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GL2 5 0
1 0 ”  E conomy Slicer

GL3 0 0
1 2 ”  E conomy Slicer

LINHA 
CORTADORES DE FRIOS

CORTADORES 
DE FRIOS

2 2 0 E
9 ”  E conomy Slicer
2 2 0 EGL2 0 0 F

8 ”  E conomy Slicer

•  These light to medium duty manual Slicers are eq uipped with 
top mounted sharpener always ready to use. Stones edge swings 
clear of blade when not in use. Grinding and Honing stone can 
be used independently or simultaneously. 
•  B elt driven.
•  Ribbed non- smear feed chute set at a 3 0  degree angle on 
2 2 0 E , GL2 5 0  and GL3 0 0  models. GL2 0 0 F, GL2 5 0 F and GL3 0 0 F 
feature gravity feed chute set at a 4 5  degree angle.

•  Carriage, gauge plate and knife cover easily removable without 
tools and streamlined design, rounded corners make thorough 
c ean n  ac� ca  an  eas
•  Nonslip rubber feet.
•  These units are suitable for sub shops, restaurants, hotels 
and similar meat slicing applications. Not recommended for 
cheese slicing.

SLICERS

ECONOMY SLICERS

Item Voltage Amps o e  a� n Dimensions 
( W x D x H)

Weight 
( Net x Ship) B lade Cu   n  

( W x H)
Max. 
Slice Plug

GL2 0 0 F 1 1 0  V 2 1 / 4  HP 1 6  7 / 8 ”  x 1 5  7 / 8 ”  x 1 5  7 / 8 ” 2 7  lb x 3 4  lb 8 ” 6 ”  x 4  1 / 2 ” ½ ” NE MA 5 - 1 5 P

2 2 0 E 1 1 0  V 2 1 / 4  HP 1 7 ”  x 1 6 ”  x 1 4 ” 3 1  lb x 4 0  lb 9 ” 6 ”  x 7 ” ½ ” NE MA 5 - 1 5 P

GL2 5 0 F 1 1 0  V 3 1 / 3  HP 1 9  7 / 8 ”  x 1 6  7 / 8 ”  x 1 6  7 / 8 ” 3 1  lb x 3 7  lb 1 0 ” 7  1 / 2 ”  x 5  1 / 2 ” ½ ” NE MA 5 - 1 5 P

GL2 5 0 1 1 0  V 3 1 / 3  HP 1 8 ”  x 2 0 ”  x 1 5 ” 4 9  lb x 5 6  lb 1 0 ” 7 - 7 / 8 ”  x 7 - 1 / 2 ” ½ ” NE MA 5 - 1 5 P

GL3 0 0 F 1 1 0  V 3 1 / 3  HP 2 2 ”  x 1 7  3 / 4 ”  x 1 6  7 / 8 ” 3 5  lb x 4 1  lb 1 2 ” 7 - 7 / 8 ”  x 8 - 3 / 4 ” ½ ” NE MA 5 - 1 5 P

GL3 0 0 1 1 0  V 4 1 / 3  HP 2 1 ”  x 2 3 ”  x 1 6 ” 5 1  lb x 6 1  lb 1 2 ” 8 ”  x 1 1 ”  ½ ” NE MA 5 - 1 5 P

GL3 0 0 F
1 2 ”  E conomy Slicer

CONFORMS TO UL STD 763; NSF STD 8
CERTIFIED TO CSA C22.2 STD No. 195

ETL LISTED

GL2 5 0 F
1 0 ”  E conomy Slicer

Models GL2 0 0 F, 
GL2 5 0 F and GL3 0 0 F 
feature chromium-
plated steel knife 

made in Italy.  
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3 1 2 EC1
1 2 ”  Heavy Duty SlicerLINHA 

CORTADORES DE FRIOS

CORTADORES 
DE FRIOS

These E conomy yet Heavy Duty 1 2 ”  Slicers will handle your meat 
and cheese slicing needs with ease thanks to their 1 / 2  HP motor.

•  Top mounted sharpener always ready to use. Stones edge 
swings clear of blade when not in use. Grinding and Honing 
stone can be used independently or simultaneously.

•  Model 3 1 2 E CF features chromium- plated steel knife made in 
Italy and 3 1 2 E C1  stainless steel knife.

•  B oth models feature gravity feed chute set at a 4 5  degree angle.

Mo e  C  o  e s a a e oo  ho e  to eas  han e a ous 
sizes of cheeses and meats.

•  Carriage, gauge plate and knife cover easily removable without 
tools and streamlined design, rounded corners make thorough 
c ean n  ac� ca  an  eas

•  Cheese slicing can be performed for approximately 2  hours per 
a  on an nte � ent a

•  These units are suitable for sub shops, deli’ s, restaurants, 
hote s an  s a  a ca� ons

SLICERS

ECONOMY SLICERS

Item Voltage Amps o e  a� n Dimensions 
( W x D x H)

Weight 
( Net x Ship) B lade Cu   n  

( W x H)
Max. 
Slice Plug

3 1 2 E CF 1 1 0  V 4 1 / 2  HP 2 5 ”  x 2 1 ”  x 2 1 ” 5 8  lb x 6 6  lb 1 2 ” 8 - 1 / 2 ” x1 0 ” 5 / 8 ” NE MA 5 - 1 5 P

3 1 2 E C1 1 1 0  V 4 1 / 2  HP 2 4 ”  x 1 9  1 / 4 ”  x 2 4 ” 7 5  lb x 8 2  lb 1 2 ” 9 ”  x 1 3 ” 9 / 1 6 ” NE MA 5 - 1 5 P

3 1 2 ECF
1 2 ”  Heavy Duty Slicer

CONFORMS TO UL STD 763; NSF STD 8
CERTIFIED TO CSA C22.2 STD No. 195

ETL LISTED

Model 3 1 2 E CF 
features chromium-

plated steel knife 
made in Italy.  
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M a d e  i n  I t a l y

LINHA 
CORTADORES DE FRIOS

CORTADORES 
DE FRIOS

SLICERS

SLICERS

•  These sturdy belt- driven gravity Slicers are made in Italy 
an  es ne  un e  the ost ecent sa et  an  san ta� on 
US standards.

 no e  a u nu  const uc� on th c ean nes o  eas  
c ean n  an  san ta� on

•  Chromium plated hardened steel knife guarantees long life.

 eatu e e  as� c no s

•  Decimal thickness regulator is highly reliable and precise.

 Ca a e ounte  on a  ea n s a o  o  an e ce � ona  
s ooth an  u et o e a� on  

 u t n ua  ac� on a e sha ene  eas  to use  

•  Fixed rear ring guard. 

 ea  e o a e c ea  e as otec� on on o uct ca a e  

 n   s tch th n cato  ht  

•  Large handle on carriage to assist in slicing. 

•  Powerful motor allows for cutting sausages, cold cuts, 
fishes, compact meats and even cheeses on an intermittent 
way all day long.

•  Models SSI- 1 2 E  and SSI- 1 2 I feature gravity feed chute set at 
a 3 0  degree angle and model SSI- 1 4 I is set at 4 5  degree angle.

Item Voltage Amps Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship) B lade Cu   n  

( W x H)
Max. 
Slice Plug

SSI- 1 2 E 1 1 5  V 3 .3 1 / 3  HP 2 5  5 / 8 ”  x 1 9  1 / 2 ”  x 1 7  5 / 1 6 ” 5 0  lb x 5 5  lb 1 2 ” 8 - 5 / 8 ”  x 8 - 5 / 8 ” 5 / 8 ” NE MA 5 - 1 5 P 

SSI- 1 2 I 1 1 5  V 4 1 / 2  HP 3 0  5 / 1 6 ”  x 2 1  1 / 4 ”  x 1 8  5 / 1 6 ” 6 6  lb x 8 2  lb 1 2 ” 1 0 - 1 / 4 ” x 8 - 5 / 8 " 5 / 8 ” NE MA 5 - 1 5 P 

SSI- 1 4 I 1 1 5  V 4 1 / 2  HP 3 5 ”  x 2 3 ”  x 1 8  7 / 8 ” 8 0  lb x 1 0 0  lb 1 4 ” 1 2 - 1 / 4 ”  x 1 0 - 1 / 4 ” 5 / 8 ” NE MA 5 - 1 5 P 

SSI - 1 2 E
1 2 ”  Slicer

SSI - 1 2 I
1 2 ”  Slicer

SSI - 1 4 I
1 4 ”  Slicer

CONFORMS TO UL STD 763; NSF STD 8
CERTIFIED TO CSA C22.2 STD No. 195

ETL LISTED

CONFORMS TO UL STD 763; NSF STD 8
CERTIFIED TO CSA C22.2 STD No. 195

ETL LISTED

CONFORMS TO UL STD 763; NSF STD 8
CERTIFIED TO CSA C22.2 STD No. 195

ETL LISTED

CONFORMS TO UL STD 763; NSF STD 8
CERTIFIED TO CSA C22.2 STD No. 195

ETL LISTED

CONFORMS TO UL STD 763; NSF STD 8
CERTIFIED TO CSA C22.2 STD No. 195

ETL LISTED



www.skyfood.ussales@ skyfood.us1  8 0 0  5 0 3  7 5 3 4 7

1 2 1 2 E
 uto a� c ce

LINHA 
CORTADORES DE FRIOS

CORTADORES 
DE FRIOS

 uto a� c ce

AUTOMATIC SLICERS

 Manua  o  uto a� c ce

•  4 5 º  gravity feed stainless steel blade. Can slice cheese for approximately 3  hours per day.

 u  st o e ca a e o es  s ces e  nute on auto a� c o e a� on

 an s ee o e a� on  oo  ence ho s s a  an  a e eces   on o uct ca a e    

•  Two motors one for blade and a second for chain driven carriage insures easy slicing without loss of power.

 ta n ess stee  an  ano e  a u nu  const uc� on

•  Removable built- in sharpener sharpens knife in a few seconds.

Item Voltage Amps o e  a� n Dimensions 
( W x D x H)

Weight 
( Net x Ship) B lade Cu   n  

( W x H)
Max. 
Slice Plug

1 2 1 2 E 1 1 0  V 9 .5 1 / 2  HP 1 9  1 / 4 ”  x 2 4 ”  x 2 4 ” 1 4 9  lb x 2 0 4  lb 1 2 ” 9 ” x1 3 - 3 / 4 ” ½ ” NE MA 5 - 1 5 P

SLICERS

CONFORMS TO UL STD 763; NSF STD 8
CERTIFIED TO CSA C22.2 STD No. 195

ETL LISTED
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SCALES

ELECTRONIC SCALES

ALL SCALES

ARE LEGAL

FOR TRADE

•   eso u� on

•  a e sta n ess stee  e o a e a� e

•  Ultra q uick- response weight display.

•  Heavy duty design.

•  Tough high q uality UV- sealed keypad. 

•  a e s e hea  ut  a  o

•  User-  friendly PLU programming. 

•  u c  o e a� on e a  o  h h th ou h ut  

•  unc� on e s   n t  Mo e  a e   e o

•  Internal power supply with long AC power cord.

 a e a  o  s e           

•  Large LCD display with 6  digit weighing on the operator side.

•  Standard AC Cord;  no clumsy adapter!

  n ts  oun s  o   a s  eces  e cent   oun
Ounces!

 u t n echa ea e a� e  o e   hou s o  con� nuous use

•  Comparator feature for Hi- Lo Check Weighing.

 Custo a e ho  eatu e o  h h o� on e h n

P X  SERI ES
o � on Cont o  ca es

Item Voltage Dimensions 
( W x D x H)

Weight 
( Ship)

Ca ac � es an  
a ua� ons a� e  e th a� e  e 

Length

P X - 6 1 2 0  V  1 2 .6 ”  x 1 3 .4 ”  x 4 .5 ” 1 3  lb 6  x 0 .0 0 1  lb 1 1 .8 ” 8 .9 ”

P X - 1 2 1 2 0  V 1 2 .6 ”  x 1 3 .4 ”  x 4 .5 ” 1 3  lb 1 2  x 0 .0 0 2  lb 1 1 .8 ” 8 .9 ”

P X - 3 0 1 2 0  V 1 2 .6 ”  x 1 3 .4 ”  x 4 .5 ” 1 3  lb 3 0  x 0 .0 0 5  lb 1 1 .8 ”  8 .9 ”

P X - 6 0 1 2 0  V 1 2 .6 ”  x 1 3 .4 ”  x 4 .5 ” 1 3  lb 6 0  x 0 .0 1  lb 1 1 .8 ” 8 .9 ”
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SCALES

ELECTRONIC SCALES

ALL SCALES

ARE LEGAL

FOR TRADE

•   eso u� on  e a  o  a e CC  

•  ta n ess stee  a� e  an   as� c su a� e

•  Ultra q uick- response weight display.

•  o ta e es n  eas  use  n an  oca� on

•  Tough high q uality UV- sealed keypad.

•  Compact medium- sized footprint design.

•  User-  friendly PLU programming.

CK - P  P LU S SERI ES
ce Co u� n  ca es  

Pole Display

CK  P LU S SERI ES
ce Co u� n  ca es

Item Voltage Dimensions 
( W x D x H)

Weight 
( Ship)

Ca ac � es an  
a ua� ons a� e  e   Max. Tare Direct PLU 

Keys

CK - 3 0 P l u s 1 2 0  V  1 2 .6 ”  x 1 3 .4 ”  x 4 .5 ” 1 3  lb 3 0  x 0 .0 0 5  lb 1 1 .8 ”  x 8 .9 ” 3 0  lb 4

CK - P 3 0 P l u s 1 2 0  V 1 2 .6 ”  x 1 3 .4 ”  x 2 2 .6 ” 1 6  lb 3 0  x 0 .0 0 5  lb 1 1 .8 ”  x 8 .9 ” 3 0  lb 3 4

CK - 6 0 P l u s 1 2 0  V  1 2 .6 ”  x 1 3 .4 ”  x 4 .5 ” 1 3  lb 6 0  x 0 .0 1  lb 1 1 .8 ”  x 8 .9 ” 6 0  lb 4

CK - P 6 0 P l u s 1 2 0  V 1 2 .6 ”  x 1 3 .4 ”  x 2 2 .6  ” 1 6  lb 6 0  x 0 .0 1  lb 1 1 .8 ”  x 8 .9 ” 6 0  lb 3 4

•  u c  o e a� on e a  o  h h th ou h ut  

•  E xternal AC adapter with long power cord.

 h eso u� on   o e  c ass 

•  Standard large LCD display with 6  digit weighing on both sides, 
front and rear.

•  AC adapter included

 on o e o e s   ect  e s o a a e th ta e 
and unit price!

 o e o e s   ect  e s o a a e th ta e an  
unit price!

 u t n echa ea e a� e  o e   hou s o  con� nuous use
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SCALES

ELECTRONIC SCALES

 tan a  s a  Mo e  C
 o e s a  Mo e  C
 u e  es n o  ea s o  a ntenance ee o e a� on
 ea  au e sta n ess stee  a� e

•  Q uick- response weight display.
   Chec tan  o � on th ou h  o t

•  Tough high q uality UV- sealed keypad.
•  Compact medium- sized footprint design.
•  Standard PC- Style removable power cord.
•  User-  friendly PLU programming.

 u c  o e a� on e a  o  h h th ou h ut
 � ona   o t  nte ace ca e
 Co a� e th ost Cs an  Cash e ste s
 o o � ona  a e  u  to  n ect s
   C  Cash e st a� on nte ace o � on

•  B right Vacuum Fluorescent Displays.
•  Percent tare feature!

  t ota   n t c n
 ect  e s   tan a  o   o e
 s Can to e a e  ce   e cent a e ata

ALL SCALESARE LEGALFOR TRADE

P C- 1 0 0 - P L
Advanced Price Computing Scale - Pole Display

ALL SCALES
ALL SCALES
ALL SCALESARE LEGAL
ARE LEGAL
ARE LEGAL
ARE LEGAL
ARE LEGALFOR TRADE

Item Voltage Dimensions 
( W x D x H)

Weight 
( Ship)

Maximum 
Capacity Ma u  a ua� on a� e  e 

W x L Max. Tare

P C- 1 0 0 - N L 1 1 5  V  1 4 .4 ”  x 1 4 .4 ”  x 6 .3 ” 2 4  lb 6 0  lb 0  to 3 0  lb x 0 .0 1  lb /  
3 0  to 6 0  lb x 0 .0 2  lb 1 3 .8 ”   x 1 0 .6 ” 6 0  lb

P C- 1 0 0 - P L 1 1 5  V 1 4 .4 ”  x 1 4 .4 ”  x 1 8 .5 ” 2 4  lb 6 0  lb 0  to 3 0  lb x 0 .0 1  lb /  
3 0  to 6 0  lb x 0 .0 2  lb 1 3 .8 ”  x 1 0 .6 ” 6 0  lb

P C- 1 0 0 - N L
Advanced Price Computing Scale
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ELECTRONIC SCALES

ALL SCALES

ARE LEGAL

FOR TRADE
ALL SCALES
ALL SCALES
ALL SCALES

ARE LEGAL
ARE LEGAL
ARE LEGAL
ARE LEGAL
ARE LEGAL

FOR TRADE

LS- 1 0 0  /  LS- 1 0 0 - N
ce Co u� n  an  nta e ca e 

-  Pole Display /  Networking -  Price 
Co u� n  an  nta e ca e  o e 
Display

Item Voltage Dimensions 
( W x D x H)

Weight 
( Ship) Maximum Capacity a� e  e 

W x L Max. Tare

LS- 1 0 0 8 5  Volts to 2 4 0  Volts  1 8 .1 ”  x 1 8 .1 ”  x 1 9 .3 ” 3 2  lb 0  to 3 0  lb x 0 .0 1  lb /  
3 0  to 6 0  lb x 0 .0 2  lb 1 6 .3 ”  x 1 0 .2 ” 2 9 .9 9  lb

LS- 1 0 0 - N 8 5  Volts to 2 4 0  Volts 1 8 .1 ”  x 1 8 .1 ”  x 1 9 .3 ” 3 2  lb 0  to 3 0  lb x 0 .0 1  lb /  
3 0  to 6 0  lb x 0 .0 2  lb 1 6 .3 ”  x 1 0 .2 ” 2 9 .9 9  lb

he as e h  an   ta  ce co u� n  sca es 
come with a universal power supply and a removable power cord. 
Chan n  the C st e o e  co   us n  o a  ca a� on  
ou can ee  a a t to an  o e n e ect ca  out ets  � ona  

the  ha e an  se a  o t o  connec� on to a C o  anothe  
LS- 1 0 0 . Using the serial port, the E asy Weigh Scale- Copy’ ”  feature 
allows you to clone a scale in approximately 3 0  seconds!

Model LS- 1 0 0 - N features ethernet TCP/ IP networking via standard 
Cat5  cable;  ( make wireless via 3 rd party Access Points) .

h ee  n� n  an  e h n  s n  a state o the a t h h 
speed 1 0 0 mm/ sec ( 4  inches/ sec)  durable thermal print head, 
the LS- 1 0 0  and LS- 1 0 0 - N were built with the most demanding 

e ac  a ca� ons n n  th ou  nno a� e casse� e a e  
echan s  the  can e oa e  th a e s u c   eas  th a 

a e  a e  o  ca ac t  than ost n� n  sca es  the  an  
 a o  o  the ost o uc� t  th n a  o n � e  

E asy Weigh combined all these great features with an extensive 
Label Format Library containing the most popular label formats as 
well as many of E asy Weigh’ s own custom label styles. With this much 
 e t  these sca es can e eas  a a te  to e ace an  sca e 

without having to change your current label stock!  And with display 
 nte  su o t o  an  an ua es n sh  o ean  an sh  

combined with support for ingredients, safe handling, B y- weight, 
count  o  e en s e a e  n� n  ou can ne e  o on  

th the  an   ce co u� n  sca e

•  NTE P Legal for Trade
 h ca ac t  ua  an e      an     

•  B right red LE D displays for weight and pricing
•  LCD alphanumeric display with backlight
•  6  digit unit pricing and 7  digit total pricing
•  6 0  large direct PLU keys with removable template
•  1 0 0 0  PLUs with 6 7 2  characters per PLU

 Casse� e oa e  h h s ee  the a  nte
 � ona  ance  n o s ca e o  a e
 u e  es n o  ea s o  a ntenance ee o e a� on
 ea  au e a e sta n ess stee  a� e

•  Q uick response weight display

 tan a    e o  th a� e  ac u
•  Tough, high q uality UV- sealed keypad
•  Alphanumeric LCD display for easy programming
•  E xtensive Label Format Library
•  Menu- driven simple scale programming

 u c  o e a� on e a  o  h h th ou h ut
•  Standard RS- 2 3 2  serial port

 Casse� e oa e  a e s o  ast a e  o  e ace ent

SCALES
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ELECTRONIC SCALES

SCALES

ALL SCALES

ARE LEGAL

FOR TRADE
ALL SCALES
ALL SCALES

ARE LEGAL
ARE LEGAL
ARE LEGAL
ARE LEGAL
ARE LEGAL

FOR TRADE

B X - Se r i e s
Simple B ench Scales

Item Voltage Dimensions 
( W x D x H)

Weight 
( Ship) Maximum Capacity a� e  e 

W x L Max. Tare

B X - 1 2 0 P l u s 1 2 0  V  1 6 .5 ”  x 2 0 .5 ”  x 3 7 ” 3 9  lb 1 2 0  x 0 .0 2  lb 1 6 .5 ”  x 2 0 .5 ” 1 2 0  lb

B X - 3 0 0 P l u s 1 2 0  V  1 6 .5 ”  x 2 0 .5 ”  x 3 7 ” 3 8  lb 3 0 0  x 0 .0 5  lb 1 6 .5 ”  x 2 0 .5 ” 3 0 0  lb

B X - 6 0 0 P l u s 1 2 0  V  1 6 .5 ”  x 2 0 .5 ”  x 3 7 ” 3 8  lb 6 0 0  x 0 .1  lb 1 6 .5 ”  x 2 0 .5 ” 6 0 0  lb

•  1 / 6 0 0 0  Resolution, Legal For Trade. 

•  Large stainless steel removable platter, 1 6 .2  “  x 2 0 .5  “  
( 4 2 0  mm x 5 2 0  mm) .

•  Ultra q uick- response weight display. 

•  Heavy Duty design, IP- 6 5  Rating. 

•  Tough high q uality UV- sealed keypad. 

•  Large size heavy- duty cast aluminum platform. 

•  Tilt and Swivel Display Indicator head. 

•  User-  friendly PLU programming. 

•  Q uick operation keypad for high throughput. 

 unct on e s   n t  Mo e  a e   e o  

•  Internal power supply with long AC power cord Large size 
heavy- duty cast aluminum platform Q uick operation keypad 
o  h h th ou h ut unct on e s   n t  Mo e  a e  
 e o nte na  o e  su  th on  C o e  co

 h eso ut on    o e  c ass  

 h Ca ac t es      an        
and 3 0 0  kg) . 

•  Large LCD display with 6  digit weighing. 

•  Standard AC Cord;  no clumsy adapter!  

  n ts  oun s  o   a s  eces  e cent   oun unces  

 u t n echa ea e a� e  e   hou s o  con� nuous use  

•  Comparator feature for Hi- lo Check Weighing.

•  Customizable Hold feature for high- motion weighing.
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Item Voltage Amps Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship) Capacity Container Material RPM

LI - 1 . 5 1 1 0  V 3 8 0 0  W 7  1 / 2 ”  x 7  1 / 8 ”  x 1 5  3 / 8 ” 5 .3  lb x 8 .6  lb 4 8  oz STAINLE SS STE E L 1 8 ,0 0 0

LI - 2 . 0 1 1 0  V 3 8 0 0  W 7  7 / 8 ”  x 7  7 / 8 ”  x 1 6  1 / 2 ” 5 .5  lb x 8 .8  lb 6 4  oz STAINLE SS STE E L 1 8 ,0 0 0

TA- 4 . 0 M B 1 1 0  V 4 .6 1 2 0 0  W 9 ”  x 7  7 / 8 ”  x 2 1  5 / 8 ” 8  lb x 1 8  lb 1  gal STAINLE SS STE E L 2 2 ,0 0 0

•  Container and motor housing made of stainless steel.
•  Reinforced stainless steel clutch prevents slipping and insures 
high speed blend.

 n   u se s tch
•  LI models have double welded stainless steel blades with 
sc e  o   ases  h ch a o s o  c ean n  an  u c  a e 
changing if needed.

LI - 1 . 5  /  LI - 2 . 0
B ar B lenders

•  Ideal for kitchens, bars and j uice houses.
•  Stainless steel seamless container.

 Con c sha e conta ne  con� nua  o ces tu e o n nto 
the blades for a perfect blending.

 as     n  conta ne  o  u c  oun� n
•  Drive coupling, four blades and base all made of stainless 
steel to last.

TA- 4 . 0 M B  
B ar B lenderLI - 1 . 5  /  LI - 2 . 0

B ar B lenders

HIGH SPEED BLENDERS

BLENDERS

Weight Capacity Container Material RPM
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BLENDERS

ECONOMY FOOD BLENDERS

 o  ota� ons e  nute a e e ect o  a n  sa sa an  
other recipes with cold or hot ingredients up to 1 4 0  F ( 6 0  C) .

•  Stainless steel seamless container with four pressed internal 
ribs ensure proper mixing and easy cleaning.

  sta n ess stee  a es os � one  c ose to the o� o  an  
s es o  the conta ne  c eate a e ect o te  an  o � e 
results.

 � n  conta ne  a es t eas  to scha e ts content

 o s  u e  co e  th  e ca  a o s o  a n  o e 
n e ents u n  o e a� on

•  All metal coupling system designed to last.

 na e   n sh e e  stee  ase o es sta t

Fl o o r  m o d e l

P a i n t e d  b a s e

Fl o o r  m o d e l

P a i n t e d  b a s e

LAR- 1 5 P M B  /  LAR- 2 5 P M B
Food B lenders

Top view 

oo  o e  un ts eatu e � � n  conta ne  
for easy pouring.

I d e a l  f o r  m a k i n g :
Salsa

Sauces and Creams
Crepe Dough
Mayonnaise

Mashed Potatoes and Similar Recipes 
with Cooked Vegetables
Creamy or Liq uid Soups

Fresh Fruit Juices 
 na  ec e a  esent � e u t eces

Item Voltage Amps Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship) Capacity RPM Plug

LAR- 1 5 P M B 1 1 0  V 1 8 .6 1  1 / 2  HP 1 4  1 / 8 ”  x 2 0  5 / 8 ”  x 4 1  5 / 8 ” 4 2  lb x 8 0  lb 4  gal 3 ,5 0 0 NE MA 5 - 2 0 P

LAR- 2 5 P M B 1 1 0  V 1 8 .6 1  1 / 2  HP 1 6  1 / 8 ”  x 2 0  5 / 8 ”  x 4 6  3 / 8 ” 4 5  lb x 8 6  lb 6  1 / 2  gal 3 ,5 0 0 NE MA 5 - 2 0 P
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FOOD BLENDERS

Fl o o r  m o d e l

St a i n l e s s  s t e e l  b a s e

Item Voltage Amps Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship) Capacity RPM Plug

LAR- 4 M B S 1 1 0  V 1 1 .4 1 / 2  HP 1 1  3 / 8 ”  x 1 1 ”  x 2 6 ” 1 9 .2  lb x 2 8 .9  lb 1  gal 3 ,5 0 0 NE MA 5 - 1 5 P

LAR- 6 M B S 1 1 0  V 1 1 .4 1 / 2  HP 1 2  7 / 3 2 ”  x 1 2 ”  x 2 8  5 / 1 6 ” 1 9 .6  lb x 2 9 .7  lb 1  1 / 2  gal 3 ,5 0 0 NE MA 5 - 1 5 P

LAR- 8 M B S 1 1 0  V 1 1 .4 1 / 2  HP 1 3 ”  x 1 2  3 / 8 ”  x 2 9  1 / 2 ” 2 1 .8  lb x 3 2 .6  lb 2  gal 3 ,5 0 0 NE MA 5 - 1 5 P

LAR- 1 0 M B S 1 1 0  V 1 1 .4 1 / 2  HP 1 3  3 / 8 ”  x 1 3 ”  x 3 0  3 2 / 4 ” 2 2 .7  lb x 3 4 .1  lb 2  1 / 2  gal 3 ,5 0 0 NE MA 5 - 1 5 P

LAR- 1 5 LM B E 1 1 0  V 1 8 .6 1  1 / 2  HP 1 4  1 / 8 ”  x 2 0  5 / 8 ”  x 4 1  5 / 8 ” 4 2  lb x 8 0  lb 4  gal 3 ,5 0 0 NE MA 5 - 2 0 P

LAR- 2 5 LM B E 1 1 0  V 1 8 .6 1  1 / 2  HP 1 6  1 / 8 ”  x 2 0  5 / 8 ”  x 4 6  3 / 8 ” 4 5  lb x 8 6  lb 6  1 / 2  gal 3 ,5 0 0 NE MA 5 - 2 0 P

I d e a l  f o r  m a k i n g :
Salsa /  Sauces and Creams /  Crepe Dough

Mayonnaise /  Mashed Potatoes and Similar Recipes with Cooked 
Vegetables /  Creamy or Liq uid Soups /  Fresh Fruit Juices 

� e u t eces a  e esent n  na  o uct

  o  e s a oo  en e  o  an  s e o  o e a� on   
 e ent ca ac � es a e a a a e to est su t ou  nee s  

 o  ota� ons e  nute a e e ect o  a n  sa sa an  
other recipes with cold or hot ingredients up to 1 4 0  F ( 6 0  C) .

•  Stainless steel seamless container with four pressed internal 
ribs and stainless steel base ensure proper mixing and easy 
cleaning.

  sta n ess stee  a es os � one  c ose to the o� o  an  s es 
o  the conta ne  c eate a e ect o te  an  o � e esu ts

•  Robust sq uare base provides for greater stability on the Table 
Top models.

 o s  u e  co e  th  e ca  a o s o  a n  o e 
n e ents u n  o e a� on

•  All metal coupling system designed to last.

•  Floor models feature stainless steel base/ legs.

 oo  o e  un ts eatu e � � n  conta ne  o  eas  scha e 
of product.

LAR- 1 5 LM B E
Food B lender

LAR- 2 5 LM B E
Food B lender

LAR- 4 M B S
Food B lender

LAR- 6 M B S
Food B lender

LAR- 8 M B S
Food B lender

LAR- 1 0 M B S
Food B lender

Til� ng 
c u p

BLENDERS
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PEELERS & 
DRYERS

 ec a  es ne  to a e the a  to a  o e a� on o  co e c a  
tchens eas e   a c ee e  s ac� ca  an  eas  to o e ate  t ee s 

an  ashes   o  a c c o es at once n ess than  e nutes  ea n  t 
ea  o  consu � on  

 ta n ess stee  const uc� on a es t eas  to c ean  

 n e  co e  th ns ec� on ho es

 nute � e  a o s o  
un a� en e  o e a� on an  e ent 
wastage of products.

•  Safety switch stops motor when 
co e  s  e  u

DAL- 6
Garlic Peeler

STANDARD

TIMER

•  Designed to peel potatoes and similar 
vegetables like carrots, beet, radish and others 
as long as they are similar in size and shape. 

ota� n  a as e sc a e n ca on stee  
sheet coated with non- toxic aluminum oxide 
and running water gently remove peels from 
potatoes and similar vegetables.

•  DB - 6  is constructed in stainless steel and 
cast aluminum. E L- 1 0  is entirely made in 
stainless steel.

 n e  co e  th ns ec� on ho es

•  Units are eq uipped with safety switch to stop 
oto  hen co e  s  e  u

 nute � e  a o s o  
un a� en e  o e a� on an  e ent asta e o  
products.

 ocess n  � e as � e as  to  nutes

Item Voltage Amps Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship)

Tank 
Capacity o uc� on

DAL- 6 1 1 0  V 6 .3 1 / 4  HP 1 3  5 / 8 ”  x 1 3 ”  x  2 1  1 / 2 ” 3 6  lb x 5 1  lb 9  lb 1 0 6  lb/ h approx.

DB - 6 1 1 0  V 6 .3 1 / 4  HP 1 3  7 / 1 6 ”  x 1 7 ”  x 1 7 ” 3 6  lb x 5 3  lb 1 2  lb 1 5 9  lb/ h approx.

EL- 1 0 1 1 0  V 9 .5 1 / 2  HP 1 8  3 / 8 ”  x 2 2  7 / 8 ”  x 2 8  3 / 8 ” 5 3  lb x 8 3  lb 2 2  lb 3 5 0  lb/ h approx.

EL- 1 0
Potato Peeler

•  Safety switch stops motor when 
co e  s  e  u

EL- 1 0
Potato Peeler STANDARD

TIMER
DB - 6
Potato Peeler

VEGETABLE AND POTATO PEELERS
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FOOD PROCESSORS

FOOD PROCESSORS 
& CUTTER MIXERS

Item Voltage o e  a� n Dimensions ( W x D x H) Weight ( Net x Ship) Disc 
ota� on

Disc 
Diameter o uc� on Feeding Chute

FB C 1 1 0  V 1 / 2  HP 8 ”  x 2 2  1 / 2 ”  x 1 6  1 / 2 ” 3 5  lb x 3 8  lb 1 7 5 0 5  1 / 2 ” 1 8 7  lb/ h ( approx) 1  3 / 4 ”  ( diagonal 
and straight)

he C anta n ce  s ea  o  anta n ch s c a   
o uc� ons  estau ants  e s  a e es  ce c ea  a o s  a s 

an  s a  o e a� ons

•  Tw o  f e e d i n g  c h u t e s
 For straight and diagonal cuts

•  High produc� vity and less eff ort
 Uniq ue direct drive system and 1 / 2  HP powerful motor

•  H i g h  q u a l i t y  a n d  p r e c i s e  c u t s
 Feeding chute and disc specially designed to avoid food waste

•  Robust structure providing high durability
 Stainless steel and cast aluminum

•  Sa f e t y  s y s t e m
 Microswitch disconnects power when feeding chute is 
 removed

•  Ea s y  c l e a n i n g
 Removable disc facilitates cleaning and maintenance

he C anta n ce  s ea  o  anta n ch s c a   
o uc� ons  estau ants  e s  a e es  ce c ea  a o s  a s 

an  s a  o e a� ons

•  Tw o  f e e d i n g  c h u t e s
 For straight and diagonal cuts

•  High produc� vity and less eff ort
 Uniq ue direct drive system and 1 / 2  HP powerful motor

•  H i g h  q u a l i t y  a n d  p r e c i s e  c u t s
 Feeding chute and disc specially designed to avoid food wasteFB C

Plantain Slicer

Comes standard with 1  x 1 / 1 6 ”  Slicer Disc
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FOOD PROCESSORS

FOOD PROCESSORS 
& CUTTER MIXERS

•  MASTE R SKY features two feeding throats, one oblong ( big)  and other round shaped ( small)  to allow for a wide variety of foods 
to be processed.

 Con� nuous ee  o e a� on

 Mach nes an  scs a e so  se a ate  h s ena es use s to choose scs to e� e  su t the  nee s

   e ent scs a a a e  th co na� ons that a e t oss e to o ta n   e ent t es o  cu   n s  c n  an  ench 
es cu   n  scs a e a on  the a a a e o � ons

•  Convenient 3  and 6 - blade packages are also available with pre- selected discs.

•  E asily removable cover to grant fast access to the disc chamber for a complete and easy cleaning.

 ast  eas  an  sa e sc chan n  o  h h e   c enc

 o sa et  nte oc  s tches nsta e  on co e  an  ushe  auto a� ca  shut o n un ts hen co e  s o en o  ushe  s  e

M ASTER SK Y
Food Processor

Item Voltage Amps Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship)

Disc 
Diameter

Round  Chute  
Diameter

Oblong Chute 
Dimensions  o uc� on

M ASTER SK Y 1 1 0  V 1 0 .8 3 / 4  HP 9  7 / 8 ”  x 2 4 ”  x 1 7  3 / 8 ” 4 9  lb x 7 1  lb 8 ” 2 ” 2  ¾ ”  x 5  ¾ ” 6 0 0  to 8 0 0  lb/ h

Shredding
Slicing

o   c n

a� n
Dicing 
French Fry

u enne Cu   n
Waved Slicing 

•  Food Processors are an essen� al piece of equipment in any 
k i t c h e n ,  f o r :

Please refer to page 20 for discs illustrati ons.

M P - 6

M P - 3
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FOOD PROCESSORS

FOOD PROCESSORS 
& CUTTER MIXERS

•  Compact in size but not in ability. E xtra large feeding chute can handle large pieces of vegetables.

  o � ona  scs so  se a ate  a e a a a e o   e ent t es o  cuts  such as  h e n  c n  o   c n  a� n  u enne 
Cu   n  an  a e  c n  Con en ent a e ac a e M  s a so a a a e th e se ecte  scs

 ce ent cost ene  t n oo  ocess n

 Con� nuous ee  o e a� on

 ec se an  un o  cu   n

 ta n ess stee  const uc� on th cu e  nes o  e� e  san ta� on

•  E asily removable parts for cleaning.

 o sa et  nte oc  s tches nsta e  on co e  an  ushe  auto a� ca  shut o n un t hen co e  s o en o  ushe  s  e

Please refer to 
page 20 for complete 

discs illustrati ons.

•  Food Processors are an essen� al piece of equipment in any 
k i t c h e n ,  f o r :

h e n    
Slicing ( E 1 , E 3 , E 5 , E 1 0 )

o   c n   
a� n  

u enne Cu   n    
Waved Slicing ( W2 , W3 , W4 )

P A- 7
Food Processor

Item Voltage Amps Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship)

Disc 
Diameter

Oblong 
Dimensions

Round Chute 
Diameter  o uc� on

P A- 7 1 1 0  V 5 .5 1 / 2  HP 1 1  3 / 1 6 ”  x 2 0  7 / 8 ”  x 2 0  1 / 2 ” 5 0  lb x 5 8  lb 8 ” 7  3 / 8 ”  x 6  ¼ ” 1  7 / 8 ” 5 5 2  lb/ h

M P - 3



www.skyfood.ussales@skyfood.us1 800 503 753420

FOOD PROCESSORS 
& CUTTER MIXERS

FOOD PROCESSORS
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FOOD PROCESSORS 
& CUTTER MIXERS

P A- 1 1 S
Food Processor

•  The powerful PA- 1 1 S makes short work of all types of cheese 
oth so   an  ha  

•  Designed for high volume cheese shredding and vegetable 
shredding and slicing. 

 e ect o  sh e n  an  s c n  ca a e  e� uce an  s a  
vegetables. 

 e � ca  ee  chute a o s o  ha  oc s o  cheese to e 
shredded in seconds. 

•  Heavy stainless steel pusher for stability during heavy use. 

•  Motor housing and feed chute made of stainless steel and top 
housing made of anodized aluminum.

  e s e   � ona  a es a a e so  se a ate

Sh r e d d i n g :  
  h e n  sc   
  h e n  sc   
  h e n  sc  

Sl i c i n g :
1 1 S- E 1 .5  -  Slicing Disc 1 / 1 6 ”  ( 1 .5  mm)
1 1 S- E 3  -  Slicing Disc 1 / 8 ”  ( 3  mm)
1 1 S- E 6  -  Slicing Disc 1 / 4 ”  ( 6  mm)

Hard Gra� ng
  a  a� n  sc

Item Voltage Amps o e  a� n Dimensions 
( W x D x H)

Weight 
( Net x Ship)

Chute 
Dimensions o uc� on

P A- 1 1 S 1 1 0  V 1 4 .4 1  HP 1 5 ”  x 1 7 ”  x 3 0  1 / 2 ” 5 4  lb x 7 2  lb 3 ”  x 4 ” 5 5 0  lb/ h

1 1 S- E 6

1 1 S- E 3

1 1 S- E 1 .5

1 1 S- V

FOOD PROCESSORS
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FOOD PROCESSORS 
& CUTTER MIXERS

 h s  oo  o e  ea  ut  Cheese an  e eta e h e e ce  
features a large hopper that easily holds whole pieces of mozzarella and 
block type cheeses as well as large vegetables. 

•  It slices, shreds and grates up to 8 8 0  lb per hour. Powerful 1 - 1 / 2  HP 
oto  ua antees o e  to o e s e   sh e n  s c n  an  a� n  
scs  e s e  catch uc et a o s con� nuous use  ea  e hte  

ushe  sh e s cheese e  o t ess  as  co es a a t o  c ean n

•  Powerful 1 - 1 / 2  HP Motor.

•  Floor model for perfect working height.

•  5 ” x 5 ”  stainless steel feed chute and heavy weighed pusher are a great 
co na� on to sh e  oc s o  cheeses e  o t ess

•  Top easily removable for cleaning.

 e s e   s c n  sh e n  an  a� n  scs

  e s e   � ona  a es a a e 
so  se a ate  

Sh r e d d i n g :  
 h e n  sc   
 h e n  sc   
 h e n  sc   

Sl i c i n g :
1 4 1 - E 1 .5  Slicing Disc 1 / 1 6 ”  ( 1 .5  mm)
1 4 1 - E 3  Slicing Disc 1 / 8 ”  ( 3  mm)
1 4 1 - E 6  Slicing Disc 1 / 4 ”  ( 6  mm)
Hard Gra� ng

 a  a� n  sc

P A- 1 4 1
Heavy Duty Food Processor

Item Voltage Amps Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net/ Ship) Chute Dimensions o uc� on

P A- 1 4 1 1 1 0  V 1 8 .9 1  1 / 2  HP 2 1  1 / 4 ”  x 2 7  5 / 8 ”  x 5 4 ” 1 6 0  lb x 2 0 9  lb 5  1 / 8 ”  x 5  1 / 8 ” 8 8 0  lb/ h

1 4 1 - E 6

1 4 1 - E 3

1 4 1 - E 1 .5

1 4 1 - V

FOOD PROCESSORS
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  e � ca  Cu� e s co ne techno o  th s c t  ce ent too  n an  co e c a  tchen  t cuts  cho s  es an  
en s an  t e o  o uct n a e  secon s  ta n ess stee  a e s e ect  os � one  ns e the o  to ua antee e ce ent 
ocess n  esu ts  ea n  � e o  no un ocesse  o uct at the o� o  o  the o  

 n cate  o  e a n  u ees  t s  sauces  hu us  c ea s  a s  ea  c u s an  na e� es

 u e  o  an  ch c en can e o ta ne  th the o � ona  n  a e M  so  se a ate  o  o e  C  on

•  Cover, bowl and blade are easily removable.

•  Safety switch stops motor when cover is removed.

 C ea  co e  a es t o  an eas  sua a� on o  the o uct u n  o e a� on  

•  B owl in stainless steel.

CR- 8
e � ca  Cu� e

CR- 4
e � ca  Cu� e

M SB  B l a d e  
Available 
f o r  CR- 4

Item Voltage Amps o e  a� n Dimensions 
( W x D x H)

Weight 
( Net x Ship) B owl Capacity

CR- 4 1 1 0  V 8 .2 1 / 2  HP        3 2  lb x 4 2  lb 4  q t

CR- 8 1 1 0  V 1 1 1 / 2  HP 1 2  ¼ ”  x 1 2  ¼ ”  x 2 0  7 / 8 ” 3 3  lb x 4 5  lb 8  q t

CUTTER MIXERS

FOOD PROCESSORS 
& CUTTER MIXERS
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SHREDDERS AND GRATERS

Item Voltage o e  a� n Dimensions ( W x D x H) Weight ( Net x Ship) Disc 
ota� on Disc Diameter Feeding Chute o uc� on

RQ C 1 1 0  V 1 / 2  HP 8 ”  x 2 2  1 / 2 ”  x 1 6  1 / 2 ” 3 5  lb x 3 8  lb 1 7 5 0 5  1 / 2 ” 2  1 / 8 ”  x 4  3 / 4 ” 1 8 7  lb/ h ( approx)

The RQ C Cheese and Coconut Shreddeer/ Grater is ideal for pizzerias, deli’ s, bakeries, 
a s  estau ants  hote s an  s a  o e a� ons

•  h o uc� t  an  ess e  o t
 Uniq ue direct drive system and 1 / 2  HP powerful motor
•  High q uality and precise cuts
 Feeding chute and discs specially designed to avoid food waste
•  E asy to use and q uick disc change system
•  Robust structure providing high durability
 Stainless steel and cast aluminum
•  Safety system
 Microswitch disconnects power when handle is up and door is open
•  Comes standard with 3  discs
 1  grater and 2  shredders

RQ C
Cheese  Coconut
Shredder/ Grater

1  x  5 / 1 6 ”  Sh r e d d e r  Di s c
Ideal for so�  cheeses, such as 
mozzarella, also for chocolate 
and coconut

1  x  5 / 3 2 ”   Sh r e d d e r  Di s c
Ideal for vegetables

1  x  Gr a t e r  Di s c
Ideal for hard cheeses, such as 
parmesan, also for coconut and 
chocolate

SHREDDERS 
& GRATERS
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MEAT 
PROCESSING 
EQUIPMENT

AB I
Meat Tenderizer
AB I
Meat Tenderizer

K ES- AB I  1 0
t  cu� e   a ta a e

Set 3 / 8 ”  AB I

K ES- AB I  1 2
t  cu� e   a ta a e 

Set 1 / 2 ”  AB I

Ac e s s o r i e s  f o r  AB I

•  Compact in size but not in ability. This compact Meat Tenderizer is ideal for small butcheries and meat shops. Meat 
en e e s a e es ne  to ten e e one ess ee  stea s Ca� e eat on  tea s shou  e ee o  at  s n an  

bones.
 o s an  et e n  o s oo  s ste  he hoo s o e  a e o  ac n  a us� n  an  ta n  the o s out o  the 

tenderizer for cleaning purposes.
•  It easily allows user to use a medium q uality slice of red meat and tenderize to a tasty and tender piece of meat. 

un e s o  ten e n  a es o nto usc e  e s cu   n  s ne s  he esu t s a ten e  ece o  eat  h ch  coo  
q uicker and be tender and chewable.

 eat o uc� on ca ac t
•  Safety switch shuts down unit when feeding chute/ cover is removed.

 o s an  et e n  o s oo  s ste  he hoo s o e  a e o  ac n  a us� n  an  ta n  the o s out o  the 
tenderizer for cleaning purposes.

Item Voltage Amps Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship)

Steak
Thickness

o uc� on 
( approx.)

Feeding Chute 
( L x W)

AB I 1 1 0  V 4 .7 1 / 3  HP 1 5  3 / 8 ”  x 7  3 / 4 ”  x 1 6  3 / 8 ” 3 5  lb x 4 4  lb 1 / 2 ” 8 8 0  lb/ h 6  7 / 8 ”  x 1  1 / 8 ”

MEAT TENDERIZERS AND STRIP CUTTERS
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MEAT 
PROCESSING 
EQUIPMENT

MEAT TENDERIZERS AND STRIP CUTTERS

AB S
Meat Tenderizer

K ES- AB S1 0
t  cu� e   a ta a e 

Set 3 / 8 ”  AB S

Ac e s s o r i e s  f o r  AB S

Item Voltage Amps Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship)

Steak
Thickness

o uc� on 
( approx.)

Feeding Chute 
( L x W)

AB S 1 1 0  V 5 .7 ½  HP 1 0  ¼ ”  x 1 9  5 / 8 ”  x 1 8 ” 6 0  lb x 5 6  lb 1 / 2 ” 8 8 0  lb/ h 5  7 / 8 ”  x ¾ ”

I N T9 0 S 1 1 0  V 1 1 .7 3 / 4  HP 1 8  3 / 4 ”  x 9  1 / 2 ”  x 2 1  1 / 4 ” 5 5  lb x 7 0  lb 5 / 8 ” 1 1 0 0  lb/ h 7  x 7 / 8 ”  x ¾ ”

•  These dependable and powerful Meat Tenderizers are ideal 
for butcheries, restaurants, grocery stores and meat markets.

•  Meat Tenderizers are designed to tenderize boneless beef 
stea s Ca� e eat on  tea s ust e ee o  at  s n an  
bones.

•  INT9 0 S is eq uipped with safety switch on cover. When the 
cover is removed motor shuts down immediately. 

•  AB S has a mechanical safety feature where rolls are 
attached to cover so when the cover is removed both rolls 
come out along with it.

K ES- AB N H D1 0
t  cu� e   a ta a e

Set 3 / 8 ”  INT9 0 S

K ES- AB N H D1 2
t  cu� e   a ta a e

Set 1 / 2 ”  INT9 0 S

Ac e s s o r i e s  f o r  I N T9 0 S

INNOVATIVE  
SAFE TY SYSTE M

I N T9 0 S 
Heavy Duty Meat 
Tenderizer

•  Model INT9 0 S comes with a roll support removal system where 
the co ete o  su o t th the o s n t  can e eas   e  
out of the machine for cleaning purposes. This systems allows 
for an easier and faster placement/ adj ustment and removal of 
the rolls.

 ta n ess stee  const uc� on ensu es on  as� n  an  eas  
cleaning.
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MEAT 
PROCESSING 
EQUIPMENT

MEAT GRINDERS

These compact and sturdy SKYFOOD Meat Grinders are intended 
for light to medium duty work in any commercial kitchen.

•  Gear- driven transmission.

•  All made in stainless steel.

•  Strict compliance with hygiene and safety standards.

 ne e   c ent oto  an  ec s on ea  e

•  Compact size, no sharp corners or seams make cleaning easy.

SM G1 2 F
Meat Grinder

  u

SM G2 2
Meat Grinder

  uSM G2 2 F
Meat Grinder

  u

Item Voltage Amps Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship)

Feeding Hole 
Diameter o uc� on u  Con  u a� on

SM G1 2 F 1 1 5  V 7 1  HP 1 1 .1 ”  x 2 1 .4 ”  x 1 5 .9 ” 6 1  lb x 6 6  lb 2  1 / 2 ” 3 9 5  lb/ h NE MA 5 - 1 5 P

SM G2 2 F 1 1 5  V 1 0 1  1 / 2  HP 1 2 .6 ”  x 2 3 .6 ”  x 1 6 .4 ” 7 1  lb x 7 9  lb 2  7 / 8 ” 5 9 5  lb/ h NE MA 5 - 1 5 P

SM G1 2 1 1 5  V 8 1  HP 1 0 ”  x 1 6  1 / 8 ”  x 1 6  1 / 8 ” 6 6  lb x 6 9  lb 2  1 / 8 ” 2 6 5  lb/ h NE MA 5 - 1 5 P

SM G2 2 1 1 5  V 1 6 1  1 / 2  HP 1 2 ”  x 1 9  3 / 4 ”  x 1 9  3 / 4 ” 1 2 1  lb x 1 2 8  lb 2  1 / 8 ” 5 3 0  lb/ h NE MA 5 - 2 0 P

 o a   e e se s tch

•  Top- mounted handle 

•  Designed for easy maintenance.

•  Models SMG1 2  and SMG2 2  come standard with two plates 
( 1 / 4 ”  and 5 / 1 6 ” ) , one knife and one funnel.

•  Models SMG1 2 F and SMG2 2 F come standard with two plates 
( 5 / 3 2 ”  and 3 / 8 ” ) , one knife and one funnel.

  ste  an   an ta� on ste

SM G1 2
Meat Grinder

  u

CONFORMS TO UL STD 763; NSF STD 8
CERTIFIED TO CSA C22.2 STD No. 195

ETL LISTED

CONFORMS TO UL STD 763; NSF STD 8
CERTIFIED TO CSA C22.2 STD No. 195

ETL LISTED
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MEAT GRINDERS

MEAT 
PROCESSING 
EQUIPMENT

P SE- 1 2
Meat Grinder

  u

•  This table top Meat Grinder is perfect for medium duty 

o e a� ons  u e  e a e an  e en a e  o e e   an 

oversized motor and gear driven transmission. 

•   Ideal for B utcher Shops, Restaurants and Super Markets. 

Comes standard with one knife and two plates 1 / 8 ”  and 3 / 1 6 ” .

P SE- 1 2
Meat Grinder

  u

ASSEM B LE ORDER:  W ORM ,  
K N I FE AN D P LATE

Item Voltage Amps Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship) o uc� on Tray Dimensions 

( W x D x H)
Plug 

Con  u a� on

P SE- 1 2 1 1 0  V 1 8 1  1 / 2  HP 1 1  5 / 8 ”  x 2 6  3 / 8 ”  x 1 6  1 / 2 ” 7 7  lb x 9 3  lb 4 4 0  lb/ h 1 1  3 / 4 ”  x 1 8 ”  x 2 ” NE MA 5 - 2 0 P

•  All stainless steel motor housing ensures long life and standard 
  cast on n n  e ce ensu es esh n n  

•  Safety device disconnects power when pan is removed. Large 
pan and guarded feed throat and for fast feeding.

  ste  an   an ta� on ste  Con o s to    
7 6 3  and CSA Std. C2 2 .2  No. 1 9 5 ) .

CONFORMS TO UL STD 763; NSF STD 8
CERTIFIED TO CSA C22.2 STD No. 195

ETL LISTED
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MEAT 
PROCESSING 
EQUIPMENT

These table top Meat Grinders are recommended for medium 
to a e s e  a ets an  eat o e a� ons  u e  e a e  

e en a e an  eas  to c ean  hese un ts a e an essen� a  ece 
of eq uipment for B utcher Shops, Restaurants, Super Markets 
and Meat Processors.

Mo e s C  an  C  eatu e � n ate  cast on an  
PCI- 2 1 G SS and PCI- 2 2 G SS stainless steel grinding device.

•  Heavy duty gear box and grinding device ensure fresh grinding 
all day long. Models PCI- 2 1 G and PCI- 2 1 G SS are powered by a 
1 - 1 / 2  HP motor and PCI- 2 2 G and PCI- 2 2 G SS by an oversized 2  
HP motor.

P CI - 2 1 G SS
Meat Grinder

  u
Stainless Steel Grinding Device

P CI - 2 1 G
Meat Grinder

  u
P CI - 2 2 G
Meat Grinder

  u

P CI - 2 2 G SS
Meat Grinder

  u
Stainless Steel Grinding Device

Item Voltage Amps Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship) o uc� on Tray Dimensions 

( W x D x H)
Plug 

Con  u a� on

P CI - 2 1 G 1 1 0  V 1 8 1  1 / 2  HP 1 5 ”  x 2 9  3 / 8 ”  x 1 7  3 / 8 ” 9 0  lb x 1 0 6  lb 6 6 0  lb/ h 
( approx.) 1 3  3 / 8 ”  x 2 2 ”  x 2 ” NE MA 5 - 2 0 P

P CI - 2 1 G SS 1 1 0  V 1 8 1  1 / 2  HP 1 5 ”  x 2 9  3 / 8 ”  x 1 7  3 / 8 ” 9 0  lb x 1 0 6  lb 6 6 0  lb/ h 
( approx.) 1 3  3 / 8 ”  x 2 2 ”  x 2 ” NE MA 5 - 2 0 P

P CI - 2 2 G 1 1 0  V 2 4 .4 2  HP 1 5 ”  x 2 9  3 / 8 ”  x 1 7  3 / 8 ” 9 0  lb x 1 0 6  lb 6 6 0  lb/ h 
( approx.) 1 3  3 / 8 ”  x 2 2 ”  x 2 ” NE MA L5 - 3 0 P

P CI - 2 2 G SS 1 1 0  V 2 4 .4 2  HP 1 5 ”  x 2 9  3 / 8 ”  x 1 7  3 / 8 ” 9 0  lb x 1 0 6  lb 6 6 0  lb/ h 
( approx.) 1 3  3 / 8 ”  x 2 2 ”  x 2 ” NE MA L5 - 3 0 P

•  Stainless steel motor housing and pan guarantee long life. 
Head and pan easily removable for cleaning. Units come 
standard with one knife and two plates 1 / 8 ”  and 3 / 1 6 ” .

•  Safety device disconnects power when pan is removed. 
Guarded feed throat for user’ s safety.

  ste  an   an ta� on ste  Con o s to    
7 6 3  and CSA Std. C2 2 .2  No. 1 9 5 )

ASSEM B LE ORDER:  W ORM ,  
K N I FE AN D P LATE 

MEAT GRINDERS

CONFORMS TO UL STD 763; NSF STD 8
CERTIFIED TO CSA C22.2 STD No. 195

ETL LISTED
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MEAT 
PROCESSING 
EQUIPMENT

MEAT GRINDERS

P SE- 3 2 H D
Heavy Duty Meat Grinder

  u

P SE- 3 2 H D
Heavy Duty Meat Grinder

  u

 hese ta e to  Meat n e s a e e ect o  a e o uc� on  
rugged, reliable, dependable, easy to clean. These heavy duty 
units are recommended for B utcher Shops, Restaurants, Super 
Markets and Meat Processors.

•  Powered by an over sized motor and gear driven transmission 
a o n  o  hea  oa s to e ocesse  e  o t ess  

•  Heavy duty grinding device ensures fresh grinding. Model PSE -
 eatu es � n ate  cast on an    sta n ess 

steel grinding device.

Item Voltage Amps Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship) o uc� on Tray Dimensions 

( W x D x H)
Plug 

Con  u a� on

P SE- 3 2 H D 2 2 0  V 1 5 .5 3  HP 1 5  3 / 8 ”  x 3 1  1 / 2 ”  x 1 9 ” 1 2 5  lb x 1 2 5  lb 9 9 0  lb/ h 
( approx.) 1 3  3 / 8 ”  x 2 2 ”  x 2  3 / 8 ” NE MA 6 - 2 0 P

P SE- 3 2 H D SS 2 2 0  V 1 5 .5 3  HP 1 5  3 / 8 ”  x 3 1  1 / 2 ”  x 1 9 ” 1 2 5  lb x 1 2 5  lb 9 9 0  lb/ h 
( approx.) 1 3  3 / 8 ”  x 2 2 ”  x 2  3 / 8 ” NE MA 6 - 2 0 P

P SE- 3 2 H D SS
Heavy Duty Meat Grinder

  u
Stainless Steel Grinding Device

•  Safety switch disconnects power when pan is removed.

•  Large guarded feed throat for fast feeding.

•  Head and pan easily removable for cleaning. Grind 1 4 - 1 8  
pounds per minute.

•  All units come standard with one knife and two plates 1 / 8 ”  
and 3 / 1 6 ” .

  ste  an   an ta� on ste  Con o s to    
7 6 3  and CSA Std. C2 2 .2  No. 1 9 5 ) .

CONFORMS TO UL STD 763; NSF STD 8
CERTIFIED TO CSA C22.2 STD No. 195

ETL LISTED
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MEAT 
PROCESSING 
EQUIPMENT

MEAT AND BONE SAWS

•  Designed for mid sized B utcher Shops, Grocery Stores and 
Restaurants. 

 Mo e  M  s const ucte  o  stee  th a nte   n sh an  
stainless steel in food zones. MSKLE  is all stainless steel. 

•  Ideal for those commercial places with limited space but 
e u n  a sa  ca a e o  cu   n  s a  eces o  esh eats 

and bones.

•  These sturdy compact units come standard with movable feeding 
ta e an  th c ness au e ate to he  ease the o e a� on

•  Upper and Lower Doors eq uipped with a safety sensor that 
 sto  oto  hen o en  Moto  th he a  otec� on 

ensures long life.

Ex t r a  b l a d e s  
available for 

p u r c h a s e :  

SB 7 4 5 8 6 TP I
Hard Saw B lade 7 4 ”  Long 

5 / 8 ”  Wide 6 Tper Inch

Item Voltage Amps Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship)

B lade
( L x W )

Cu   n  
( W x H)

Plug 
Con  u a� on

M SK E 1 1 5  V 8 .5 1 / 2  HP 3 1 ”  x 2 8 ”  x 4 0 ” 1 3 7  lb x 1 8 5  lb 7 4 ”  x 5 / 8 ” 8  1 / 4 ”  x 6  7 / 8 ” NE MA 5 - 1 5 P

M SK LE 1 1 5  V 8 .5 1 / 2  HP 3 1 ”  x 2 8 ”  x 4 0 ” 1 3 7  lb x 1 8 5  lb 7 4 ”  x 5 / 8 ” 8  1 / 4 ”  x 6  7 / 8 ” NE MA 5 - 1 5 P

•  E asily removable Upper and Lower Doors, Wheels, Movable 
an  ta� ona  a es an  a e o  san ta� on u oses

  ste  an   an ta� on ste  Con o s to    
7 6 3  and CSA Std. C2 2 .2  No. 1 9 5 )

Sa f e t y  Fe a t u r e s  I n c l u d e :

•  a e u e ua  a o e the cu   n  one

•  e enc  u� on

•  E lectric Control System prevents the machine from turning 
ac  on auto a� ca  a  e  a o e  sho ta e

M SK LE
Table Top Meat and B one Saw
Stainless Steel B ody

M SK E
Table Top Meat and B one Saw

CONFORMS TO UL STD 763; NSF STD 8
CERTIFIED TO CSA C22.2 STD No. 195

ETL LISTED
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MEAT 
PROCESSING 
EQUIPMENT

MEAT AND BONE SAWS

Ex t r a  b l a d e s  
available for 

p u r c h a s e :  

SB 1 2 4 3 4 4 TP I
Hard Saw B lade 1 2 4 ”  Long 

3 / 4 ”  Wide 4 Tper Inch

•  SKYFOOD Meat and B one Saws are designed for B utcher Shops and Grocery Stores.

 oth Mo e s a e const ucte  o  stee  th a nte   n sh an  sta n ess stee  n oo  ones

•  These sturdy units can handle all types of fresh and frozen meats with bones. Units come standard with sliding feeding table and 
th c ness au e ate to he  ease the o e a� on

Item Voltage Amps o e  a� n Dimensions 
( W x D x H)

Weight 
( Net x Ship)

B lade
( L x W )

Cu   n
( W x H)

Plug 
Con  u a� on

SK EX 1 1 5  V 1 4 1  HP /  7 3 0  W 3 2  3 / 4 ”  x 3 4 ”  x 6 7  1 / 4 ” 2 2 9  lb x 3 3 2  lb 9 8 ”  x 5 / 8 ” 9  3 / 8 ”  x 1 0 ” NE MA 5 - 2 0 P

SK GE 2 3 0  V 1 2 2  HP /  1 4 7 0  W 4 2  1 / 8 ”  x 3 6  1 / 4 ”  x 7 2  7 / 8 ” 2 6 4  lb x 4 0 7  lb  1 2 4 ”  x 3 / 4 ” 1 2  3 / 1 6 ”  x 1 4  
1 / 8 ”  NE MA 6 - 2 0 P

•  Sa f e t y  Fe a t u r e s  i n c l u d e :  
a e u e ua  a o e the cu   n  one

e enc  u� on
E lectric Control System prevents the machine from turning back 
on auto a� ca  a  e  a o e  sho ta e
Upper and Lower Doors eq uipped with a safety sensor that will 
stop motor when open.
Column B lade Guard eq uipped with a safety sensor that will 
stop motor when removed. 

SK GE
Meat and B one Saw
SK GE
Meat and B one Saw

SK EX
Meat and B one Saw

Extra blades available 
f o r  p u r c h a s e :  

SB 9 9 5 8 4 TP I
Hard Saw B lade 9 9 ”  Long 5 / 8 ”  

Wide 4 Tper Inch

•  Cl e a n i n g :  
E asily removable Upper and Lower Doors, B lade Wheels, 

n  an  ta� ona  a es an  a e ua  a o  o  e� e  
san ta� on
E asily removable large lower scrap pan to catch bone dust.

•  Du r a b i l i t y :  
Moto  th he a  otec� on

 ste  an   an ta� on ste  Con o s to     
and CSA Std. C2 2 .2  No. 1 9 5 ) .

CONFORMS TO UL STD 763; NSF STD 8
CERTIFIED TO CSA C22.2 STD No. 195

ETL LISTED
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MEAT 
PROCESSING 
EQUIPMENT

•  SKYFOOD Heavy Duty Meat and B one Saws are designed for 
B utcher Shops and Grocery Stores to handle large volume of 

o ucts   Mo e s a e en� e  const ucte  o  sta n ess stee  
These sturdy units can handle all types of fresh and frozen meats 
with bones. Units come standard with sliding feeding table and 
th c ness au e ate to he  ease the o e a� on

•  Sa f e t y  Fe a t u r e s  i n c l u d e :  
a e u e ua  a o e the cu   n  one

e enc  u� on
E lectric Control System prevents the machine from turning back 
on auto a� ca  a  e  a o e  sho ta e
Upper and Lower Doors eq uipped with a safety sensor that will 
stop motor when open.

Item Voltage Amps o e  a� n Dimensions 
( W x D x H)

Weight 
( Net x Ship)

B lade
( L x W)

Cu   n
( W x H)

Plug 
Con  u a� on

SI - 2 8 2 H DE- 1 2 3 0  V 9 .5 2  HP /  1 4 7 0  W 3 6  1 / 4 ”  x 3 8  5 / 8 ”  x 7 3  5 / 8 ” 2 4 0  lb x 3 3 9  lb 1 1 2 ”  x 3 / 4 ” 1 0 ”  x 1 2  3 / 4 ” NE MA 6 - 2 0 P

SI - 2 8 2 H DE- 2 2 3 0  V 5 .6 2  HP /  1 4 7 0  W 3 6  1 / 4 ”  x 3 8  5 / 8 ”  x 7 3  5 / 8 ” 2 4 0  lb x 3 3 9  lb 1 1 2 ”  x 3 / 4 ” 1 0 ”  x 1 2  3 / 4 ” N/ A

SI - 3 1 5 H DE- 1 2 3 0  V 1 4 .7 3  HP 4 2  1 / 8 ”  x 3 6  1 / 4 ”  x 7 2  7 / 8 ” 2 6 4  lb x 4 0 7  lb 1 2 4 ”  x 3 / 4 ” 1 2  3 / 1 6 ”  x 1 4  1 / 8 ” NE MA 6 - 2 0 P

SI - 3 1 5 H DE- 2 2 3 0  V 8 .7 3  HP 4 2  1 / 8 ”  x 3 6  1 / 4 ”  x 7 2  7 / 8 ” 2 6 4  lb x 4 0 7  lb 1 2 4 ”  x 3 / 4 ” 1 2  3 / 1 6 ”  x 1 4  1 / 8 ” N/ A

SI - 3 1 5 H DE- 1  ( s i n g l e - p h a s e )
SI - 3 1 5 H DE- 2  ( t h r e e - p h a s e )
Heavy Duty Meat and B one Saw

SI - 2 8 2 H DE- 1  ( s i n g l e - p h a s e )
SI - 2 8 2 H DE- 2  ( t h r e e - p h a s e )
Heavy Duty Meat and B one Saw

SB 1 1 2 3 4 4 TP I
Hard Saw B lade 1 1 2 ”  Long 3 / 4 ”  

Wide 4 Tper Inch

Extra blades available 
f o r  p u r c h a s e :  

SI - 3 1 5 H DE- 1  ( s i n g l e - p h a s e )
SI - 3 1 5 H DE- 2  ( t h r e e - p h a s e )
Heavy Duty Meat and B one Saw

SB 1 2 4 3 4 4 TP I
Hard Saw B lade 1 2 4 ”  Long 3 / 4 ”  

Wide 4 Tper Inch

Extra blades available 
f o r  p u r c h a s e :  

Column B lade Guard eq uipped with a safety sensor that will 
stop motor when removed. 

•  Cl e a n i n g :  
E asily removable Upper and Lower Doors, B lade Wheels, 

n  an  ta� ona  a es an  a e ua  a o  o  e� e  
san ta� on  
High q uality components approved for food contact to ensure 
easy cleaning.

•  Du r a b i l i t y :  
Moto  th he a  otec� on

 ste  an   an ta� on ste  Con o s to     
and CSA Std. C2 2 .2  No. 1 9 5 ) .

MEAT AND BONE SAWS

CONFORMS TO UL STD 763; NSF STD 8
CERTIFIED TO CSA C22.2 STD No. 195

ETL LISTED
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MEAT 
PROCESSING 
EQUIPMENT

MEAT AND BONE SAW BLADES

Item esc � on

SB 6 5 5 8 4 TP I HARD SAW B LADE  6 5 ”  LONG 5 / 8 ”  WIDE  4  TPE R INCH

SB 7 2 5 8 4 TP I HARD SAW B LADE  7 2 ”  LONG 5 / 8 ”  WIDE  4  TPE R INCH

SB 7 8 5 8 4 TP I HARD SAW B LADE  7 8 ”  LONG 5 / 8 ”  WIDE  4  TPE R INCH

SB 9 8 5 8 4 TP I HARD SAW B LADE  9 8 ”  LONG 5 / 8 ”  WIDE  4  TPE R INCH

SB 1 1 6 5 8 4 TP I HARD SAW B LADE  1 1 6 ”  LONG 5 / 8 ”  WIDE  4  TPE R INCH

SB 1 2 0 5 8 4 TP I HARD SAW B LADE  1 2 0 ”  LONG 5 / 8 ”  WIDE  4  TPE R INCH

SB 1 2 6 5 8 4 TP I HARD SAW B LADE  1 2 6 ”  LONG 5 / 8 ”  WIDE  4  TPE R INCH 

SB 1 2 0 3 4 3 TP I HARD SAW B LADE  1 2 0 ”  LONG 3 / 4 ”  WIDE  3  TPE R INCH 

SB 1 2 6 3 4 3 TP I HARD SAW B LADE  1 2 6 ”  LONG 3 / 4 ”  WIDE  3  TPE R INCH 

M EAT AN D B ON E SAW  B LADES
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M M S- 5 0 I  
Meat Mixer

Stainless steel � l� ng bowl, sha� s and blades.

 es ne  o  n  eats an  season n s to enhance  a ou  ou   Meat M e  eets the nee s o  s a  to e u  s e  
eat ocess n  a ca� ons  ea  o  utche es an  eat ocess n  o e a� ons o  the e a a� on o  the eat o  sausa es an  

similars, hamburguers and seasoned minced meat.

 ta n ess stee  const uc� on  � � n  o  sha  s an  a es eet san ta� on stan a s  

 a et  o  co e  cuts o e  hen a se  o  � te  u se s tch ac� ates e  hen � te  o  ease o  un oa n

 � n  s ste  th s n  a  o  eas  scha n  o  o uct

M M S- 5 0 I  
Meat Mixer

Item Voltage Amps o e  a� n Dimensions ( W x D x H) Weight ( Net x Ship) B owl Capacity

M M S- 5 0 I 1 1 0  V 1 8 .7 1  HP 3 7 ”  x 1 5  3 / 8 ”  x 3 9  3 / 8 ” 1 7 6  lb x 2 2 7  lb 1 1 0  lb

MEAT MIXERS

MEAT 
PROCESSING 
EQUIPMENT
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SAUSAGE STUFFERS

MEAT 
PROCESSING 
EQUIPMENT

•   All units are made of stainless steel and feature stainless steel 
piston with rubber gasket and breather. 

•  E asily removable cylinder for loading and cleaning. 

 o s ee  anua  ea n  o   n  an  stu   n  

  un ts co e stan a  th ou  sta n ess stee  stu   n  tu es 
n  e ent s es    an   

3 V F
Manua  ausa e tu  e

7 V F
Manua  ausa e tu  e

1 5 V F
Manua  ausa e tu  e

Item Dimensions ( W x D x H) Weight ( Net x Ship) Capacity

3 VF 1 4  1 / 8 ”  x 1 4  1 / 8 ”  x 2 2  7 / 8 ” 2 5  lb x 2 9  lb 7  lb

7 VF 1 4  1 / 8 ”  x 1 4  1 / 8 ”  x 3 3 ” 3 0  lb x 3 3  lb 1 5  lb

1 5 VF 1 4  3 / 4 ”  x 1 8  1 / 2 ”  x 3 3 ” 4 2  lb x 4 6  lb 3 0  lb
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BAKERY 
EQUIPMENT

PLANETARY MIXERS

•  The SKYFOOD Planetary Mixers SPM2 0  
and SPM3 0  are highly reliable and 
professional food processing tools in any 
commercial kitchen. 

•  Ideal for mixing all types of dough, from 
light to heavy weight, including eggs, 
merengue, mayonnaise and similar. 

•  Feature 3  speeds and special designed 
mixing tools, which can be selected easily 
to mix various kinds of foods. 

•  They are eq uipped with a powerful motor 
and a sturdy 1 0 0 %  gear driven system. 

 Co e stan a  th a n � e    
hub and safety guard, safety guard, wire 

h  ou h hoo  an   at eate

 hese on  as� n  an  t ou e ee un ts 
will give you the best results in the industry.

Item Voltage Amps Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship) B owl Capacity

SP M 2 0 1 1 5  V 1 0 1 / 2  Hp 1 8 ”  x 2 1 ”  x 3 2  1 / 2 ” 2 1 6  lb x 2 7 5  lb 2 0  q t

SP M 3 0 1 1 5  V 1 5 1  Hp 2 2  5 / 8 ”  x 2 2  1 / 2 ”  x 4 3  1 / 2 ” 4 0 7  lb x 4 9 5  lb 3 0  q t

SP M 2 0  
Planetary Mixer

SP M 3 0
Planetary Mixer

M GA1 2
  Meat n e  � ach ent
h n  e ht   

CONFORMS TO UL STD 763; NSF STD 8
CERTIFIED TO CSA C22.2 STD No. 195

ETL LISTED
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BAKERY 
EQUIPMENT

DOUGH ROLLERS

•  SKYFOOD single pass table top 1 2 ”  and 1 6 ”  Dough Rollers are 
perfect for B akeries, Pastry Shops, Restaurants and Pizzerias. 

o e u  oto  eas  han es ou  a  o e a� ons

•  Stainless steel feed and receiving area, safety guard on feed 
chute, front mounted thickness control.

•  Dual scrapers for both upper and lower rollers. 

•  CLM- 3 0 0  features removal receiving area plate for easy 
cleaning.

  n e ass  ta e to  es n

  ea  en t ans ss on

 C  oc e  st e ont ounte  o  eas  access

 C   a ete  ch o e coate

  o ac a e  ena e   n sh that e ents acte a 
growth.

   ta n ess stee

CLM - 3 0 0  
Table Top Dough Roller and Sheeter CLM - 4 0 0

Table Top Dough Roller and Sheeter

Item Voltage Amps Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship)

Rolls 
Speed

Rolls 
Width

Rolls 
Opening Dough Capacity

CLM - 3 0 0 1 1 0  V 9 .5 1 / 2  Hp 2 0 ”  x 2 2 ”  x 2 1 ” 9 6  lb x 1 2 6  lb 7 5  rpm 1 2 ” 3 / 8 ”  o e a� on

CLM - 4 0 0 1 1 0  V 1 8 .7 1  Hp 2 4 ”  x 3 2 ”  x 2 6 ”  1 9 2  lb x 2 7 8  lb 8 0  rpm 1 6 ” 3 / 4 ”  o e a� on
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DOUGH DIVIDER

BAKERY 
EQUIPMENT

DM S- 3 0
3 0  Piece Dough Divider

Item Dimensions ( W x D x H) Weight ( Net/ Ship) Capacity c� a� on

DM S- 3 0 1 7  3 / 4 ”  x 1 7 ”  x 4 3  5 / 1 6 ” 7 3  lb x 1 1 9  lb 3 0  pieces Manual

•  SKYFOOD Table top Dough Divider easily divides and evenly 
cuts nto  n ua  eces o  as � e as  o  u  to  
oz each.

 he M   ta e a a e uan� � es o  ou h 
co ess n  an  cu   n  the ou h nto en� ca  eces that 
can be taken directly to the next process.

•  Simply put in desired amount of dough ( from 2 .2  up to 6 .6  
lb) , pull handle and individual dough pieces are ready to use. 

•  One of the most valuable tools in precision baking today.

 o ac a e  ena e   n sh  

•  Heavy duty knives made of stainless steel guarantee long 
life. 

•  Comes standard with stainless steel pan and knives.

 � ona  stan  a a a e

3 0  Piece Dough Divider
DM S- 3 0
3 0  Piece Dough Divider

CCD
Complete Stand For DMS- 3 0
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BAKERY 
EQUIPMENT

PIZZA DOUGH SPINNER

This innovative Pizza Dough Spinner from SKYFOOD makes it 
easy to prepare pizzas in large scale in a short period of time. 
It allows the process of making pizzas to be more efficient 
yet keeping the same precision and traditional flavor as those 
of master pizzaolo’ s. This uniq ue hands- free Pizza Dough 
Spinner makes a pizza pie in j ust a few seconds.

 h e o ance  u  to  es hou

•  Uses no heat preserving dough flavor

•  Comes standard with 3  plates, allowing for different sizes 
of pies to be made, flat or with a crust, up to 2 0 ”  in diameter

Item Voltage Amps o e  a� n Dimensions 
( W x D x H)

Weight 
( Net x Ship) Max. Pie Diameter

AM P - 5 0 0 EF 1 1 5  V 5 .6 1 / 2  HP 3 0  5 / 8 ”  x 2 5  5 / 8 ”  x 3 1  7 / 8 ” 2 5 4  lb x 3 4 2  lb Up to 2 0 ”

AM P - 5 0 0 EF
Pizza Dough Spinner

P a t e n t
P e n d i n g

•  Safety switch disconnects power when front door is open 
for users safety

•  Tempered glass windows all around for better visibility of 
the operation

•  Stainless steel construction

•  Hassle- Free and easy to operate

•  E asy cleaning and maintenance

•  Anti- Slip legs 
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Item Voltage Amps o e  a� n Dimensions ( W x D x H) Weight ( Net x Ship) Estimated Production

M FP - SS 1 1 0  V 5 .5 1 / 2  HP 1 2  1 / 4 ”  x 1 2  3 / 8 ”  x 3 0 ” 3 0  lb x 3 3  lb 6 6  lb /  h

M FP - SS
B read Grater

•  Skyfood powerful B read Grater easily grinds all types of 
stale breads into perfect ready to use bread crumbs. Table 
to  o e a� on  o  ee  chute an  s e scha e  c eene  
discharge ensures that the product is evenly grated. Ideal for 
restaurants and bakeries.

 C C  ee  chute       Con� nuous 
o e a� on can ate u  to  h

 C C  ta n ess stee  a� n  too  n sta n ess stee

B read Grater

BAKERY 
EQUIPMENT

BREAD GRATER



www.skyfood.ussales@ skyfood.us1  8 0 0  5 0 3  7 5 3 44 2

LINHA 
SORVETERIAS

SORVETERIAS

JUICERS & 
DRINK MIXERS

H EAV Y
DU TY

•  All models are ideal for Restaurants, Juice Shops, 
Convenience Stores, Health Clubs, Spas and Hotels.

 ec a  es ne  u ce s o  h h e   c enc  u ce 
o uc� on

•  E asily removable parts for cleaning. 

 u e  th an� s  e s to e ent s n  on et 
surfaces. 

ESB S Su p e r
Heavy Duty Citrus Juicer

•  Powerful ½  HP.
•  Stainless steel motor housing and j uicing head.
•  Comes standard w/  3 4  oz. container, sieve and 
t o u c n  too s n  e ent s es

 tu  const uc� on o  on  e

Fr e s h  j u i c e  i s  a n  i m p o r t a n t  
p a r t  o f  a  h e a l t h y  l i f e s t y l e !

 ea  o  e t ac� n  u ce out o  
fruits and vegetables in seconds.

 e ate u  e ec� on o  
con� nuous use
•  Compact countertop design.
•  Stainless steel j uicing parts and 
motor housing.
•  Comes standard with a 1 3 5  oz. 
waste basket and a 3 4  oz. j uice 
container.

CSE1
Centrifugal Juice E xtractor

Item Voltage Amps o e  a� n Dimensions ( W x D x H) Weight ( Net x Ship)

EX 1 1 0  V 2 .2 1 / 4  HP 9  1 / 2 ”  x 7  3 / 4 ”  x 1 5  3 / 8 ” 1 0  lb x 1 3  lb

ESB S SU P ER 1 1 0  V 3 .5 1 / 2  HP 1 1  3 / 8 ”  x 9 ”  x 1 6 ” 2 2  lb x 3 3  lb

CSE1 1 1 0  V 9 .6 1 / 2  HP 2 2  1 / 8 ”  x 1 1  3 / 4 ”  x 2 3  5 / 8 ” 3 5  lb x 4 7  lb

New Design

EX
Citrus Juicer

•  Stainless steel motor 
housing and one- piece 
j uicing head.
•  Comes standard with 3 4  
oz. container, sieve and two 
u c n  too s n  e ent s es

New Design

JUICE EXTRACTORS



www.skyfood.ussales@ skyfood.us1  8 0 0  5 0 3  7 5 3 4 4 3

LINHA 
SORVETERIAS

SORVETERIAS

•  All purpose drink mixer easily mixes milk shakes, sorbes 
and cocktails. 

•  Single head retro design is stylish and easy to clean.

 ta n ess stee  an  a u nu  const uc� on ua antees 
long life. 

•  Standard with stainless steel mixing cups. 

Item Voltage Amps Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship) RPM Cup Capacity

B M S 1 1 0  V 1 .7 5 0 0  W 8  1 / 4 ”  x 7  1 / 2 ”  x 2 0 ” 1 1  lb x 1 7  lb 1 5 0 0 0    o

B M S
Drink Mixer

DRINK MIXERS

JUICERS & 
DRINK MIXERS

FRON T 
V I EW

SI DE
V I EW
SI DEFRON T 
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VACUUM PACKAGING MACHINES

VACUUM 
PACKAGING & 
SEALING MACHINES

Item Voltage Amps Dimensions 
( W x D x H) Weight Chamber Size Seal B ar Cycle Time Vacuum Level Pump

V P 2 1 5 C 1 1 0  V 4 2 0 ”  x 1 4 ”  x 1 5 ” 8 4  lb x  9 5  lb 1 1 .2 5 ”  x 1 5 .2 5 ”  x 5 ”  
( including the dome)

1  bar 1 0 .2 5 ”  
long 1 / 8 ”  wide

2 0 - 4 0  
Seconds 2 9 .7 ”  in.Hg ¼  HP 

Rotary Oil

V P 2 1 5 C
Vacuum Packaging Machine

se the C to

•  Vacuum package soups, stews, and marinades.
 ee  a e eat an    sh eshe  on e
 to e eats an    sh scent ee
 nate aste o  u  uan� � es o  oo s

The VacMaster VP2 1 5 C Vacuum Packaging Machine provides 
the so u� on to the o e  ose   othe  acuu  ac a n  
machines currently on the market, how to vacuum package 
liq uids and liq uid- rich foods?  

Cu ent ach nes on the a et a e suc� on ach nes  ean n  
the air is vacummed out of a vacuum bag and then the bag is 
sealed. However, along with air, liq uids are also vacuumed out 
o  the a  ea n  to a � a  an  e en a e  sea s

he C acuu  ac a n  Mach ne uses a  e ent techno o  to e nate th s o e  hen sea n  th ou  cha e  
machine, the vacuum bag that will be sealed is placed inside the chamber of the machine and the lid is closed. Air is sucked out of the 
en� e cha e  not ust the a  tse  a o n  a  essu e on oth the ns e an  outs e o  the a  to e a n e ua  an  u s to 
stay in the bag. The bag is then fully sealed and air is returned back into the chamber.

n a � on  ou  cha e  ach ne can each a h he  e e  o  acuu  than othe  acuu  ac a n  ach nes  he C o ta ns 
a  n  e e  o  acuu  h e othe  suc� on ach nes a e on  a e to o ta n a h   h  e e  o  acuu

he C acuu  ac a n  Mach ne o s th co e c a  acuu  ouches  o  a e  ouches   e na� n  a  
es a� on an  e en� n  a  o  e ente n  the acuu  ouch o e  � e  u  a e  ouches a o  the use  to a� a n the 
ene   ts o  a on e  she  e an  ess ee e  u n  n  co a e  to othe  suc� on a s  ou  acMaste  a e  ouches sa e ou 

money and are more economical than any other vacuum pouch currently on the market. The smoky- clear lid makes it easy to see 
and monitor the vacuum process. 1 / 4  HP rotary oil pump for long life.
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VACUUM PACKAGING MACHINES

VACUUM 
PACKAGING & 

SEALING MACHINES

Item Voltage Amps Vacuum Pump Dimensions ( W x D x H) Weight 
( Net x Ship)

Chamber 
Size Seal B ar Cycle Time Largest B ag that 

can be used

V P M 2 2 0 1 1 0  V 5 .7 5 2 0  W 1 5 .7 ”  x 1 2 .4 ”  x 1 9 .6 ” 6 5  lb x  8 4  lb 9 .4 ”  x 
1 3 .7 ”  x 4 ”

1  bar /  8 ”  long 
1 / 8 ”  wide

up to 4 0  
seconds 8 ”  x 1 2 ”

 M  acuu  ac a n  Mach ne s co act  e sa� e an  eas  to use a n  t an essen� a  too  n an  o e a� on  
Cha e  acuu  sea e s a e ea  o  ac a n  e sha e o ucts  nc eas n  the  she  e  o a e ts use the e sa� e 

M  can e use  e � ca  o  ho onta  e � ca  o  ac a n  oun e  co  ee an  othe  o e e  o ucts n a u nu  
a s as e  as c ea s  u s an  othe s  an  ho onta  o  ac a n  eats  cheeses   shes an  an  othe  o ucts  C sta  

clear lid makes it easy to see and monitor the vacuum process. Stainless steel chamber easy to clean. This unit is ideal for small 
estau ants an  a ets  co  ee sho s  e s  hunte s an   she en an  s a  a ca� ons

•  se t e � ca  o  ho onta  to a e ts use
•  ta n ess stee  const uc� on
•  E asy to clean chamber
•  E asy to read digital display
•  Cristal clear lid to see and monitor vacuum process
•  5 2 0  W of power
•  ea  o  s a  estau ants an  a ets  co  ee sho s  e s  hunte s an   she en

Or horizontally

V P M 2 2 0
Vacuum Packaging Machine

se t e � ca

Ac c e s s o r i e s  ( s o l d  s e p a r a t e l y ) :

2 2 0 - FH SS
SS FILLE R PLATE  FOR 

  

2 2 0 - FV
PVC FILLE R PLATE  
FOR VE RTICAL USE

2 2 0 - B M
B AG MOLD FOR 
VE RTICAL USE
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VACUUM 
PACKAGING & 
SEALING MACHINES

VACUUM PACKAGING MACHINES

V P 3 2 0 C
Vacuum Packaging Machine

V P 3 2 1 C
Vacuum Packaging Machine

VacMaster VP3 2 0 C and VP3 2 1 C are our most popular and reliable tabletop vacuum packaging machines designed to meet the 
e an  o  e u  to h h o u e co e c a  an  oo  se ce o e a� ons  ac ous sta n ess stee  cha e  � ona  eatu es 

nc u e  sta n ess stee  const uc� on  o e   o  nc ease  o e a  cha e  he ht u   eas  to use e ect on c cont o  ane  
an  a o e u  e    c ent   acuu  u  oto  

E asy to remove seal bars, no tools req uired, making cleaning and maintenance simple and fast!

 ta n ess stee  const uc� on
•  Hygienic, easy to clean chamber
•  E asy to use, easy to read digital      
   display
•  Heavy duty, smoke- color domed lid

ea  o

•  VP3 2 0 C ideal for small to medium 
    size processors
•  VP3 2 1 C ideal for medium to large  
    size processors

 e ect o  ous e a ca� ons
•  Supermarkets
•  Restaurants
•  HRI
•  Labs

Item Voltage Amps Dimensions ( W x D x H) Weight ( Net x Ship) Chamber Size Seal B ar Cycle 
Time

Vacuum 
Level Pump

V P 3 2 0 C 1 1 0  V 1 3 2 7  ¾ ”  x 2 3  ¼ ”  x 2 9  ¾ ” 8 4  lb x  9 5  lb 1 6  3 / 4 ”  x 1 8 ”  x 7 ”  
( including the dome)

1  bar 1 6 ”  
long, 

1 / 8 ”  wide

2 0 - 4 0  
seconds

2 9 .9 5 ”  
in.Hg

1 .5  HP 
Rotary Oil

V P 3 2 1 C 1 1 0  V 1 3 3 0  5 / 8 ”  x 3 1  7 / 8 ”  x 2 5  
5 / 8 ”

2 1 0  lb x 
2 6 3  lb

1 6  1 / 2 ”  x 1 7  1 / 4 ”  x 7 ”  
( including the dome)

2  bars, 1 7 ”  
long, 1 / 8 ”  

wide

2 0 - 4 0  
seconds

2 9 .9 5 ”  
in.Hg

1 .5  HP 
Rotary Oil
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VACUUM 
PACKAGING & 

SEALING MACHINES

VACUUM PACKAGING MACHINES

SKYFOOD VPM4 1 0  Vacuum Packaging Machine is a dependable and reliable tabletop unit designed to meet the demand of medium 
to h h o u e oo  se ce o e a� ons  ac ous sta n ess stee  cha e  C sta  c ea  oo e   a es t eas  to see an  on to  
the acuu  ocess  as  to use ta  cont o  ane  o  eas  e o a e sea  a s o  a u  o uc� t  as  to c ean 
and simple to maintain. 

 ta n ess stee  const uc� on
    sea  a  o  a u  o uc� t    

•  E asy to clean chamber
•  E asy to use digital control panel
•  Cristal clear lid to see and monitor vacuum process
•  Ideal for restaurants, markets, delis and many other food 
se ce o e a� ons

Item Voltage Amps Vacuum Pump Dimensions 
( W x D x H)

Weight 
( Net x Ship) Chamber Size Seal B ar Cycle Time Largest B ag that 

can be used

V P M 4 1 0 1 1 0  V 7 6 5 0  W 1 9 .3 ”  x 2 1 .2 ”  x 1 8 .1 ” 1 1 7  lb x  
1 7 7  lb

1 6 .7 ”  x 
1 6 .1 ”  x 5 .1 ”

2  bar /  1 6 ”  
long 1 / 8 ”  wide

up to 4 0  
seconds 1 2 ”  x 1 6 ”

V P M 4 1 0
Vacuum Packaging Machine

4 1 0 - FSS
SS Filler Plate

Ac c e s s o r y  ( s o l d  s e p a r a t e l y ) :
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VACUUM 
PACKAGING & 
SEALING MACHINES

VACUUM PACKAGING MACHINES

Item Voltage Amps Vacuum Pump Dimensions 
( W x D x H)

Weight 
( Net x Ship) Chamber Size Seal B ar Cycle Time Largest B ag that 

can be used

V P M 5 2 0 1 1 0  V 7 1 5 4 0  W 2 3 .2 ” x2 0 ” x1 6 .5 ” 1 9 0  lb x 
2 5 0  lb

2 1 .2 ” x1 7 .3 ” x 
6 .7 ”

2  bar /  2 0 ”  
long 1 / 8 ”  wide

up to 4 0  
seconds 1 6 ”  x 2 0 ”

V P M 5 2 0
Vacuum Packaging Machine

nc u es  ta n ess tee  e  ate 
1 9 .6 ” x1 2 ” x1 .8 ”

SKYFOOD VPM5 2 0  is a perfect match for users looking for high 
o uc� t  an  stu ness  h s o e u  o  u  acuu  

packaging machine seals raw and cooked foods for later use 
with two parallel 2 0 ”  seal bars. Spacious stainless steel chamber 
a o s o  sea n  u � e a s at a � e  C sta  c ea  oo e  
lid makes it easy to see and monitor the vacuum process. E asy 
to use waterproof digital control panel. E asy to clean and simple 
to maintain.

 ta n ess stee  const uc� on

    sea  a  o  a u  o uc� t

•  Rounded corners chamber makes it easy to clean

•  E asy to use waterproof digital control panel with 1 5  programs

•  Cristal clear lid to see and monitor vacuum process

 ea  o  estau ants  oce es   sh a ets  e s an  an  

othe  oo  se ce o e a� ons
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V P 5 4 0 C
Floor Model Vacuum Packaging Machine

•  Two ( 2 )  2 0 ”  seal bars

 ta n ess stee  const uc� on

•  Hygienic, easy to clean chamber

•  E asy to use, easy to read digital display

•  Heavy duty, smoke- color domed lid

ea  o

•  Medium to large size processors

 e ect o  ous e a ca� ons

•  Supermarkets

•  Restaurants

•  HRI

•  Labs

 acMaste  o e  C s ou  ost o u a  an  e a e  oo  o e  acuu  ach ne es ne  to eet the e an  o  e u  

to h h o u e co e c a  an  oo  se ce o e a� ons  

•  This model features two ( 2 )  2 0 ”  seal bars. 

 � ona  eatu es nc u e  sta n ess stee  const uc� on  o e   o  nc ease  o e a  cha e  he ht u   eas  to use 

e ect on c cont o  ane  an  a o e u  e   c ent   acuu  u  oto  

•  E asy to remove seal bars, no tools req uired, making cleaning and maintenance simple and fast!

Item Voltage Amps Dimensions 
( W x D x H) Weight Chamber Size Seal B ar Cycle Time Vacuum 

Level Pump

V P 5 4 0 C 1 1 0  V 1 3 2 5 ”  x 2 4 ”  x 4 1 ” 3 1 5  lb x 3 5 0  lb 2 1  1 / 4 ”  x 2 0  3 / 4 ”  x 7 ”  
( including the dome)

2  bars, 2 0 ”  long, 
1 / 8 ”  wide

2 0 - 4 0  
Seconds

2 9 .9 5 ”  
in.Hg

1 .5  HP 
Rotary Oil

VACUUM 
PACKAGING & 

SEALING MACHINES

VACUUM PACKAGING MACHINES
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BAG SEALERS

VACUUM 
PACKAGING & 
SEALING MACHINES

•  These foot operated 
impulse bag sealers are 
ideal for medium to large 
o e a� ons   as  to o e ate  
These convenient hands free 
sealers are perfect for sealing 

a s o   e ent th c nesses 
containing products ranging 
from foods to industrial items.

 ea s  e ent t es o  a s  
polypropylene, polyethylene, 
aluminum foil bags, nylon, 

o o e  n an  C sh n  
bags

•  Adj ustable temperature 
control

 o  consu � on an  eas  a ntenance

•  Adj ustable worktable allows user to conveniently work 
th  e ent a  he hts

 tee  st uctu e th e ect osta� c o en a nt an  an�  
co os on coa� n

Item Voltage Amps Dimensions 
( W x D x H) Net Weight Shipping Weight Seal B ar Max B ag Thickness

SM - 1 6 1 1 0  V 1 .4 1 8 .5 ”  x 7 ”  x 3 .5 ” 7 .5  lb 9 .2  lb 1 6 ”  long 1 / 8  ”  
( 3 mm)  wide 6  MIL ( at max. temp.)

SF- 1 6 1 1 0  V 1 .6 1 8 .1 ”  x 1 2 .6 ”  x 3 7 ” 1 5 .4  lb 1 9 .5  lb 1 5 .7 ”  long 1 / 8 ”  
( 4 mm)  wide 1 5  MIL ( at max. temp.)

SF- 2 4 1 1 0  V 2 .4 2 6 ”  x 1 2 .6 ”  x 3 7 ” 1 8 .7  lb  2 3 .9  lb 2 3 .6 ”  long 1 / 4 ”  
( 6 .5 mm)  wide 1 5  MIL ( at max. temp.)

•  These foot operated 
impulse bag sealers are 
ideal for medium to large 
o e a� ons   as  to o e ate  
These convenient hands free 
sealers are perfect for sealing 

a s o   e ent th c nesses 
containing products ranging 
from foods to industrial items.

 ea s  e ent t es o  a s  
polypropylene, polyethylene, 
aluminum foil bags, nylon, 

o o e  n an  C sh n  
bags

•  Adj ustable temperature 

SM - 1 6
B ag Sealer

•  Compact manual impulse bag sealer ideal for small 
o e a� ons

•  1 6 ”  sealing bar is perfect for packing food products, 
ene a  oo s  sta� one  te s an  othe  o ucts

 ea s  e ent t es o  a s  
polypropylene, polyethylene, 
a u nu  o  a s  n on  o o e  n 
and PVC shrink bags

 usta e � e an  ht n cato

 o  consu � on an  eas  
maintenance

 tee  const uc� on th e ect osta� c 
o en a nt an  an�  co os on coa� n

SF- 1 6  
SF- 2 4
B ag Sealer

ene a  oo s  sta� one  te s an  othe  o ucts

 ea s  e ent t es o  a s  
polypropylene, polyethylene, 
a u nu  o  a s  n on  o o e  n 

 usta e � e an  ht n cato

 o  consu � on an  eas  

 tee  const uc� on th e ect osta� c 
o en a nt an  an�  co os on coa� n
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POUCHESBAG SEALERS

VACUUM 
PACKAGING & 

SEALING MACHINES

Item esc � on

3 0 7 4 2 VACUUM POUCHE S 6 ”  x 8 ”  x 3  MIL -  SOUS VIDE  COOKING ( 1 0 0 0  per ctn)

3 0 7 2 1 VACUUM POUCHE S 6 ”  x 1 0 ”  x 3  MIL -  SOUS VIDE  COOKING ( 1 0 0 0  per ctn)

3 0 7 2 3 VACUUM POUCHE S 8 ”  x 1 2 ”  x 3  MIL -  SOUS VIDE  COOKING ( 1 0 0 0  per ctn)

3 0 7 5 4 VACUUM POUCHE S 8 ”  x 1 2 ”  x 4  MIL -  SOUS VIDE  COOKING ( 1 0 0 0  per ctn)

3 0 7 2 5 VACUUM POUCHE S 1 0 ”  x 1 3 ”  x 3  MIL -  SOUS VIDE  COOKING ( 1 0 0 0  per ctn)

3 0 7 7 8 VACUUM POUCHE S 1 0 ”  x 1 3 ”  x 4  MIL -  SOUS VIDE  COOKING ( 1 0 0 0  per ctn)

3 0 7 2 6 VACUUM POUCHE S 1 0 ”  x 1 5 ”  x 3  MIL -  SOUS VIDE  COOKING ( 1 0 0 0  per ctn)

3 0 7 5 5 VACUUM POUCHE S 1 0 ”  x 1 6 ”  x 4  MIL -  SOUS VIDE  COOKING ( 1 0 0 0  per ctn)

3 0 7 2 8 VACUUM POUCHE S 1 2 ”  x 1 4 ”  x 3  MIL -  SOUS VIDE  COOKING ( 1 0 0 0  per ctn)  

3 0 7 3 1 VACUUM POUCHE S 1 2 ”  x 1 6 ”  x 3  MIL -  SOUS VIDE  COOKING ( 5 0 0  per ctn)

3 0 7 8 6 VACUUM POUCHE S 1 2 ”  x 1 6 ”  x 4  MIL -  SOUS VIDE  COOKING ( 5 0 0  per ctn)

3 0 7 3 2 VACUUM POUCHE S 1 2 ”  x 1 8 ”  x 3  MIL -  SOUS VIDE  COOKING ( 5 0 0  per ctn)

3 0 7 5 7 VACUUM POUCHE S 1 2 ”  x 1 8 ”  x 4  MIL -  SOUS VIDE  COOKING ( 5 0 0  per ctn)

3 0 7 3 4 VACUUM POUCHE S 1 4 ”  x 1 6 ”  x 3  MIL -  SOUS VIDE  COOKING ( 5 0 0  per ctn)

3 0 7 3 5 VACUUM POUCHE S 1 4 ”  x 2 0 ”  x 3  MIL -  SOUS VIDE  COOKING ( 5 0 0  per ctn)

3 0 7 5 9 VACUUM POUCHE S 1 4 ”  x 2 0 ”  x 4  MIL -  SOUS VIDE  COOKING ( 5 0 0  per ctn)

3 0 7 3 7 VACUUM POUCHE S 1 6 ”  x 2 0 ”  x 3  MIL -  SOUS VIDE  COOKING ( 5 0 0  per ctn)

3 0 7 6 0 VACUUM POUCHE S 1 6 ”  x 3 0 ”  x 4  MIL -  SOUS VIDE  COOKING ( 2 5 0  per ctn)

3 0 7 9 2 VACUUM POUCHE S 1 8 ”  x 2 2 ”  x 3  MIL -  SOUS VIDE  COOKING ( 5 0 0  per ctn)

3 0 7 6 1 VACUUM POUCHE S 1 8 ”  x 2 2 ”  x 4  MIL -  SOUS VIDE  COOKING ( 5 0 0  per ctn)

P o u c h e s  f o r  V a c u u m  P a c k a g i n g  &  Se a l i n g  M a c h i n e s
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ELECTRIC COOKING 
& HOT FOOD 
EQUIPMENT

FE- 1 0 - N
ect c e   Counte to   n e e

FED- 2 0 - N
ect c e   Counte to  ou e e

FED- 2 0 - N

•  SKYFOOD Single and Double Well E lectric Fyers are easy to use and clean. 

 Can e use  to   e ent t es o  oo s  such as  ch c en   sh  ench es an  o e  

•  B asket, well, control panel and housing are easily removable for cleaning. 

 ta n ess stee  const uc� on  

•  Stainless steel cover protects oil when fryer is not in use.

•  Elapsed � me to reach Maximum Temperature: 6 minutes.

Item Voltage Amps o e  a� n Dimensions ( W x D x H) Weight ( Net/ Ship) Well Capacity Maximum 
Temperature

FE- 1 0 - N 1 1 5  V  1 9 2 0 0 0  W 1 1 ”  x 2 6  3 / 8 ”  x 1 1 ” 9  lb x 2 1  lb 1 0  lb 3 9 2  F

FED- 2 0 - N 1 1 5  V 2  x 1 9 2  x 2 0 0 0  W 2 4 ”  x 2 6  3 / 8 ”  x 1 1 ” 1 8  lb x 3 5  lb 2  x 1 0  lb 3 9 2  F

ELECTRIC FRYERS
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•  Double shelf.

  hea� n

•  Curved tempered glass.

•  B ack tempered glass sliding doors.

•  Polished stainless steel frame and trays.

 he osta� ca  cont o e  to ee  oo  a  an  esh

 oo  a e  s a  Cases  cono  ne  a e eau� u  es ne  et o  e  the est a ue o  the one  ass on a  
s es o  e� e  oo  sua a� on  hese un ts eatu e cu e  te e e  ass  o she  sta n ess stee  a e an  te e e  s n  

ac  ass oo s  he osta� ca  cont o e  o  cons stent te e atu es to ee  oo s hot an  esh   co es stan a  
with 8  stainless steel trays and FWDE 2 - 3 7  with 1 2  stainless steel trays.

FW DE2 - 2 5
Food Warmer Display Case
E conomy Line

FW DE2 - 3 7
Food Warmer Display Case
E conomy Line

 t a  a  e en n  on uan� t  o  oo  an  oo  te e atu e

Item Voltage Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship) Tray Dimensions  o  he es  

 o  a s
Max. 

Temperature
Max. Inner 

Temperature*

FW DE2 - 2 5 1 1 0  V 5 0 0  W 2 4  3 / 4 ”  x 1 3  3 / 8 ”  x 1 6  1 / 8 ” 2 7  lb x 3 1  lb 5  ½ ”  x 1 2 .5 ”  x 3 / 4  ” 2  x 8 2 4 8  F 1 9 4  F

FW DE2 - 3 7 1 1 0  V 5 0 0  W 3 6  5 / 8 ”  x 1 3  3 / 8 ”  x 1 6  1 / 8 ” 3 6  lb x 4 5  lb 5  ½ ”  x 1 2 .5 ”  x 3 / 4  ” 2  x 1 2 2 4 8  F 1 9 4  F

ELECTRIC COOKING 
& HOT FOOD 
EQUIPMENT

HOT FOOD DISPLAYS
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ELECTRIC COOKING 
& HOT FOOD 
EQUIPMENT

Compact and charming these two SKYFOOD Food Warmer Display Cases are carefully 
designed with curved tempered front glass and sliding back glass doors. Glass all around 
an  u na� on ua antee e� e  oo  sua a� on  he osta� ca  cont o e  o  
consistent temperatures to keep foods hot and fresh.

•  Double shelf.
•  LE D light

  hea� n
•  Curved tempered glass.
•  B ack tempered glass sliding doors.
• Stainless steel trays.

 he osta� ca  cont o e  to ee  oo  a  an  esh
 a a e n t o  e ent co o s  e  an  ue

FW D2 - 1 8 B
Food Warmer 
Display Case -  
B lue

FW D2 - 1 8 G
Food Warmer 
Display Case -  
Gray

FW D2 - 1 8 R
Food Warmer 
Display Case -  
Red

FW D2 - 1 8 O
Food Warmer 
Display Case -  
Orange

 t a  a  e en n  on uan� t  o  oo  an  oo  te e atu e

Item Voltage Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship) Tray Dimensions  o  he es  

 o  a s
Max. Inner 

Temperature*

FW D2 - 1 8 B 1 2 0  V 2 5 0  W 1 8  1 / 2 ”  x 1 4  3 / 8 ”  x 1 7  1 / 2 ” 1 9  lb x 2 4  lb 5  ½ ”  x 1 1 ”  x 3 / 4  ” 2  x 6 1 8 0  F

FW D2 - 1 8 G 1 2 0  V 2 5 0  W 1 8  1 / 2 ”  x 1 4  3 / 8 ”  x 1 7  1 / 2 ” 1 9  lb x 2 4  lb 5  ½ ”  x 1 1 ”  x 3 / 4  ” 2  x 6 1 8 0  F

FW D2 - 1 8 O 1 2 0  V 2 5 0  W 1 8  1 / 2 ”  x 1 4  3 / 8 ”  x 1 7  1 / 2 ” 1 9  lb x 2 4  lb 5  ½ ”  x 1 1 ”  x 3 / 4  ” 2  x 6 1 8 0  F

FW D2 - 1 8 R 1 2 0  V 2 5 0  W 1 8  1 / 2 ”  x 1 4  3 / 8 ”  x 1 7  1 / 2 ” 1 9  lb x 2 4  lb 5  ½ ”  x 1 1 ”  x 3 / 4  ” 2  x 6 1 8 0  F

HOT FOOD DISPLAYS
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Ma u  ua t  o  the  nest aces  hese  oo  a e  s a  Cases a e e e ant  es ne  to o � e o uct 
s t  h e ee n  oo s at sa e te e atu e  ecause oo  a ea  t s a  that a� e s  these un ts nc u e

•  Clean lines with high q uality tempered glass all around with no corner posts for 
a 3 6 0  visibility.

 nte na   h� n  on to  to enhance o uct a ea
 ta n ess stee  ans to ho   e ent t es o  hot oo s

•  Tempered glass sliding back doors.
•  Thermally treated silkscreened side glasses and anodized aluminum front base 

o e o  an e e ant  n sh
•  Thermostat control keeps foods at safe temperature all day long.
•  Sturdy stainless steel base.

SKYFOOD’ s Food Warmer Display Cases are ideal for restaurants, convenient stores, 
snack shops, clubhouses, kiosks, concession stands and many other food retailers.

Item Voltage Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship) Tray Dimensions  o  he es  

 o  a s
Max. 

Temperature
Max. Inner 

Temperature*

FW D2 - 2 2 - 4 P 1 2 7  V 5 0 6  W 2 2  1 / 2 ”  x 1 7  3 / 4 ”  x 1 9  3 / 4 ” 2 4  lb x 2 9  lb 1 0 "  x 1 2 "  x 3 / 4 " 2  /  4 2 4 8  F 1 8 0  F

FW D2 - 3 3 - 6 P 1 2 7  V 5 0 9  W 3 3 ”  x 1 7  3 / 4 ”  x 1 9  3 / 4 ” 4 2  lb x 4 9  lb 1 0 "  x 1 2 "  x 3 / 4 " 2  /  6 2 4 8  F 1 8 0  F

FW D2 - 4 3 - 8 P 1 2 7  V 7 6 2  W 4 3  5 / 1 6 ”  x 1 7  3 / 4 ”  x 1 9  3 / 4 ” 5 8  lb x 6 5  lb 1 0 ”  x 1 2 ”  x 3 / 4 ” 2  /  8 2 4 8  F 1 8 0  F

 t a  a  e en n  on uan� t  o  oo  an  oo  te e atu e

ELECTRIC COOKING 
& HOT FOOD 
EQUIPMENT

HOT FOOD DISPLAYS

FW D2 - 2 2 - 4 P
Food Warmer Display Case

FW D2 - 3 3 - 6 P
Food Warmer Display Case

FW D2 - 4 3 - 8 P
Food Warmer Display Case

Food Warmer Display Case
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ELECTRIC COOKING 
& HOT FOOD 
EQUIPMENT

Item Voltage Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship) Tray Dimensions  o  he es  

 o  a s
Max. 

Temperature
Max. Inner 

Temperature*

FW DC2 - 2 2 - 4 P 1 2 7  V 5 0 6  W 2 2  1 / 2 "  x 1 7  3 / 4 "  x 1 9  
3 / 4 " 4 7  lb x 5 1  lb 1 0 "  x 1 2 "  x 3 / 4 " 2  /  4 2 4 8  F 1 8 0  F

FW DC2 - 3 3 - 6 P 1 2 7  V 5 0 9  W 3 3 "  x 1 7  3 / 4 "  x 1 9  3 / 4 " 4 9  lb x 5 3  lb 1 0 "  x 1 2 "  x 3 / 4 " 2  /  6 2 4 8  F 1 8 0  F

FW DC2 - 4 3 - 8 P 1 2 7  V 7 6 2  W 4 3  5 / 1 6 "  x 1 7  3 / 4 "  x 1 9  
3 / 4 " 6 0  lb x 6 4  lb 1 0 ”  x 1 2 ”  x 3 / 4 ” 2  /  8 2 4 8  F 1 8 0  F

 t a  a  e en n  on uan� t  o  oo  an  oo  te e atu e

Ma u  ua t  o  the  nest aces  hese  oo  a e  s a  Cases a e 
e e ant  es ne  to o � e o uct s t  h e ee n  oo s at sa e te e atu e  

ecause oo  a ea  t s a  that a� e s  these un ts nc u e

•  Clean lines with high q uality tempered glass all around with no corner posts for a 3 6 0  
visibility.

 nte na   h� n  on to  to enhance o uct a ea
 ta n ess stee  ans to ho   e ent t es o  hot oo s

•  Tempered glass sliding back doors.
•  Thermally treated silkscreened side glasses and anodized aluminum front base provide 
o  an e e ant  n sh

•  Thermostat control keeps foods at safe temperature all day long.
•  Sturdy stainless steel base.

SKYFOOD’ s Food Warmer Display Cases are ideal for restaurants, convenient stores, snack 
shops, clubhouses, kiosks, concession stands and many other food retailers.

HOT FOOD DISPLAYS

FW DC2 - 2 2 - 4 P
Food Warmer Display Case

FW DC2 - 3 3 - 6 P
Food Warmer Display Case

FW DC2 - 4 3 - 8 P
Food Warmer Display Case
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Item Voltage Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship) Tray Dimensions  o  he es  

 o  a s
Max. 

Temperature
Max. Inner 

Temperature*

FW DS2 - 2 2 - 4 P 1 2 7  V 5 0 6  W 2 2  1 / 2 ”  x 1 7  3 / 4 ”  x 1 9  3 / 4 ” 4 7  lb x 5 1  lb 1 0 "  x 1 2 "  x 3 / 4 " 2  /  4 2 4 8  F 1 8 0  F

FW DS2 - 3 3 - 6 P 1 2 7  V 5 0 9  W 3 3 ”  x 1 7  3 / 4 ”  x 1 9  3 / 4 ” 4 9  lb x 5 3  lb 1 0 "  x 1 2 "  x 3 / 4 " 2  /  6 2 4 8  F 1 8 0  F

FW DS2 - 4 3 - 8 P 1 2 7  V 7 6 2  W 4 3  5 / 1 6 ”  x 1 7  3 / 4 ”  x 1 9  3 / 4 ” 6 0  lb x 6 4  lb 1 0 ”  x 1 2 ”  x 3 / 4 ” 2  /  8 2 4 8  F 1 8 0  F

 t a  a  e en n  on uan� t  o  oo  an  oo  te e atu e

Ma u  ua t  o  the  nest aces  hese  oo  a e  s a  Cases a e 
e e ant  es ne  to o � e o uct s t  h e ee n  oo s at sa e te e atu e  

ecause oo  a ea  t s a  that a� e s  these un ts nc u e

•  Clean lines with high q uality tempered glass all around with no corner posts for a 3 6 0  
visibility.

 nte na   h� n  on to  to enhance o uct a ea
 ta n ess stee  ans to ho   e ent t es o  hot oo s

•  Tempered glass sliding back doors.
•  Thermally treated silkscreened side glasses and anodized aluminum front base provide 
o  an e e ant  n sh

•  Thermostat control keeps foods at safe temperature all day long.
•  Sturdy stainless steel base.

SKYFOOD’ s Food Warmer Display Cases are ideal for restaurants, convenient stores, snack 
shops, clubhouses, kiosks, concession stands and many other food retailers.

ELECTRIC COOKING 
& HOT FOOD 
EQUIPMENT

HOT FOOD DISPLAYS

FW DS2 - 2 2 - 4 P
Food Warmer 
Display Case

FW DS2 - 3 3 - 6 P
Food Warmer Display Case

FW DS2 - 4 3 - 8 P
Food Warmer 
Display Case
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s oo  a e  s a  Cases  tea  ne  co nes e e ance th o  
maintenance. 

•  Internal humidifying system keeps humidity to its limit and preserves foods with 
o na  te tu e an   a o  

 e e e  asses on a  s es o e o  e� e  s t   h� n  h h hts 
your delicacies.
 •  Tempered glass swing open/ close back door for easy access. Adj ustable nickel 
plated shelves and stainless steel trays. 

 he osta� ca  cont o e  to ee  oo s at sa e te e atu e a  a  on  
 e o a e es ue a e  at the o� o  a es c ean n  eas  

•  Sturdy anodized aluminum frame and stainless steel base. 

hese oo  a e  s a  Cases  tea  ne  a e ea  o  estau ants  
convenient stores, snack shops, clubhouses, kiosks, concession stands and many 
other food retailers.

ELECTRIC COOKING 
& HOT FOOD 
EQUIPMENT

STEAM
H EAT

FW D2 S6 P
Food Warmer Display Case
Steam Line

FW D3 S9 P
Food Warmer Display Case
Steam Line

FW D2 S8 P
Food Warmer Display Case
Steam Line

FW D3 S1 2 P
Food Warmer Display Case
Steam Line

Item Voltage Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship) Tray Dimensions  o  he es  

 o  a s
Max. 

Temperature
Max. Inner 

Temperature*

FW D2 S6 P 1 2 7  V 7 1 2  W 1 8  7 / 8 "  x 1 8 "  x 2 1  7 / 8 " 4 9  lb x 5 3  lb 5 "  x 1 2  3 / 8 "  x 3 / 4 " 2  /  6 2 4 8  F 1 8 0  F

FW D3 S9 P 1 2 7  V 7 1 2  W 1 8  7 / 8 "  x 1 8 "  x 2 8  3 / 8 " 4 4  lb x 4 9  lb 5 "  x 1 2  3 / 8 "  x 3 / 4 " 3  /  9 2 4 8  F 1 8 0  F

FW D2 S8 P 1 2 7  V 1 0 1 2  W 2 5  5 / 8 "  x 2 0  7 / 8 "  x 2 1  7 / 8 " 5 5  lb x 6 2  lb 5 "  x 1 2  3 / 8 "  x 3 / 4 " 2  /  8 2 4 8  F 1 8 0  F

FW D3 S1 2 P 1 2 7  V 1 0 1 2  W 2 5  5 / 8 "  x 2 0  7 / 8 "  x 2 8  3 / 8 " 6 2  lb x 7 1  lb 5 "  x 1 2  3 / 8 "  x 3 / 4 " 3  /  1 2 2 4 8  F 1 8 0  F

 t a  a  e en n  on uan� t  o  oo  an  oo  te e atu e

HOT FOOD DISPLAYS
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STEAM
H EAT

 a e a e n ano e  a u nu  an  sta n ess stee  o  e
•  Two- sided opening glass door front and back allows for pass-
th u o e a� ons
•  Carbon steel nickel- plated grids.
•  Capillary thermostat.
•  Analog thermometer.
•  Tubular element in stainless steel 3 0 4 .
•  Drawer vessel type to add water for humidity.
•  Silicone- coated internal wiring resistant to 3 9 2  F ( 2 0 0 º C)  
guarantees long life.

I DEAL FOR 
P I Z Z A DELI V ERY

H M C- P T
eate  Me chan se  Ca net  ass h u

Steam Line

Item Voltage Power 
a� n

Dimensions 
( W x D x H)

Weight 
( Net x Ship) Tray Dimensions

 o  he es  
 o  a s

Max. 
Temperature

Max. Inner 
Temperature*

H M C- P T 1 2 0  V 1 5 0 0 W 3 1  ½ ”  x 1 8  ½ ”  x 3 1  ½ ” 6 2  lb x 7 5  lb N/ A 3  x N/ A 2 4 8  F 1 8 0  F

P D3 TS1 8 1 2 7  V 1 0 4 8  W 2 2 ”  x 1 9 ”  x 3 1  ½ ” 6 1  lb x 7 3  lb 1 8 ”  dia. 3  /  3 2 4 8  F 1 8 0  F

 t a  a  e en n  on uan� t  o  oo  an  oo  te e atu e

•   Sturdy anodized aluminum frame and stainless steel base.
 e e e  asses a  a oun  o  e� e  sua sa� on o  o ucts
 � e  e o n  ac  th a u nu  t a s
  h� n

•  Capillary thermostat.
•  Analog thermometer.
•  Drawer vessel type to add water to keep foods fresh for longer 
periods.

 ta n ess stee  tu u a  hea� n  e e ent
•  Silicone- coated internal wiring resistant to 3 9 2  F ( 2 0 0 º C)  
guarantees long life.

P D3 TS1 8
Pizza Display Case
Steam Line

ELECTRIC COOKING 
& HOT FOOD 
EQUIPMENT

HOT FOOD DISPLAYS
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GAS RADIANT BROILER

GAS COOKING 
EQUIPMENT

CB G- 2 4
2 4 ”  Gas Radiant B roiler

CB G- 3 6
3 6 ”  Gas Radiant B roiler

Item Dimensions 
( W x D x H) FW Weight 

( net) B urners Propane -  
kcal/ h

Propane -  
B TU/ h

Natural -  
kcal/ h

Natural -  
B TU/ h

Manifold
Pressure -  

Natural Gas

Manifold
Pressure -  

Propane Gas

CB G- 2 4 2 4 ”  x 3 0  3 3 / 6 4 ”  x 1 6  2 7 / 3 2 ” 1 8  3 / 3 2 ” 1 5 2  lb 2 1 5 ,1 2 0 6 0 ,0 0 0 1 5 ,1 2 0 6 0 ,0 0 0 4 ”  W.C 1 0 ”  W.C

CB G- 3 6 3 6 ”  x 3 0  3 3 / 6 4 ”  x 1 6  2 7 / 3 2 ” 3 1  9 / 3 2 ” 2 1 2  lb 3 2 2 ,6 8 0 9 0 ,0 0 0 2 2 ,6 8 0 9 0 ,0 0 0 4 ”  W.C 1 0 ”  W.C

The Countertop Radiant Gas B roilers were developed to provide the best cooking experience, combining high standard q uality, 
e o ance an  u a t  to eet the ost e an n  use s e ecta� ons

•  Available in 2 4 ”  ( 6 1 0  mm)  and 3 6 ”  ( 9 1 5  mm)  width.
•  Stainless steel panel sides and back splash.
•  1 4 ”  gauge polished stainless steel plate.
•  Removable cast iron double- sided top grates, angled for 

e� e   a e cont o   at an   an e
 Cast on a ant o  o � u  heat st u� on that a e 

individually removable for easy cleaning.
•  E namelled burners placed every 1 2 ” , providing uniformity 

hen o e a� n

•  Accessible pilots through front panel.
 ac  a nt n ecte  a u nu  no s o n  o  e� e  

toughness and durability.
•  1 - year parts and labor warranty.
•  4 ”  adj ustable chromed carbon steel legs.
•  E asily removable stainless steel crumb/ drip pan.
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MANUAL GAS GRIDDLE

GAS COOKING 
EQUIPMENT

GM CG- 2 4
2 4 ”  Manual Gas Griddle

GM CG- 3 6
3 6 ”  Manual Gas Griddle

Item Dimensions 
( W x D x H) FW Weight 

( net) B urners Propane -  
B TU/ h

Natural -  
B TU/ h

Manifold
Pressure -  Natural Gas

Manifold
Pressure -  Propane Gas

GM CG- 2 4 2 4 ”  x 3 0  3 3 / 6 4 ”  x 1 6  2 7 / 3 2 ” 1 8  3 / 3 2 ” 1 6 3  lb 2 6 0 ,0 0 0 6 0 ,0 0 0 4 ”  W.C 1 0 ”  W.C

GM CG- 3 6 3 6 ”  x 3 0  3 3 / 6 4 ”  x 1 6  2 7 / 3 2 ” 3 1  9 / 3 2 ” 2 2 7  lb 3 9 0 ,0 0 0 9 0 ,0 0 0 4 ”  W.C 1 0 ”  W.C

The Countertop Manual Gas Griddles were developed to provide the best cooking experience, combining high standard 
q uality, performance and durability to meet the most demanding users expectations.

•  Available in 2 4 ”  ( 6 1 0  mm)  and 3 6 ”  ( 9 1 5 mm)  width.
•  Stainless steel panel and back splash.
•  1 4 ”  gauge polished stainless steel plate.
•  3 / 4 ”  ( 1 9 .0 5  mm)  thick polished carbon steel working
griddle plate.
•  Fully welded griddle plate.
•  E namelled burners placed every 1 2 ” , providing
un o t  hen o e a� n

•  Accessible pilots through front panel.
•  B lack paint inj ected aluminum knobs providing for

e� e  tou hness an  u a t
•  1 - year parts and labor warranty.
•  4 ”  adj ustable chromed carbon steel legs.
•  E asily removable stainless steel griddle grease trap.
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THERMOSTATIC GAS GRIDDLE

GAS COOKING 
EQUIPMENT

GTCG- 2 4
 he osta� c as e

GTCG- 3 6
 he osta� c as e

Item Dimensions 
( W x D x H) FW Weight 

( net) B urners Propane -  
B TU/ h

Natural -  
B TU/ h

Manifold Pressure -  
Natural Gas

Manifold Pressure -  
Propane Gas

GTCG- 2 4 2 4 ”  x 3 0  3 3 / 6 4 ”  x 1 6  2 7 / 3 2 ” 1 8  3 / 3 2 ” 1 6 5  lb 2 7 0 ,0 0 0 7 0 ,0 0 0 4 ”  W.C 1 0 ”  W.C

GTCG- 3 6 3 6 ”  x 3 0  3 3 / 6 4 ”  x 1 6  2 7 / 3 2 ” 3 1  9 / 3 2 ” 2 3 4  lb 3 1 0 5 ,0 0 0 1 0 5 ,0 0 0 4 ”  W.C 1 0 ”  W.C

he Counte to  he osta� c as es e e e e o e  to o e the est coo n  e e ence  co n n  h h stan a  
ua t  e o ance an  u a t  to eet the ost e an n  use s e ecta� ons

•  Available in 2 4 ”  ( 6 1 0  mm)  and 3 6 ”  ( 9 1 5  mm)  width.
•  Stainless steel front, sides and back splash.
•  1 2 ”  Gauge splash guards
•  3 / 4 ”  ( 1 9 .0 5  mm)  thick polished carbon steel working griddle 
plate.
•  Fully welded griddle plate.
•  E namelled burners placed every 1 2 ” , providing uniformity 

hen o e a� n

•  2 0 0 - 5 7 5  ° F E nergy- saving adj ustable thermostat to control 
desired griddle plate surface temperature.
•  Accessible pilots through front panel.

 ac  a nt n ecte  a u nu  no s o n  o  e� e  
toughness and durability.
•  1 - year parts and labor warranty.
•  4 ”  adj ustable chromed carbon steel legs.
•  E asily removable stainless steel griddle grease trap.
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GAS HOT PLATE

GAS COOKING 
EQUIPMENT

CGH P - 2 4
2 4 ”  Gas Hot Plate

CGH P - 3 6
3 6 ”  Gas Hot Plate

The Gas Hot Plates were developed to provide the best cooking experience, combining high standard q uality, performance and 
u a t  to eet the ost e an n  use s e ecta� ons

•  Available in 2 4 ”  ( 6 1 0  mm)  and 3 6 ”  ( 9 1 5  mm) , width.
•  Stainless steel panel sides and back splash.
•  1 2 ”  x 1 2 ”  cast iron top grates designed for
eas  o e ent o  ots ac oss to  sec� ons

 e  ecto s to ect aste to c u  an
 a e ont ae  o o� n  sa et  an
eat unc� ona t

•  B lack paint inj ected aluminum knobs providing
o  e� e  tou hness an  u a t

•  1 - year parts and labor warranty.
•  4 ”  adj ustable chromed carbon steel legs.
•  E asily removable stainless steel crumb/ drip pan.

Item Dimensions 
( W x D x H) FW Weight 

( net) B urners Propane -  
kcal/ h

Propane -  
B TU/ h

Natural -  
kcal/ h

Natural -  
B TU/ h

Manifold
Pressure -  

Natural Gas

Manifold
Pressure -  

Propane Gas

CGH P - 2 4 2 4 ”  x 3 0  3 3 / 6 4 ”  x 1 6  2 7 / 3 2 ” 1 8  3 / 3 2 ” 1 2 3  lb 4 2 5 ,2 0 0 1 0 0 ,0 0 0 2 5 ,2 0 0 1 0 0 ,0 0 0 4 ”  W.C 1 0 ”  W.C

CGH P - 3 6 3 6 ”  x 3 0  3 3 / 6 4 ”  x 1 6  2 7 / 3 2 ” 3 1  9 / 3 2 ” 1 7 6  lb 6 3 7 ,8 0 0 1 5 0 ,0 0 0 3 7 ,8 0 0 1 5 0 ,0 0 0 4 ”  W.C 1 0 ”  W.C






