Dedicated Food Processing Systems s
AlexanderSoig;;

and Project Management services

For the perfect mash potato

Perfect for producing mash potato up to 2000 kg/h

At Solia, the developers of the G 450 have put operational capacity right at the top of the list of specifications.
The result: a powerful universal cutter for grating, shredding, straining, dicing and cutting.

In the standard version, the machine casing and processing tools (cylinder liners, cutting blade) are made of
high-grade stainless steel; the G 450 is also sold entirely in high-grade stainless steel, including the
accessories.

With Flo-Mech'’s process knowledge of cooking and blanching, we can provide advice as well as full turnkey
installation and project management where required.

Features of the G 450

e Stable machine design; machine casing made of high-
grade stainless steel
Processing tools of high-grade stainless steel
Operational capacity of up to 2000 kg/h mash potato
(smaller machines are available)

e Automatic in and out feed possible

Variable cylinder equipment: more than 100 possible

ways to cut, grate, dice, strain and shred

500mm headroom for the container to collect the product

Movable on four castors

Safety cutoff

Dial to select two speeds: 150/300 rpm, ON-OFF button

Optional: entire unit in high-grade stainless steel

Back up and support from Flo-Mech Ltd

Process knowledge from Flo-Mech Ltd

Full spares holding

Service backup

Puree — Mash potato
Slicing, dicing
Shredding, grating
Strip cutting

Also units available for:

e Washing
e Mixing
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