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POULTRY CUTTER SC300 SC250
Motor Power KW(HP) 1.1(1.5) 0.75(1)
Volltag V(PH) 380 (3) 220(1)
N of Re R.P.M 1400 1400
Degree Ip 55 55
Blade Diameter mm 300 250
Dimentions Cm 56x55x50 46x43x39
Weight kg 45 30
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This time, Omega Co. brings speed and convenience to its customers by producing the store usage poultry cutter. This machine lets its users cut a variety
of products (chicken, duck, fish, ostrich, turkey, ostrich, etc.) for a few minutes. The precise design and sharp blade of this machine can produce clean
cuts with minimal skin tearing. This machine is suitable for poultry meat stores.




