Meet the COMBI
- Compact Kebob
Machine
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The COMBI is the ideal eniry-level Kebob machine. The COMBI's versatility allows processing of various
loyers of boneless meat, poultry and fish, as well as o variety of vegetables and fruits. Options such as fum-
blers, conveyors and the CPA skewer loader can be easily added for increased productivity and profit.
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COMBI Machine Dimensions
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33.46 in. (850mm)

64.56 in. (1640mm)

29.52in. (.750m)

B%s?kle-&i Skewer Lenglh Ingredient Length %}"}Eﬂﬂﬂgﬁ u*fd?xﬂeﬂh
Model Min. Moz, Min. Mox In./mm lbs./gm
49 5.90in. (150mm} | 9.80in. (250mm) | 3.90in. (100mm) | 7.30in. (185mm} | 1.10x1.100n. (27x27mm) | 5.3 oz. {150gm)
b4 3.90in, (150mm) | 9.80in. (250mm) | 3.90in. (100mm) | 7.30in. {185mm) 90x.90in. (24x24mm) | 4.2 oz. (120gm)
81 3.90in. (150mm) | 9.80in. (250mm) | 3.90in. {100mm} | 7.30in. (185mm) B0x.80 in. (21%2Tmm) 3 oz. (Bdgm)
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FOOD PFROGESSING EQUIPMENT GO.

2216 Ford Avenue, Springdale, AR 72764
(501) 751-9392 » Fax (501) 751-9399

215 Park Avenue South, Suite 1801, New York, NY 10003
(212) 477-4105 » Fax (212) 477-6475




