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FOOD CUTTER

Prices and specifications are subject to change without notice. Pictures are for illustrative purpose and final product may differ.

• Easily chops and emulsifies meat 
and vegetables

• High-efficiency ventilated motor 
ensures continuous operation 

• Cutlery grade 2-blade hub to 
efficiently decrease processing 
time for faster results, 3000 cuts 
per minute.

• Durable AISI 304 stainless steel 
construction

• Removable bowl cover, 2-blade 
hub, and bowl for easy cleaning 

• Bowl cover safety interlock 
• Rubber feet for secure use 

• High in efficiency and low in energy 
consumption 

• Easy to operate, stylish looks and 
great performance ideal for cutting 
fresh or frozen meat, bones, fish 
etc. in butcher shops, clubs, hotels 
& restaurants

• Cutting thickness guide 
• Adjustable cutting height
• Max cutting height: 220mm

Code Speed 
(cut/min)

Dimensions Weight 
(kg) Voltage Power 

(W/A)

AK370FC 3000 655x480x320 15.6 240 250/10 

Code Dimensions
(WxDxH mm)

Weight 
(kg) Voltage Power 

(W/A)

HLS1650 480x460x870 42 240 750/10

BENCHTOP BONE SAW


