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AVAMORE 
180 SERIES 

 
MEAT TENDERISER 

STRIP CUTTER 
 
AVAMORE meat tenderiser with its 180 micro-cuts per square 
decimetre will tenderise without breaking up the meat ensuring 
you serve the most tender and succulent meat. The strip cutter 
will cut thin slices of meat into regular width strips of between 4-
5mm offering a wide variety of possible meat and salad dishes to 
serve.  With a choice of two models of each machine, the manual 
(hand operated) and the electrically driven, there is a model to 
suit most requirements. 
 
Quick and Easy to use 
The manually operated tenderiser and strip cutter is as simple as 
turning the handle with one hand and offering the meat into the 
opening, the electrically driven models you just offer the meat 
into the opening, both models will automatically pick up the meat 
and pass it through the cutters. Both models have a cutting 
capacity of 150 x 20mm with the opening being far enough away 
from the cutters to provide safety during operation.  
 
 
 
Hygienic Construction 
The outer body and opening cover are manufactured in polished 
aluminium and anodised for a tough durable surface. The cutting 
blades are manufactured in stainless steel in the Tenderiser and 
the strip cutter has stainless steel and a polymer roller. All the 
internal cutting parts are easily detachable for cleaning. 
 
 
Simple to Install 
There is no installation, just a suitable hygienic worktop or table 
top with a 13A socket within 2 metres for the electrically operated 
models. 
 
Safety 
Fitted with a open cover which has been designed in accordance 
with the European safety standards.  An interlock system 
prevents the blades or rollers operating when the cover is open. 
 
Models 
MT180 manually operated meat tenderiser. 
MSC180 manually operated strip cutter. 
ET180 electrically operated meat tenderiser 
ESC180 electrically operated strip cutter. 
ETSC180 electrically operated tenderiser and strip cutter. 
 
 
 
Quality Assurance 
All our products are manufactured under BS EN ISO 9001:2000 
quality management system and are CE approved where 
applicable.                                        
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Model    MT/MSC180   ET/ESC180 
Capacity 150 x 20mm 150 x 20mm 

Tenderiser cut 180/sq decimetre 180/sq decimetre 

Strip cutter 4-5mm 4-5mm 

Drive Gear transmission Gear transmission 

Motor - 250W 

Electrical Supply - 220-240V, 1ph, 
50Hz. 

Weight 12Kg 17kg 

Dimensions (h x w x d) 463x218x440mm 463x218x440mm 

Packed weight 17kg 24kg 

Packed dimensions 500x490x280 500x490x280 

In the interest of product development we reserve the right to alter specifications without prior notice. 


