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Zoko International LLP

Manufacture of Commercial Kitchen & Bakery Equipment
M.G.Road, Opposite Pulgate Police Station, Camp, Pune- 411001, Maharashtra, India
Mob: +91-99786-55152, +91-9978655752
Email: burhankotawla97 @gmail.com / shabs.rangat@gmail.com
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Machine for cutting, slicing fruit and vegetables in various
shapes and sizes, grating cheese, dry bread, chocolate, hazelnuts,
shredding carrots, celery, potatoes, apples, turnips, beets,
mozzarella. TV3000N with casing and inlet in S.S. AISI 430 -
safety microswitch on handle - double inlet for product
insertion. Oval inlet size ~155x75 mm - round inlet size @ 56 mm.

TV3000N

Power : 037 kW (0.5 HP)
Power Supply © 230V/1N/50Hz

Speed . 255 rpm

Dimensions : 220x610x520(h) mm
Net / Gross Weight 1 22/24Kg

Packaging Dimensions : 300 x 620 x 580(h) mm

Polished aluminium casing and S.S. hopper. Meat inlet @ 52 mm -
oiled gear motor - equipped with enterprise system with S.S. plate
(holes @ 6 mm) and self- sharpening stainless steel knife.

Power 0.75 kW (1 HP)

Power Supply 230V/1N/50Hz
Production 100+160 Kg/h
Dimensions 250 x 400 x 500(h) mm
Net / Gross Weight 21/23Kg

Packaging Dimensions

470 x 300 x 480(h) mm
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Potatoes chips, turnips, cabbages,

Celery, courgettes, beetroot,

Carrots, celery, potatoes,
apples & turnips

cucumbers, carrots, onions, mushrooms

radishes, carrots, potatoes & turnips

| E10

Boiled potatoes & carrots,
aubergines & beetroot

D10SX

Cubes for minestrone
& fruit salads

B10

OPTIONAL

French Fries & Carrots

SION BL FX-42

Machine with ergonomic handle for a good and effortless holding

fitted with mixer and whisk with speed regulator for obtaining different
mixtures according to the tool used. Blending stick made entirely of S.S.

AlISI 304, ideal for making soups, vegetable purees, sauces, batters,
mayonnaise, tomato puree, pesto, etc. Whisk made of S.S. AISI 304,
ideal for making whipped cream, creams, omelets, soufflés, etc.

350 mm

400 mm

Power

: 04 kW (0.5 HP)

Power Supply

: 230V/1IN/50-60Hz

Speed - Blender

: 2500+11000 rpm

OPTIONAL

Speed - Whisk

;2501500 rpm

Container Capacity

- 60L

Dimensions 170 x 120 x 660/740(h) mm
(with whisk/mixer)
Net / Gross Weight . 45/6Kg

Packaging Dimensions

: 490 x 390 x 170(h) mm

Polished aluminium structure with S.S. hopper - Machine with a
completely removable grinding unit that allows it to be placed in the
refrigerator without having to remove minced meat residues after each
use in accordance with the HACCP hygiene standards - the grinding
unitin S.S. AlSI 304 can be washed in the dishwasher - low voltage
controls - meat inlet @ 52 mm - oiled gear motor.

Power 1.1 kW (1.5 HP)

Power Supply 230V/1N/50Hz
Production 150+250 Kg/h
Dimensions 450 x 290 x 520(h) mm
Net / Gross Weight 25/27Kg

Packaging Dimensions

540 x 300 x 480(h) mm
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ECO250 / ECO300

Slicing machine for cold cuts, cheeses, meats, etc. Light painted
aluminumalloy casing - tray block with "Easy Clean" system for an easier
cleaning - blade protection fixed ring - cutting thickness up to 14+16
mm - fixed sharpener with a pair of grinders to sharpen the blade for

ECO250 - ECO300 models.

ECO250 ECO300
Power : 0.14 kW (0.19 HP) 0.18 kW (0.25 HP)
Power Supply © 230V/1N/50Hz 230V/1N/50Hz
Blade Size © 250 mm 300 mm
Dimensions : 530x480x375(h) mm 550 x 480 x 430(h) mm
Net / Gross Weight : 14 /15Kg 17/19Kg

Packaging Dimensions :

480 x 545 x 410(h) mm

510 x 620 x 470(h) mm

SE-1830

Anodised aluminium structure - low voltage controls -
emergency stop button - microswitch on the machineV lid -
motor brake - cutting thickness adjustment - cutting height
adjustment - S.S. portioning device, work surface, knife guide
and meat pusher.

Power : 075 kW (1 HP)

Power Supply . 230V/1N/50Hz
Production : 20+50Kg/h

Blade Height © 21830 mm

Useful Cut : 200 x 225(h) mm
Dimensions : 630 x450x970(h) mm
Net / Gross Weight : 39/47Kg

Packaging Dimensions 1020 x 560 x 500(h) mm




