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.

100

b S529

Lo 5yl 93U lenl il 553l Brae AL (LIS @

cingS olginl indigS glgsl G cige 3L LIS L Ul sl alliws
Rlo g & yo iazio

cudlagy wylig buwgs saui anli«(Stainless steel Yot AISI) il plad diay
ity g ,So8)T S (Scel i ddlio (19 o LBl prbao ool eabllss
{53l 3o & Lacsyisl

42,5, 5085 bAS juad &) joe

IPOF dzys shlo

elio slaoylaslil b s cauws Bdloo cag (6 hhud] ghd wilS &) jpme
Loyl 2lde

55l s enl Bdo g d iy VE (layd ke 43 5oz

oo IS sl 2 (b sy bl adizd 50 30 )glinS (5956 s 59550915l
Sloj Cogase g

Gl0lS.tg, g i slaailipadl dgslgiada i o solitel gl solic
(2138 0lge 5)9h8 sladils)S g ciingSyogan

555 ]y ko s 00 5 LIS JLuaS ehlo

0S50 4495 8 duw 9.0 &y Uguazae

50

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.




