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History
In 1924 Machinefabriek Finis was founded by Aloysius van Raaij. 
He started with the production of small weighers and slicing machines for
the local butcher and greengrocer.  The company is carrying a philosophy 
about the relationship with their customers. 
Finis does not develop so that they can be number 1; Finis develops so 
that the customer can be number 1.

In time the delivery program was expanded. In the early seventies In time the delivery program was expanded. In the early seventies 
Albert van Raaij took over the company. Ten years later his son, the 
present owner Ton succeeded his father. With this the 3rd and even the 
4th generation is now leading the company. All with the same believe 
and philosophy.

As a family business Finis believes in mutual co-operation and good 
communication with both staff and customers. 
With the fourth generation of the family now involved in the business, With the fourth generation of the family now involved in the business, 
Finis remains committed to providing its clients with outstanding 
equipment to support them in creating added value in food processing.

Company
Finis Food Processing Equipment 
specialises in engineering process 
solutions, ranging from stand alone 
machines to complete 
production lines, for the international 
vegetables and fruit industry.

Finis invests continuously in developing Finis invests continuously in developing 
new machines and systems to improve 
the operational efficiency of its 
customers and the quality of their end 
products. 

The factory
Finis B.V.



www.finis.nl
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The future
By establishing a co-operation between both companies the possibility will 
be created to realize complete turn key projects. 
The back up of a skilled team of specialists, the international experience 
and the know how of both companies will offer added value to 
the market.

Strategic co-operation
A number of constructive meetings between the management of both 
companies has lead to a participation of Finis in Eillert B.V.
The complementary activities of both companies will result in a complete 
line delivery program for the fresh market, leading to clear advantages 
for our mutual clients.
Finis is specialized in the field of peeling technologies for onions, potatoes 
and other bulbous products. Eillert will concentrate on its core activity i.e. and other bulbous products. Eillert will concentrate on its core activity i.e. 
the processing of (leafy) vegetables. 

The companies
Throughout many years Finis as well as 
Eillert B.V. have developed into 
renowned manufacturers of food 
processing machines and complete 
production lines for the food industry. 

Finis as a specialist in equipment 
for handling and processing of for handling and processing of 
root vegetables. 
Eillert has been very successful in 
serving the vegetable 
processing industry.

The co-operation
Eillert B.V.





Turn-key
Finis is a key player in providing complete projects.
With the help of computer-aided design, we are able to 
design complete projects attuned to your specific needs 
easily and quickly. The capacity ranges from a few hundred 
kilogrammes to more than hundred tons per day. 
Naturally, Finis takes care of the entire planning, execution, 
installation and commissioning and this installation and commissioning and this 
includes the training of your staff.

Partnership
Finis is an acclaimed worldwide leader 
in providing complete end to end 
processing projects. 
Finis has formed partnerships with 
other world renowned manufacturers 
to enable the company to offer 
turn key projects. turn key projects. 
Each supplier has been carefully 
selected on their knowledge, 
experience, quality and reputation.

Complete projects
Turn-key





The Sushi chef
The Sushi chef’s from Finis owns his name to the Japanese Itamae.
An itamae is a cook in a High-end Japanese cuisine. The term can be 
translated literally as "in front of the board", referring to a cutting board.
In Japan becoming an itamae of sushi requires years of on-the-job training 
and apprenticeship. 

With the passion that the Itamae prepares his products,
we created with our passion a machine that does the job just as precise.we created with our passion a machine that does the job just as precise.

The Sushi chef 1.0 and Sushi chef 2.0 slices perfect rings 
from 6 to 25mm (1/4” to 1”).
The Sushi chef 3.0 slices perfect rings up to 8mm (1/3”).
Due to the design of the 3 machines the cleaning and maintenance 
is very easy but most of all it creates the perfect even ring from
different kind of products.

As a chef’s special, the machine can additionally slice into perfect halved As a chef’s special, the machine can additionally slice into perfect halved 
or third rings. This feature is only available on the Sushi chef 3.0.

Pieces per hour
Type

Sushi chef 1.0
Sushi chef 2.0
Sushi chef 3.0

Pieces

2.000
6.000
6.000

Products
Onions - Carrots - Tomatoes - 
Peppers - Beetroots - etc.

Ring slicer
Sushi chef
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Transportation
The products are transported via indexing plates (made of high quality 
food safe material) through the machine. The products are positioned 
vertically, as opposed to horizontally, enabling a variety of products 
and shapes, even the most flat ones, to be cut easily. 

The transporting chain has an adjustable continuous sequence. 
The parameters are controlled via the PLC, in combination with the 
frequency converter. By using a strong, over-sized chain cost and time of frequency converter. By using a strong, over-sized chain cost and time of 
maintenance can be significantly reduced.

Infeed
The feeding system transports the products, one by one into the holes 
of the machine indexing plates. 
Pre-grading of the product is used to determine the filling rate of the 
feeding system and hence, the peeling result.

Both machines achieve a perfect filling rate due to the newly developed 
cups of both machines.

Footprint  
Type

SC 1.0
SC 2.0
SC 3.0

Cms

100 x 100
80 x 800
80 x 575

Inch

39 x 39
32 x 315
32 x 226

Infeed
Sushi chef



www.finis.nl

A partner in foodprocessing
throughout generations



Automatic orientation
Finis engineered the option to add a vibrating deck underneath the
indexing plates.
The vibration element ensures that products with a flat side are 
automatically positioned on that flat side.
This deck option can be applied to onions which need to be sliced into 
perfect rings.

Manual orientation
The best cutting result can be obtained with vertically, top/tail oriented 
products. Manual orientation can easily be executed by one operator.
The operator oversees several indexing plates carrying the product, moving 
at a comfortable speed to enable the operator to orientate the product. 

Some products, such as carrots and tomatoes, do not necessarily 
need to be oriented.

Daily use
To ensure the machines will cope
(manage) with the daily high demands
of a processing business, they are 
extensively tested and applicable 
alternations are made. Finis is confident 
of their ability, precision, robustness 
and ease of use.and ease of use.

Orientation
Sushi chef





Sushi chef 2.0
The Sushi chef 2.0 has high quality circular knives which cut various kinds of 
products into perfect slices or rings between 6 to 25mm (1/4” to 1”). 
The products are steady positioned onto the indexing plates. 
While the products are transported over the knives, they are supported 
from the top with specially designed cups.
Within a couple of minutes the slicing thickness can be adjusted by 
changing the height of the knife compared to the indexing plates.changing the height of the knife compared to the indexing plates.
The capacity is 6,000 pieces per hour.

Sushi chef 1.0
The Sushi chef 1.0 has two high quality circular knives that process 
various products into perfect slices or rings between 6 to 25mm (1/4” to 1”).
One operator manually places the products into the holes of the 
indexing plates. The plate then turns clockwise over the two adjustable 
knives. Within a couple of minutes the slicing thickness can be adjusted. 
The capacity is depending on the speed of the operator. The average 
capacity is 2,000 pieces per hour.capacity is 2,000 pieces per hour.

Outfeed
The standard outfeed chute  can be 
divided into three sections. The benefit 
of the three sections, is that you can 
determine whether the first and last 
slices will enter the production flow.

The exclusive option is the machine 
executed with a belt. The belt can also executed with a belt. The belt can also 
be divided into sections and 
connected to the rest of the line. 

Slicing system
Sushi chef
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Sushi chef 3.0
The Sushi chef 3.0 has a specially designed knife block to slice varying 
products into perfect slices or rings up to 8mm (1/3”). The products are 
steady positioned on the indexing plates. While the products are 
transported over the knife block, they are supported from the top by 
specially designed cups.

It takes a couple of minutes to change the knife block, enabling various 
thickness of cuts. It is also possible to create half rings.thickness of cuts. It is also possible to create half rings.

The capacity of the Sushi chef 3.0 is 6.000 pieces per hour.

Precision cut
While the products are transported on 
the indexing plates they are carefully 
supported from the top by high 
quality cups.
The products meet the knives with the 
same pressure, resulting in a perfect 
and consistent cut. The pressure can and consistent cut. The pressure can 
be adjusted if necessary.

Slicing system
Sushi chef





Itamae’s menu
Due to the simplicity of the machine it 
is possible to process various types of 
products can be processed, whilst 
maintaining a perfect slice quality.

Customers use this machine for cutting: 
- Onions
- Carrots- Carrots
- Tomatoes
- Bell Peppers
- Pickled products 
- Various other products

Products
Sushi chef
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Network
Finis are experts in designing, developing and manufacturing peeling and 
cutting machines for all kinds of products. 
Finis are proud to have supported many large, established food processing 
companies by improving their processing plants, by providing 
machines that increased yield, efficiencies and performance. 
Finis have enabled their customers to enhance and extend product ranges, 
this has been enabled through ongoing partnerships with customers this has been enabled through ongoing partnerships with customers 
and a high level of understanding.  

Finis is committed to providing customers with reliable and robust
equipment and supportive value added food processing solutions. 

Finis has a worldwide network of agents, who share the company’s 
philosophy, passion for fresh produce, therefore successfully achieving 
the perfect quality as nature intended. 

Delivery program
- Complete processing lines for:
 - Onions
 - Potatoes
 - Carrots
 - Beetroots
 - Swedes
  - Etc.
- Halving and quartering machines
- Profiling machines
- Vegetable cutting, washing and packing
- Detection, sorting and inspection
- Special elevators
- Transport systems
- And others...- And others...

Survey delivery program
Finis B.V.





T: +61 427 565 658

E: chris@foodautomation.com.au

W : www.foodautomation.com.au

Food Automation Pty Ltd

PO Box 3242 Newton

South Australia  5074
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