ROSS]

DERPRESS

700WSSP, Model TC700MTP

“2-In-1" Technology. . .
Tenderize and Flatten
To Create New Products!



ROSS TENDERPRESS

A member of the Tenderizer family, the Ross TenderPress tenderizes and flattens
products simultaneously. As a result of its dual capabilities, portion yields are

increased and cooking time is reduced. The ROSS
PROCESSOR BENEFITS

= Tenderizer blades sever sinew, connective tissue, and muscle fiber, enabling rapid
marinade absorption and reducing tumbling time. Adva"tage

= Resulting uniform flatness broadens plate coverage and enhances eye appeal.

Is. ..

= Increases adhesion of batter and breading applications.

KEY FEATURES

= Multiple machine configurations available 2'[”"1
depending on product type. Alternative

blade/conveyor belt selection(s) and

flattening force—optional. TECHNO Lo GY
= Product Flattening Adjustments allows

processor to achieve desired reduction in

product thickness...uniformly and
consistently!

Product Applications: Beef Poultry, Pork, Seafood

MODEL TC700WSSP TC700MTP
Machine Dimensi 97"L x 28"W x 50"H* 72"L x 24"W x 40"H**
W Sl (246 cm x 71 cm x 127 cm) (183 cm x 61 cm x 101 cm)
—
USDA USDA
2 Approval/Certification (CE Compliant)
f
<g o Produc 3,000 lbs/hr 1,000 lbs/hr
(@) Nominal Production Rate (1,363 kg/hn) (455 kg/hn)
E Conveyor Width 24" (61 am) 12" 305 cm)
W) : :
11.6 ft/min 5.5 ft/min
: FIXED Conveyor Speed (1.363 kghn) (455 kg
"2 I Maximum Product Height (initial) 2" (5.1 m)
Voltage Requirements 200-575V « 50/60Hz « 17-6.5A
Product Temperature(s) 32°F to 40°F (0°C to 5°0)

*Conveyor Discharge-Adjustable +4" (10cm)
**Non-Adjustable

m® Represented by:

Ross Industries, Inc.
5321 Midland Road
Midland, VA 22728

Phone: 540-439-3271 » Fax: 540-439-2740
www.rossindinc.com « E-mail: sales@rossindinc.com




