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Expertly cut,Slice,Peeling slice,Fish net slice,thread
slice,professional shred,and more with the DX-70.DX-70
quickly and neatly slice with eye-eppealings and can cut

up tsuma (shredded vegetable) to serve 100 person in just i | H{] ﬁmi’i

5 minutes.Even sushi chef appaud this performance with Fﬁ

their suprise.Very popular for use on high class restaurant i} JJ]I %‘

sushi bar,tourist inn.,wedding halls,catere’ s shop,etc. ”;Jk 1; 1) =
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This slicer provide an almost infinite variety of slicing

combinations to consistently produce the ideal cut needed. ‘H H—lﬂj | £

A strong supporter of special original cuisine.
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Flat 5, 18/F, Wah Chun Industrial Centre,
95 Chai Wan Kok Street, Tsuen Wan, New Territories, Hong Kong
Mobile: 852-94505051, 853-62839652, 86-14715675669

Tel: 852-36901333. 36901338, Fax: 852-36901339
Website: www.anel.com.hk
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