
MEAT 
TENDERIZER
TKCU-EMT

STANDARD FEATURES
Counter model

	 This meat tenderizer is designed to quickly and 
effectively tenderize large cuts of meat, improving 
texture and flavor, and reducing cooking time.

	 Made from high-quality stainless steel, this 
tenderizer is built to withstand heavy use in 
commercial kitchens, ensuring long-lasting durability 
and reliability.

	 Featuring simple on/off controls and a 
straightforward design, this tenderizer is easy to 
operate, making it accessible for all kitchen staff.

	 The powerful tenderizing mechanism ensures 
consistent and even tenderizing across all cuts of meat, 
enhancing the quality and presentation of your dishes.

PRODUCT SPECIFICATIONS

Dimensions 53 x 28 x 53 cm/h

Power 0.35 kW

Voltage 220 V / 50 Hz
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