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MEAT GRINDER ELECTRIC

NO.1Z & NO.22

ELECTRIC

ANVILS MEAT GRINDERS ARE NOTED FOR THEIR
EXCEPTIOMAL RELIABILITY AND ATTRACTIVE
COMFPACT DESIGN. THE Mo, 12 FEATURES 4
1- HP MOTOR, ENABLING 2Xlhy OF MEAT TO &F
GROUMD PER HOUR AMD [S PERFECT PO
BUTCHERIES AND SUPERMARKETS. SIMPLY
PLUG AND GRIND YOUR WAY TO0 FINAKCIAL
SUCSESS, THE Noc22 15 INTENDED FOR MORE
HEAWY-DUTY FOOD PROCESSING APPLICATION®
THE L5HF MOTOR GRIMDS kadils OF MEAT PEH
HOUR. GRINDER KNIVES ANO PLATES ARE ALS(

AVAILABLE
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Anwil ressrves (he righl, wbibeat natice. oo make (hanges and revisions in praduct sgecifications, satenisls aad deilga
which bn our apbeion, will prowide better perlarmance, durahilicy and sfficiancy
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