
Meat Tenderiser
Model : OMINT90

Gear driven meat tenderiser featuring a strong robust aluminium construction. 
Ideal for ensuring all your cuts of meat are tenderised to perfection. All safety 
features meet CE requirements.

FEATURES

 • smooth anodised aluminium construction
 • safety features meet CE requirements
 • gear driven
 • fan cooled motor with overload protection switch
 • 88 hard stainless steel blades assembled in two rollers 

providing a total of 1144 cutting edges

Specifications may change without notice
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SPECIFICATIONS

Model Number Power Feeding Mouth Size (mm) Overall Dimensions (mm)

OMINT90 Single Phase 230 V 50 Hz 180 (W) x 25 (D) 460 (W) x 215 (D) x 550 (H)


