
The Pro Veg-Sprializer is a stainless steel, heavy duty machine for producing spirals/

lace with minimal labour.  For this special and premium cut the machine can be used to 

specialist cuts.

An extremly popular and growing premium market.  The standard machine will handle 

vegetables up to a diameter of 80mm and the special “Plus” version handles products 

like butternut squash and beetroot up to 150mm in diameter. 

Automatic Vegetable Sprializer

The machine is available as a 2, 4 or 6 lane version.  One operator can handle feeding up to 6 lanes 

product on the infeed plate and presses the buttons to signal the machine to proceed.  The trap 

and so on.  One operator managing the infeed of a 6 lane machine will be able to achieve up to 

400Kg per hour.

2, 4 or 6 lane versions.

•฀ Stainless steel and food grade materials construction throughout – 

diamond form frame where possible.

•฀ Letterbox delivery system with loading aperture operated from low 

pressure pneumatics.

•฀ Internal product carriage to be simply mounted for ease of change-

over and hygiene.

•฀ Guarding to simply lift on / lift  with dual channel interlock switches.

•฀ Externally mounted rotary blade RPM control.

•฀ Externally mounted cylinder push speed control.

•฀ Two-hand safety start system.

•฀ Pneumatic soft start system.

•฀ Stainless steel delivery chute for processed product.

•฀ Stainless steel delivery chute for waste product.

•฀ Machine to be supplied with 2x3mm, 2x4mm, 2x6mm, 2x8mm blades available. 
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