
PEELERS



Certification n  CSQ 9190.ANPO

Quality System Certified
UNI EN ISO 9001:2000
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MAIN FEATURES
- constructed in AISI304 stainless steel throughout
- peeling model with abrasive surfaces consisting of:

• abrasive-coated revolving disc
• fully removable carborundum abrasive side band

- Mussel-cleaning model:
• perforated basket and revolving plate

- "Poly V" belt drive
- Feet adjustable to floor angle
- Washing water intake through tap controlled by solenoid valve
- Tough methacrylate lid, removable and transparent for a clear

view of all processing stages

Safety
- Fixed safety guard that slows down the outgoing product, directs

it downward and prevents hands from touching moving parts
- Sensor that cuts out the cycle when lid is opened
- Electric parts protected in watertight box (IP56 protection). 

Low-voltage (24V) controls with NVR
- Sealed electrical button controls: start/stop, peeling cycle timer
-        compliant
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THE RELIABLE, EFFICIENT NEW PEELERS

Inside of peeler model Mussel-cleaning model:
perforated basket and

revolving plate

Filter
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