3 ~ -8 ColA BHo| ZksELICL

- T 2 AHE0| JEsEUc

+ Easy operation by touch screen.

+ Precise cutting from 1~30 mm is possible,

+ Cutting in frozen condition(-3 ~ -8°C) is possible,

+ Adjustable for the angle of blades.

Product Specification

Model Size(mm) Power ' Weight Capacity
GB137 1100x2000x1330 2.0Kw about 350kg 60~120 pes/min

GRANDBELL"
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GB138 e

7|171E4 / Features

- §Mek= = 19 diz2e 20| RYL 20| SHM= WAS ARESIO M=o AMES Flaez FR|RLID
- B o 3800 ATo| JhsshH, Zitet ZEAo 2 E9] HH|0|H =8 TH sl AT SHE =ET 4 UsL|Ch
- HIZE Z44(0[0{2] £ =2 FHEI0] HiE 212HS =8 510] HiSE= MBS 2UE =H & 4 QlaLch
- HCHE =27} 7IXAE] HiE D22 22| £ EO| ZFsEiLch :
- HACCPOf| SI=2 I E HE0| AHPR|AZ HE= o, ZHCS| 2el=lo] MBS A fxigz|7t Hagct Lo
- E2E 2= 907 7201, 2 e REO| ZEsEILO.
2 FH 7 Ll QEHAIMT RIESISR AR R= S| QIEMEE 2110| ZESEILICE
- Two sharp knife spins cut material accurately and without damage.
- It is possible 1o cut 360 times per minute, and adjust the cutting thickness
by adjusting the feeding conveyor speed with simple operation.
- It is possible 1o contral the shape of discharged products by controlling the speed |
of discharge conveyor to adjust the arrangement interval,
- Cutting material can be packed in a nice way because it is discharged in a straight line.
- All parts are made of stainless steel to meet HACCP The machine is easy to disassemble, so easy to clean and maintain.
- The angle of the blade is 90° and the angle is adjustable by optior. ]
- When the blade cover is opened, the safety sensor works so that the operator can work safely at all times. Al

Product Specification
Model Size(mm) Feeding Size(mm) | Slice Size(mm) Power Weight  Capacity
GB138 2100x720x1570 125x90 2~ 1.2kw : 180kg | 100~300 kg/hr

)|
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FOOD PROCESSING SOLUTION SYSTEM

GB140/GB140W 251 /sss wwrance

) gz

N

ME0iE / Applicable Fishes
oFoe] A Bt 2Folo| F HE HEY H7ISY, HPlY 84 8, B4R, 787, 22| 52 o 018

Slicing and ring cutting of Squid, pork belly and various purpose of cutting.

71714 / Features

- LIS X|E 71CE| nEtE 4= qleo a2 8t i 2 CFst Siel| HES MO a4 QsL Tt
T A HES A LER2 HIEGHA, L0 2-gflict

- AIEDIM HACCP HEo| &Elst 7|4|0|m 2alet Ao 20(EHCt,

- THO|HEEY HEE 220 H X522 HTU0| 0|2HX|E2 QHEFL|CE

- Easily changing knife set, it makes various cutting size by one machine.
- High safety because cutting can be done automatically by only put the objects onto the conveyor belt.

L F
- —
; A

L - —-— J

Product Specification
Model Size{rmm) Power Weight Capacity
GB140 580x1270x1050 750W about 120kg 400~800 pes/min

GRANDBELL"
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A22| A7

GB142

Cutting machine for raw duck

HZ0iE / Applicable Fishes

M77| 22| Raw meat of Duck

?|171E%H / Features

- 20 B9j0f 4 22|15 S2=o ZiH|o]of Tl 25t
Xse2 Het tiEsl= WARILICE

- ZH e 7|20 Tmme |0 1 0|29 7HEE F20f @t
H=o| ZrEsgict

<A 22| 9| CIE E20i|= HE20| ZHsEHLCh

- HEH S AHEO|10SS7H Mo glen, MIZQ HME a2
FAE 4 UM 18 HES XEE 4 AUsLC

- 23 XSo HUEE A BY F 90| 2| ghaUck

- Cutting can be done automatically by only put the raw ducks onto the conveyor,

- Basic knife gap is 7mm and possible to make other gap according
to customer s demands.

- |t can minimize cutting loss and make cutting with high guality.

Product Specification

Model Size(mm) | Power

Weight

Capacity

GB142 680%2000x%1150 _ 1.2Kw

about 300kg

30~40 pes/min

GB15

QF0 / 2H| 28|

squid [/ Tenderizing of ribs processing machine

THE =7

oF

HM2O0IE / Applicable Fishes

ZH|, S oEd, o 28 52 o' 3 =E HY.
2z0jo| aue 2o B2y

Tenderizing of ribs, Pork belly, Chicken and duck.
Pincone or flower shape on Squid.

7171E%! / Features

- 29| Z0IE ZHEPI7H MR, S5 MAE 2
ABOR 4afs BELL HHBYS W 4 USLC

- Zitfo [ofAE0| HIEE SH=20 ®HO
AT 7T fHO|2 ZEE USH O

- Adjustable depth of knife and can make splendid flower
[ honeycomb shape by using of special blade.

- Can make uniformed width and depth of cut by only just
put onto the conveyor

Product Specification

Maodel Size(mm) | Power

Weight

Capacity

GBI50 | s00xsox400 | 120W

about 30kg.

30"50_pcs_{m'm
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FOOD PROCESSING SOLUTION SYSTEM

GB190-1/GB190-

A2

OISE7 A / HEZE7 14|

Double(Multiplex) lapping machine
2712

ME0IZ / Applicable Fishes

XOIRELF, & 7kad, oi+, Bell 52 = =Y
Slicing for Giant squid, Cod, Alacka pollack and Chicken breast

717|153 / Features

- HES 20010} 2l0f EOH =/ Wyo= YHst Fro) S = 4 Usich
. HCH % |05} glon ZICHst Ao 2 K| SHE XA 8 4 YUsLiT

Slice horizontally that unifermed thickness of fillets by only just put materials ento the conveyor

Without any loss after slicing and can be adjustable thickness by simple handling.

» GB190-1

» GB190-2

Product Specification

Model Size(mm) Power Weight Capacity
GB190-1 1250%1550=1050 800w about 150kg 1000~2000 pesthour
GB190-2 1250 x 2400 x1200 1.6kw 250kg 1000~2000 pcs/hour
GRANDBELL
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GB382I G B383 EFOIM 2HISF / CHO|A] 3utak _

) 28 () =iz

S

KR0{Z / Applicable Fishes

HSE 28 U o7, 23 59 AlztEc
Frozen fishes, meat, Squid and vegetables,

717I1EH / Features

- REN0| 7HHGHH Sl =2 AR JRESEILCE

< 71712] 28t Zef0| 20latr SMA0| 7hsst HAALICE
- 20| B4 A 2019 0|&4E XIREA 2H JhsEiLCE
- AYEE FaeR MY B0 s FE2EULCL

- Easy operating.

- Water washing is possible and easy dismantle/assembly.

< Knife and conveyor speed can be adjustable,

- Productivity increases

Product Specification
Model Size(mm) | Power
GB382 /383 108038001850 3Kkw il

GB380T *===  c.ow
Frozen block cutter —

e

EHE01B / Applicable Fishes

YEE 22 9 0f2, QX0 2= SO g Het
Frozen meat, fish and Squid block chopping.

7|71E2! / Features

EXATIRI ZAYAIOR REXIE A4 ARSE 4 2L
- 0.1~ ADmmPHx| BBt REK0| FHSBHICE
S AEf-3 ~—20° Clof i FEto| JhsEIc

o] S|TIR K4/B4/04 JHoR FEE 4 Yaud,

+ Easy operation by touch screen,
* Precise cutting from 0, 1~40mm is possible,
+ Cutting in frozen condition
(-3 ~-20°C) is possible,
+ Cutting speed like low/medium/high
can be adjustable:

Praduct Specification
Model Size(mm) | Power | Weight Capacity
GB380T 1050%1950%1680 3.2Kw | about 600kg 180 Pes/min

48/49



GRANDBELL"




PRODUCT
ABOUT

05

GRANDBELL

Food Processing Solution System

2Xt 7ES7 1Al

19 Z=7| F10|7| _ Super Heated Steam oven

GB880 =
GB670
GLL30 2£H=7| _ Quick liquid freezer

GB602 E=97| (2 Trolley) _ Smoke house

GB65 2|=EAHNE7] (300L) _ Ribbon type mixing machine
GB650 TIEBHE2 (600L) _ Vacuum tumbler

GBI350 Xt= A& 7| _ H-Modeling Machine

GBI360 FZ7| _ Fryer

l_

HMIE|  Injector

Mor ol re
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FOOD PROCESSING SOLUTION SYSTEM

GB880 il ottt ] ) s (650) +u@ (D) a7
Super Heated Steam oven =/ N/ N/

HME0{5 / Applicable Fishes

MMF. 20§17, HX|17| 4707| 2 OX &
All foods such as fish, squid, chicken, pork, beef, jerky, pizza

7|17|1E4 / Features

- Z|11 450°CY| AHo= AEE Z2|51L HEH UHRE FE YFAH MR E FUSIT M&3HH| Za2|gfL|rt

- I2AR0| FHHECRZ IN=29| EL4dE F|45 510, 22 Bt sl 42 FF01A =27} ZksEUh

- JEE IRoR w2 =e5in e W22 HIE} YRS HESL e 57| S4NRS BEE FRELH.
- 010 FAlez A/oi 0| 7tsotH, B0l wef fHBE HE0| 7IsELH.

- BiThe| 772 CHUet MIES Mt 2 5 Lok

- This machine cooks food with steam up to 450 °C.,
Heat quickly penetrates the interior to unifermly and quickly cook the food.
- High temperature steam is the main heat source, minimizing the moisture foss of the material.
It makes food crisp on the outside and moist on the inside,
- Quickly cooks by high temperatures, preserves the vitamins and nutrients of the food,
and the poweriul steam lowers the salinity of food.
- It is possible to carry out continuous / bulk work in conveyor type, and it is possible to make chamber type as required,
- You can produce various products with one machine.

HAHSALRA

Akl

Praduct Specification

Model Si'i'e(mm} Feed ing Size(mm) Power | Weight Capacity
GBas0 2030x1850x1700 W770 x H80 28.9kwi{H+ Skw(nizz|) ' 600kg 700~1000kg/hr

GRANDBELL"
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GB670 >* D@ |
njector S— N

HE0IZ / Applicable Fishes

¢, 22| | = 17| 2|
All kind of meat like Satmon, Duck and Chicken.

717|154 / Features

- HE9| EMo| W= Hi=8| F7|E HEiE 4 Qlo] S| &M0| HgL|C
#HE ZgLZio s M=o RX| 3 th7| & LS 2|48t #iLCh
- HE LS 2 28 Wg 127 2MAMF 22 E‘J-% FAARILC,
A FY AE 2EE 5 0] Fe HEE Pis & USHCE
- No damage of meat by selecting of needles according to the characteristic of goods
- Minimized air pollution and maintained freshness by fast working time
- Maintained even taste by injection of strong taste into goods evenly,
- Can make supreme goods by adjusting injection time.

R —

I|!1|||| |||lr]l||.|il[.1'l

=
™~
o
™
K
o

- <

Product Specification
Model | Size{mm) Power Weight Capacity ' Number of Needles
GB670 | 720x2460x1450 1.2Kw about 200kg 8 fillets/min 1.1 Dia 650 nos

52/53




FOOD PROCESSING SOLUTION SYSTEM

I I T s - —~ -~
G 3 g 7' 1] ) sue (6n) sum (&) 823
QLH k liquid freezer \ .

HE0iE / Applicable Fishes
=, =UE UlEl, 15 017 24 U5, bl ¥ |72 24ds, 8 t= 270 20 Hal oA &210|A

All kinds of material (Sushi topping material, meat, vegetable and etc)

2
2

7|7|E3! / Features

UTE SEE HE2 G HEsh= 2iho 2 0| SE2tAE dhhldrt oF 20uH i « 20times faster than other convention type,
2| HSELCEH LBEHME0 C~5°CIE i2H STt M= o7t olnlzz| | = © Lessdrip. -+ Improving the quality.

xjo| HEHiE Irlz SAlGID WSslol ks % S20| 4= wislot A2tz Tzlo] § -+ Saving area and reduce.

II‘E'—-'EF’ 5t _rqla_%;rlﬂ.gl (gl =2 7“:H BF A %!AL-iEl' d Easy to operate equipment.

SEUA DS5719 7IB2 271 7IB(=30°C, —60°C) 622I0| e, n2ol @7 U WENFL| RO Wt 47, thE, EE2| Felo
ZHE ME= FEME0| JtsEuCh
- Quick Liguid Freezer's models are two types (freezing temperature -30°C and -60C) eight models. You can choose supet-size
or order production as conveyor type freezing system according to custormer’s request and kind of products.
- Easy to operate equipment.

Product Specification

Model Size(mm) Power | Weight Capacity | Alcohol
GLL30 1100x1430x1740 4.6(9.2)Kw/h 400kg 30kg/h | 250L
GLLSO 1300x1600x2150 8.5(17.0)Kw/h | 700kg 90kg/h 740L
GLL150 1300%2200x2150 14.1(28.2)Kw/h 860kg 150kg/h 1250L

GRANDBELL"
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GB602 ==~
Sm.::)ke house

XE01E / Applicable Fishes

o, ez =2 2 5 E9 /=8t 2E HE
All goods like Salmon, Duck, Pettitoes, Jerked meat and etc.

717|154 / Features

- EA|L7| @e|17| A7) 75T 240 HEt G723 A HO|E IR
24K 0| HBISt W7t 3 BAI0] S7HK] BHA| QUsLic
CHES SIS E5HUIRRIR 0|24 X12EH= S0 812 BRAL AZIL|C)
- B2 A1 EfX| 271 ControlE 310 £412 £E[0] 7IsELIC
MUzl ¥ 247| Uig e 47t E0lsio] fMae7t Halghc),
B E W s 2EDHE 24s oIRie, S0 MIES TE Gl0| ERE0| 25 12| iU,
« There are two types of heat-smoked system suitable for pork, duck, beef and processed meat,

and cold-smoke system for smaked fish incduding salmon.
« Can be diffused smoke incense that functions as preservation against decay and exciting taste through smoking to objects.

- Easy operation by one-touch screen control.

- Convenient hygiene management by easy cleaning of generator and inside chamber.

+ Minimized dew condensation during smoking process and smoke can be penetrated evenly regardless of position upside/down,
+ Hot type and Cold type are available

2%t 71821

Product Specification

Model Size(mm) Fan Motor Trolley Size Power | Capacity
GB602 | 1550x2300x2550 |  2.5HPxSHPx4Px8 | 1000x1030x2000 |  21Kw(COLD) |  300-400 kg/time
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FOOD PROCESSING SOLUTION SYSTEM

GBG B 2= i (ool @) ois (@) vz (@) e
Ribbon type mixing machine \—/

7171EH / Features

- HIES 20ISE Ee| g & U0 MiEel =2 FAIELLCL
- RE0| EN0f| U2 2|20| BUS MABI £HO| MEHE FXIBILICY,
- EED|SE AIESHH HEE MEe| E£0| ZHHEHICL
- Can be maintained freshness by quick mixing.
- Ribbon is designed according to characteristic of objects,
it makes maintaining optimized condition.
- Easy to discharge mixed objects by using of tilting function.

- >
'\ *
Product Specification
Mode| Size(mm) Power Weight Capacity
GB65 950x 15201450 1.5kw _ about 320k§ 300, 400, 700 Li

G B65 0 f R (GOOL) iz 12
Vacuum tumbler =/

HE0E / Applicable Fishes

Q82| & & BAPt Uest 7

Needed curing/seasoning meat like Duck, Chicken and etc.

7|17|1E3 / Features

1A 71B0| B F AISE gEd6i |28 R #uck

- BT S AIRER] REO| ZITEEIH MS0 HES REEUC

- & ohofl '27HE SO| § AMO|2 YEHo| 1R H(0|A k= St YsLICh

+ Tenderizing the objects after finishing the 1st processing.

- Adjustable revolution velocity and time to meet condition of objects,

“Wings installed inside can effective that spices can do
penetrate into meat evenly.

Product Specification

Model | Size(mm) | Power Weight | Capacity Number of Needles
GB650 1500x1200x1500 1.5Kw about 300kg 250~300kg/hour 0.09 MPA
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Ats 8971

GBI350

H-Modeling Machine

75) 4w (¢

o)) 871

BE 045 / All kind of fishes

?171E% / Features

- 85 2 o S8l 242 HEE AHIXP E6ks HYUCE
AN =014, 127, MHH S2 MBI

» Can make Hamburger, pork cutlet by various shape forming
from minced meat or vegetable

=5

Product Specification

-

Model Capacity Power Transmission Dimension
GBI350 6000~9000 EA/Hr [ Tkw ERYHO{ERA (R4 W2720xL1200xH1950 &
= 1] ) sue (6) 2ue () 8713
Fryer : '

71715% / Features

- 312X Ex|, 2iE 24X EA| ZHA WX ZR7}
AR} Qlof REgiLC)
- 3Y EE U712 T 2EHE 160 HEEISUCL
- YR0IMN S5 e AFALLM0 offt TeEx|7t ZHsEUCE
- HIR2RE n23 42, F2/0|= XZITIK| Ze| 7L
< B 25t AHQIE|A A RR0| BHO| | IS Xj2kEILCE
- Safe with flame detector,overheating detector and
flame proof device attached
- High effectiveness in cooking by combustion
syster patented in Japan
- Passible for caoking from fish cakes, croguette,
nugget to fried chicken

Product Specification

=
5
o
M
K
o

Model Dimension Cooking Area Frying Time Power Heaier Power Oil Amount | Capacity
L X W XH (mm) L X W (mm) min kw220/380v 3phase | kw380/220v 3phase | Kw (kcal/h) Piece/h
GBI360-1 3270x1400x1850 590x2300 1.2~10 42 40 260 1700
GBI360-I 4270x1400x1850 590x3300 1.2~10 42 65 350 3100
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GRANDBELL

Food Processing Solution System
ZET|

GP260 EdSASZEET|

_ Thermoforming vacuum packing machine
GP360 EdIASZEET|

_ Thermoforming vacuum packing machine
GP460 EHIASZET|

_ Thermoforming vacuum packing machine
GP560 EdSASZE7|

_ Thermoforming vacuum packing machine
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"
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FOOD PROCESSING SOLUTION SYSTEM

(28| 27188 | ZHA

GP260

(59 1 azag | 29 | a8

GP360
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GP260/GP360

EEERNSEET|
Thermoforming vacuum packing machine

> xgso}

AMEE0}
8, MM, XIE, 01, MM, 018,
ORAL GIE|, &0H, M4T7| o, 8 5, AT, i, BR S,

P IATEE  @UD EB e
St Z80| 30| g2l 87|12 @2 F ol HEL
2l EZyAlE 2802 0lFsH ElUC 047|0llM
Y3 2| E SiEelE, SFEAL Q47| S2R RE
7|8k MEHE 52 Qg + UASLICL

L
ANBE 870 A8 £= 1
ez mAS KBS
HolELIch

By R0l 5iEt BES
Yt HMo= B5i0]
&Lic,

4 - @2y 2¥
------ - 1 =0l 38 otoj|A SIS Yol Ffax|,
- or2f 9l FIZ MRS JH 10| Asl=

7|2t CIAIRIS 2 aHE HEO| gLt

GP260 Product Specification

FA2, 8l 227 |FME, A

ARignEes
Hjof2], StAEIRE I
MIAEIR, HUREE &

B, oo ncn
AES a=ausm sagisios sigislel |
ES0| M2 YRFHE, X|OM FE, B
7= Melg 4 Lirt,

0| oiol X Xis2ftaiol Xt FHs LI

® TE5/48 =9

EIE/AE SY0IM 21Z0] 0|R0A|L

Hast 29 7jA0) Aozl & gl etz
Aleie LF0| HEEUCH o] oP-old £B8,
7EA Al A Seid, s A F
Cioet LA Mefo] JHSBILICE

Model GP260 Size (mm) 2600x830%1750
FEE (mm) i 380 AHIEE (Kwih) o 10~14
S80I%| (mm) £[ch 200 = 5Kg/Cm? Ol4
F&210] (mm) Zof 40 21715 (Kg) 600~800
AAEE (cycle/min) Hoj 5~7 ZLExIZ (mm) 300
HEHS % Lzt A2 0

GP360 Product Specification
Model GP360 Size (mm) 3600x 910x1850
SHZ (mm) Zch 380 AH[H (Kwih) o} 15~19
S| (mm) ) 250 o2 5Kg/Crm? 014
S282/0| (mm) Z(ch 50 J1HIE2E (Kg) 900~1200
ML (cycle/min) = 6-8 HEEE (mm) 300
HEBUiE #E £ 2iH0|of i@ 0 &= 8 U/min

60/ 61




FOOD PROCESSING SOLUTION SYSTEM

(o | D45 | IS8 | A |

GP460

[_%EHQ? | DM5 | IS8 | CHEFMAL | %;%J

GP560
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GP460/GP560 ==
Thermoforming vacuum packing machine

7171E% / Features

- EYDEHO UM, HIEE ZE7 0l FRiots +-SAHES ASa ZozM QHIES Eot fdHez LYE 4 U}
- ASTHTUSEYY = ZES0 ofa TA| 2T SEO| Als MIof, 22|=0] 2 WEZEY| o 40| 7tssta
CESH 0| ZThStO] ARZAR L HE|ohH| AFRE 4~ T
- AHRIRIA AR FEZ AU MG QHEY S L0l R0t Fa & RAIE E0[6IL
- YAg Pz e SENEE S0t ME, ZETH, ditEet H WMEEVIK| D240] JHEXQ! 2101 501
UM S=S ORI ERHS MSei)
EH7 (&R Of2t Riset 2telu HAE 2= 2ol F47ts.

- Reducing labor costs and increasing sanitation by the automation of wrapping process

- Automatic control system of whole wrapping process allows GBP420, user friendly, to trace individual wrapping status.

- Designed and produced with stainless steel structure results in excellent stability and durability, and also easy access for cleaning
and maintenance.

- Offering Customized designs and solutions such as strict sanitary conditions, perfect process needed products, wrapping forms,
production volumes and production environments

- Configurable for not only single models but all lines linked to automation lines

GP460 Product Specification

Model GP460 Size (mm) 5600x980x1950
282 (mm) |ch 420 A (Kwh) o 1824
=E0|x| (mm) Z|ch 300 oflEZSH 5Kg/Cm? O&f
2820 (mm) 2k 70 71458 (Kg) 1200~1500
AR (cycle/min) z|c 6~8 ZE=E (mm) 400

HZHiES Z4t[0]0H L2l |2 0 E£= 10 &/min

GP560 Product Specification

Model GP560 Size (mm) 6600x 1100x1950
FEE (mm) Z|ch 520 AH|IZZ (Kw/h) 9 22-28

20| (mm) Z|ch 350 oloiE=aes 5Kg/Cm? OJAt
S0l (mm) Z|th 100 7| AEZ (Kg) 1400~1900
AL (cycle/min) Z|ch 6~8 EEZE (mm) 500

HEHS Zisflolof Wzl A3 0 L= 13 ¢/min
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Food Processing Solution System
7|E} EXT|A

GB420
GB15

GBG10
GBG11

Im

AlSZEMEHY | (—';E—(?:l 07_(|i~|_£3.:.) Belt type weight sorter

2

|[E{|0|LH  Pan Retainer
7] (¥

(=}
rat 2IXFZE)  Knife sharpener (straight knife)
FADL7 | (RISZY  Knife sharpener (round shape knife)

oy

\J

[EtEXT |7
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FOOD PROCESSING SOLUTION SYSTEM

GB420

4
rz
1o
)
\J
of

717|EH / Features

MM BEEV (2 gis Fuistely| flet Rleta A TR I Sl g BAfE 4= Qe 2R T
AOFZI0] W2 Ziet LCDE RS0 AksAte] HO|Ms 03! sl
CARBARl EAXE ME 2 ARE BE HEC] SriseliELict
- EEX] 71510101 Ols4E JHH, EAIM SIS fiot 2IE EAAE AE 2 ZAV(S, FC nerface’ |5, Y& S412 085101
2% 9l 71| K7k, ZRIE| SAl0] Offt QM7 (S N), SOkt S120f M2 T B MaTEE)
Product Specification
Model ArEE| Faed 2HEUE MAEE M
GB420 20~2000g 1.0g +1.0g 80~100 ea/min eHEe7ks)
10
B 1 L E‘I E“O I L:| =i o otz
Pan Retainer
7|171E% / Features
B V|0 BES O Bt RYez digh AAkEo] JsEiLh
- A0 2l F Yo Vst L&t Yeo MiES BE 4 UsLIT
- AfolEle 2 20| U ZYt SA0 20| ZtsELC
SN2 26, 22, MIE, 0150] Helgioh

- Resizing Process makes meat into a regular shape.

- Manufacturing regular density products by applying force in
upper section

- With the up down left right side smoke hole, forming and
smoking operate at the same time.

- Special design for the convenience of disassemble,
assembling, clean and transfer

Product Specification
Model
GB15

Size(mm)
1100x950x1600

Capacity
100 ea/time
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GBG10 =
Knife sharpener (straight knife)

7|171E%! / Features

- A8 LA ZE ADLof| AEfeict,

S #1000H S22 20i| AFSEIC]
CEACR MEHER I 20| EFX| =Lk

- d S AME0| kol M Bldez Qs

- Suitable for sharpening small straight knife
- Using a #1000 whetstone for grinding a knife.

Wet sharpening process does not burn the edge of blades.
It operates for both forward and reverse direction,
and slowly rotates for safety.

Product Specification

| .
Maodel Size(mm) ‘ Stone Size(mm) | Rotation Speed Power
GBG10 360x400x280 | diameter(X|Z) 180 300rpm 200w

O |=
Knife sharpener (round shape knife)

7|71E% / Features

CHE 2 U T M=0| Jtssich
- HACE Hifet=Z & 20| EfX| Y=Lt
S & 20| THEO| Vkssitt.

- 1500~400® 77HX| M&0| 7Hsoict,

Applicable to one side and both side of the blade
- Wet sharpening process does not burn the edge of blades.
- Adjustable for the angle of blades

Applicable to 150 ~4000

0
NJ
OFl

Product Specification

Model Size(mm) Power
GBG11 425x810x630 400W

T
T
™~
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FOOD PROCESSING SOLUTION SYSTEM

HIAH|OZ 7| /Box Tapping machine

ZEHAET |/ Metal detector X|=2{o|=Ecty] (71")
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Food Processing Solution System
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