JACCARD

LEGENDARY QUALITY SINCE 1962

COMMERCIAL EQUIPMENT

TSHY Semi-Automatic
Meat Tenderizer

The TSHY semi-automatic meat tenderizer features 544 stainless steel
surgical blades, which will quickly and easily tenderize any cut of meat
without tearing the meat or changing its shape. The TSHY features a
protective cover that controls activation of the tenderizing system to

ensure operator safety.

FEATURES

544 stainless steel blades provide the
industry’s highest tenderization per
square inch with each stroke.

*  “Plug N Play” design minimizes installation
and operator skill level.

 Up to 60 cycles per minute.

 Automatic height adjustment for effortless
control.

e Sliding board with safety guard and
handle for easier handling of product.

*  Machine equipped with wheels for easy
mobility.

 Simple sanitation: no tools required to
clean or inspect.

e 300-Series stainless steel construction.

» Optional 220V single phase available.

TECHNICAL SPECIFICATIONS
Total Height
63.00 inches

Machine Depth
19.29 inches

Width Machine
20.47 inches

Weight
253.00 lbs.

Power
220V, 3-phase

Functioning
Hydraulic Piston

Speed of Blade Unit
55 Strokes per minute

Board Dimensions (L x W x H)
31.50 x 11.80 x 10.24 inches

Useful Surface
27.56 x 11.80 inches

Maximum thickness of pieces
of meat to be tenderized
4.72 inches

AUTO HEIGHT
adjustment

for effortless control.
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Blade set conveniently pivots

outward when disassembling

to ensure quick, complete and
easy sanitation.




