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DESOLLADORA POLLO 362
FLP. cOD.50795

. ATLANTIC

Versatile table-top models for the skinning poultry breast or thigh, designed for butcheries,
supermarkets, catering, etc. Solid stainless steel construction for more hygiene and durability. The
machine is equipped with handles to facilitate the handling and with a safe 24-volt foot switch.

Applications Features

Skinning of Poultry . Compact with hand grips, easy to move.
Model 362FLP for skinning of poultry breast or o Full welded construction to prevent dirt
thigh. and moisture from penetrating inside the
cabinet.
o Permanent cleaning of primary roller by

built-in comb or strippers system.

o Conform to actual CE standards
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Options & Accessories

Others voltages available:
3 x 230V —-50 Hz

230V Single phase - 50 Hz
110V Single phase - 50 Hz

Different Toothed Rollers:
The toothed roll determines aggressiveness of
the skinner.

Guide Plate:
For poultry thigh the Guide Plate guarantee the
correct and safe manual infeed of the product.

Trolley:

Stainless steel trolley on castors wheels
designed for the perfect machine placement on
top and crate deposit on below.

m Skinning Width Electrical Supply Dimension (L x W x H)

362 FLP 10 - 40 pcs/min 360 mm 62 Kg 0.75 kW /3 x 400V 50 Hz 400 x 590 x 340 (mm)
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