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Attributes

table-top model constructed from aluminum alloy

unique space-saving design

Ability to release the barrel by the lever and place its complete setin the
refrigerator

Reversible motor key to release blocked meat without opening the barrel
Barrel set constructed from stainless steel (304), approved by the Ministry
of Health to protect the meat health and prevent the growth of bacteria.
easy cleaning

[talian cutting blade and cutting plate

Equipped with handguard providing safe operation

Electro-motor with high torque at start-up, designed for continuous
operation

Suitable for heavy usein hotels, restaurants, industrial kitchens, butchers
and other commercial meat processing application.

One year warranty as well as spare parts support for ten years

This productis also produced in three phases.
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MINCERTE32

Motor Power

Output
Weight

Voltage

KW(HP) 2.2(3)
Kg/h 500
kg 63
\% 220
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The TE32 industrial mincer is designed for simple day-to-day operations and ease of mincing a considerable amount of meat in large stores. Over time,

this machine has been able to meet the customers’ requirements by its powerful motor, right dimensions, and maximum hygiene. Meanwhile, Compli-
ance with the world’s highest standards in the electrical and mechanical parts of the device can guarantee high safety for operators.




Attributes

» table-top model constructed from aluminum alloy

» unique space-saving design

» Ability to release the barrel by the lever and place its complete set in the
refrigerator

« Reversble motor key to release blocked meat without opening the barrel

» Barrelsetconstructed from stainless steel (304), approved by the Ministry
of Health to protect the meat health and prevent the growth of bacteria.

» easy cleaning

« [talian cutting blade and cutting plate

» Equipped with handguard providing safe operation

o Electro-motor with high torque at start-up, designed for continuous
operation

» Suitable for use in restaurants, small and medium butcher shops, etc.

» Oneyear warranty as well as spare parts support for ten years
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MINCER TE22

Motor Power
Output
Weight

Voltage

KW(HP) 1.5(2)
Kg/h 270
kg 36
\% 220
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The TE22 industrial mincer is developed based on the requirements of small and medium-sized stores so that it can meet the needs of these groups
with its small dimensions, low weight, and high performance. Also, compliance with the food industry standards in the construction of this product can
guarantee hygiene, safety. Optimal energy consumption is another advantage of this product.




Attributes

» Table, top model constructed from Stainless Steel

» Unique space, saving design

» Ability to release the barrel by the lever and place its complete set in the

« refrigerator

« Reversble motor key to release blocked meat without opening the barrel

» Barrelsetconstructed from stainless steel (304), approved by the Ministry

» of Health to protect the meat health and prevent the growth of bacteria.

» Easy cleaning

« [talian cutting blade and cutting plate

» Equipped with handguard providing safe operation

« Electro, motor with high torque at start, up, designed for continuous
operation

» Suitable for use in restaurants, small and big butcher shops, etc.

» Oneyear warranty as well as spare parts support for ten years

» Economic
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SE42 63.6
SE32 58.1
SE42 o1 SE42 38
SE32 38
SE32 51

SE42 62.3
SE32 54.6

MINCER
Motor Power KW(HP)
Output Kg/h
Weight Kg
Voltage Vv

5 =)
SE42 27.9
SE32 25
SE32 SE42
2.2(3) 5.5(7.5)
500 1000
65 105
220 (1) 380 (3)
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SE42 gE=
SE32 MINCER
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Omega new product "SE', developed in R&D, is technically quite similar to TE32 Mincer. However, the SE is more fit into your store environment, because

its body is made of stainless steel.




Attributes

High efficiency, low energy consumption, safe operation, and unique
appearance.

Anideal high-performance machine for cutting meat, bone, frozen meat,
poultry, and fish.

full stainless steel AlSI 304 body, approved by the Ministry of Health.
Easy cleaning (its smooth surface without pores minimizes contamination
and bacterial growth).

Equipped with an automatic blade cleaner

IP54 grade

Equipped with emergency switch for hand protectionin compliance with
the European Food Standards

Equipped with 24V Control Circuit to maitain the Safety of oprator.
Electro-motor with high torque at start-up, designed for continuous
operation

Suitable for use in hotels, restaurants, butcheries, supermarkets, and
other commercial meat processing applications.

One year warranty as well as spare parts support for ten years.

This productis also produced in three phases.
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BONE SAW BS182

Power Motor

Volltag

Cutting Speed

N of Rev

Cut Dimentions & Height
Blade Length

Degree

Dimentions

Weight

Tray Dimentions

KW(HP) 1.1(1.5)
V(PH) 220(1)
m/sec 16
R.P.M 1450

Cm 19x30
Cm 182

Ip 54
Cm 100x50x42
kg 49
Cm 50x40
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Nowadays, bone saws have become an integral part of every protein store to the food processing industry. Omega Sad Sanat Ara Company has been
able to manufacture this product with the highest possible quality to satisfy the country’s needs. The 182 bone saw with the robust motor guarantees
constant and lasting functionality. Since working with this device can cause serious risks for users, the company’s experts have secured it with safety
switches and secured protection. Easy cleaning and easy blade replacement are among the other merits of B5182.




Attributes

High efficiency, low energy consumption, safe operation, and unique
appearance.

Anideal high-performance machine for cutting meat, bone, frozen meat,
poultry and fish.

Full stainless steel AISI 304 body, approved by the Ministry of Health.
Easy cleaning (its smooth surface without pores minimizes contamination
and bacterial growth).

Equipped with an automatic blade cleaner

IP54 grade

Equipped with emergency switch for hand protectionin compliance with
the European Food Standards

Equipped with 24V Control Circuit to maitain the Safety of oprator
Electro-motor with high torque at start-up, designed for continuous
operation

Suitable for use in hotels, restaurants, butcheries, supermarkets, and
other commercial meat processing applications.

One year warranty as well as spare parts support for ten years.
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BONE SAW BS165

Power Motor

Volltag

Cutting Speed

N of Rev

Cut Dimentions & Height
Blade Length

Degree

Dimentions

Weight

Tray Dimentions

KW(HP) 0.75(1)

V(PH) 220 (1)
m/sec 15
R.P.M 1450
Cm 18x25
Cm 165
Ip 54
Cm 92x43x39
kg 39
Cm 44534
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The BS165 bone saw also has the same quality and safety level as the BS182 one. The only difference is in the dimension and weight of the machine. Its
unique design and high efficiency have been able to attract the attention of many customers over time.
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BONE SAW
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BONE SAW BS155

Power Motor KW(HP) 0.75(1)
Volltag V(PH) 220(1)
Cutting Speed m/sec 15
N of Rev R.P.M 1450
Cut Dimentions & Height Cm 18x20
Blade Length Cm 155
Degree Ip 54
Dimentions Cm 87x40x36 J
; 3)lge 80US (sl (slaasbis iy caeyw g jg3g0 €ya8 id 25 Job 1o cgles Lel adgis e dislus g (ol B SG )5 polgiiwl o)l (slaslSiws olas Logoas
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Tray Dimentions Cm 40x30 el s S T O

Generally, all bone saw machines are designed and constructed in the same frame, but the blade length, motor power, and cutting speed are all consid-

ered as determining factors of device usage. The BS155 is designed in small dimensions, which makes it proper for use on any table and counter. This
device offers outstanding performance contrast with its reasonable price.
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SC250 39 SC250 43
SC300 50 SC300 55

-

SC250 46
SC300 56

ZEAN AN J

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.
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TENDERIZER

« Table, top model Constructed form aluminum alloy ST pgaisos)T jl suis dislu (sjaegy Jao
« Anideal device for tenderizing all kinds of meat while maintaining its quality Ol 108 343 g (olools (LB oIS o AL IS l ~ ‘ b ‘y ’}le )
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« Removable cover for easy cleaning
» Suitable for use in Resturants, Hotels, Protein Stores
o Fast, efficient and safe
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MEAT TENDERIZER MT180

Power Motor KW(HP) 0.55 (3/4)
Volltag V(PH) 220 (1)
Degree [2] 54

N of Rev R.P.M 1410

N of Blade Rev R.P.M 88
Dimentions Cm 47x53x22
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This time, Omega Sad Sanat Ara new product, allowing you to always provide your customers with delicious and tender meat. Simplicity and high speed
of this machine make it ideal for high: volume butcher shops, restaurants and delis.
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