Vicchi Engineering Co., Ltd.

MACHINERY DIVISION
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“OVER 20 YEAR EXPERIENCES”
THE PROFESSIONAL WE' re
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® MINCER / GRINDER [n22vua) B
—

= MINCER / GRINDER (nEavus)
SO - 300 Kg/hr

= MINCER / GRINDER (ingavua)
sQ Kg/hr

m CUTTER / SLICER / DICER (A2 avsuiuusinues) =

I\

* SLICER (ingavalad)
10 - 14 Inch

= CUTTER / SULICER / DICER (A2avruisi)
8x8mm/ 10 x 10 mm

.

m MOLDER / STUFFER (r2audusy) m

= HAMBURGER FORMING (Ingavriniauiuasinas)

100 - 150 mm

m VACUUM PACKING (RgauUewdngryrynF) =

= SOUS VIDE COOKER
5 - 50 Ltir

6 - 15 Ltr
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m MINCER / GRINDER (n2avue) m m BOWL CUTTERS [ns:n:&dUwau) B

/]
L = BOWL CUTTERS [Ms:n:&Uwal) )
) 1L - LO Lt !
= MINCER / GRINDER (ingavua) | = MINCER / GRINDER (inZavua) B
LS50 - 1,200 Kg/hr 350 - 1600 Kg/hr = BOWL CUTTERS (ns:n:duwau) / 50 - 120 Ltir

m MOLDER / STUFFER [in2avdadusy) =

= BRINE INJECTOR
(1P avdedinda)

B HAMBURGER FORMING (REavriiauuasinas) » HYDRAULIC STUFFER (REavaslansan) | ° VACUUM TUMBLER (RSavuiegrunyinia) = KNEADER MIXER (inSsvuneawausisis)
1,000 - 2,100 Units/hr le-50Ur l-1leKg 20 - 95 Ltr

m BANDSAW [|F1§a\3|é‘a&1ns:qn] ] m SMOKE HOUSE (gausiuAsu) |

= SMOKE HOUSE (gausuaiu) * SMOKE HOUSE (gausumiu) = SMOKE HOUSE (glausumau)
10 - SO Kg 30 - 125 Kg LO - 125 Kg

B COMBI OVEN (glauaiunds:avor] |

Enjoy Cooking!
FlexiCombi Coding

= 20 Trays

=" 10 Trays
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m MINCER

/ GRINDER (nE2avua) = B EMULSIFIER (P2 avueaiSee) m

o

» L,500 - 12,000 Kg/hr

/S
‘ o
’ * 1,000 - 6,000 Kg/hr * 1,000 - 3,000 Kg/hr

= VACUUM BOWL CUTTERS [(Ns:n:duwausuugryryinaF) B m VACUUM STUFFER [|F1§'a\ja“sﬂé‘nsannuué‘sﬂuu‘ﬁ] [ ] /_‘

=125 - 500 Ltr

= (4,000 - 13,500 Kg/hr = 3,100 Kg/hr

m KNEADER

MIXER (P2 avwaua<1s) m m BRINE INJECTOR / VACUUM TUMBLER =

= 1,500 - 2,000 Ltr

= VACUUM TUMBLER (in2 avunegryryinae) = BRINE INJECTOR (RS avdeUinda)
= 4,500 - 12,000 Kg/hr 300 - 900 Lir 1,500 - 5,000 Kg/hr
B CUTTER / SLICER / DICER [in2avsiign) B B CLIPPING MACHINE [A2avunSuU) B /_[
/1T \

= 1,100 - 3,100 Kg/hr

= CLIPPACK [ ACD - 12

= 900 - 3,500 Kg/hr ACD - 16

m SMOKE HOUSE ([glausuAiu) m B VACUUM PACKING MACHINE [|ﬁ‘sa\anuTun‘an=;n=;-.mm] ]

—

= 220 - 3,200 Kg &

" 950 mm

= 200 - 2,L00 Kg
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Premier Plus

Paring Knife @@ 8 1LL7 O3 - 12

Utility Knife 8 1411 15K

Fillet Knife, Flexible @® 8 1L5L 18 - 12

Slicer ®@® 8 1L56 26 - 03

e pey

Chef's Knife ®@0@® 8 1LL7 21 - O3

Kitchen equipment

Kitchen Cleaver 23 cm 3 2023 23

’_-r—

Beef Splitter 35 cm 9 20L2 35

Meat Tenderizer 9 1004 OO

Meat Tenderizer 9 0016 00

Kitchen Shears
3 0082 21

Blade Guard

=— 1 _

Magnetic Board Support 3 0531 33
Knife Bag

8 1077 01

Sharpening Steel

3 0086 00

Regular Cut 7 6551 30
Regular Cut 7 5171 30

Multicut 7 6504L. 28
Fine Cut 7 6571 30

r SM-111
| 3 8210 000
39 8210 010

SM-100 BELT GRINDER
3 8070 00O

Chef's Knife, serrated edge ® 26 cm 8 5LL8 26

-‘—ul:l!lm— .

Silver Steel Hyperdrill

Knife Sharpening Machines

Butcher Knife

Boning Knife, wide blade
@00® 13 cm 8 2253 13

00000 15 cm 8 2253 15
00000 18 cm 8 2253 18

- —_—

Flexible Boning Knife 13 cm 8 23980 13
15 cm 8 2980 15
18 cm 8 2980 18

1l0cm 8 2368 10
90000 13 cm 8 2368 13
00000 15 cm 8 2368 15

18 cm 8 2368 18

2l cm 8 2368 21

— p—

Sticking Knife 13cm 82007 13
®0 15 cm 8 2007 15

o0 18 cm 8 2007 18

2l cm 8 2007 21

- Sticking Knife @0® 15 cm 8 2006 15
®0® 18 cm 8 2006 18
oce 21 cm 8 2006 21

S )

Butcher Knife 15 cm 8 23L8 15
o® 18 cm 8 23u8 18

00® 21l cm 8 23L8 21

® 23 cm 8 23L8 23
@0 26 cm 8 23L8 26
©® 30 cm 8 23u8 30

- —

Fish Knife 10 cm 8 2420 10

Pro - Dynamic

Peeling Knife ® 8 cm 8 2605 05

Boning Knife 0@ 15 cm 8 5368 15

\—h'——‘

Fillet Knife Flexible ® 18 cm 8 5380 18

Boning Knife

Chef's Knife 16 cm 8 5LL7 16

Chef's Knife #@0@0®0 21 cm 8 5LL7 21

Cheese Knife @ Handles 30 cm 8 1056 30

Accessory

Skinning Knife @@® 15 cm 8 22bL. 15
l 18 cm 8 226U 18
, —

Fish Filleting Knife 15 cm 8 2L17 15
18cm 8 2L17 18

2lcm8ecbLl7 21

-

Trimming Knife 22 cm 8 26L1 22

Boning Knife €00 13 cm 8 2331 13

. 0000 15 cm 8 23391 15
13cm 823391 13 - XXL
€0000 15 cm 8 23391 15 - XXL

Block Brush -
39 0012 0o -

Butcher Knife @ 21 cm 8 2Le5 21K

26 cm 8 ales 26K

Blank Boy
9 00e8 00

Cutting Board
0000080 3 1530 00-03
cee0ee0 3 1265 00-03

Culinary Bag
8 1017 90

Metal Mesh Gloves, Stainless

|

Knife Series Expert Grip 2K

Boning Knife @@ 13 cm 8 2182 13
®® 15 cm B8 2182 15

RS-75 - =z
3 8060 00O
3 8060 001 Boning Knife 8@ 13 cm 8 2168 13

®® 15 cm 82168 15

SM-160T
3 8300 001
3 8300 000

Boning Knife @@ 15 cm 8 2159 15

RS-150 DUO
3 8050 000
3 8050 001

I

Butcher Knife @@ 18 cm 8 21L8 18
@0 21l cm 8 21luL8 21



Demonstration & Test kitchen Traininig & Installation
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(S PARE PARTS | BLADES / PLATES / CUTTER KNIVES / NEEDLES)
.

Service & Maintenance
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Vicchi Engineering Co.,Ltd.

laui 5 GOsWRIUINIS 48 OUUTAILINTS
lWIVAIUNAID [UAGIUIAOD NSLINWUMIUAS 10250

VICCHI ENGINEERING CO., 6 5 Pattanakarn Soi 48, Pattanakarn Road,
Suanluang, Suanluang, Bangkok 10250 Thailand.

Telephone : (+662)7204861-70
Fax : (+662)7204874-75
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www.vicchiengineering.com




