
The SP Peelers from IMC are amongst 
the fastest potato peelers on the market, 
offering you all the flavour of freshly 
peeled potatoes, with the speed and 
convenience of pre-prepared products.
The peelers feature a compact footprint -  
even the 25kg model takes up a tiny 
amount of your floor space. And with the 
SP Peelers being safe and simple to use, 
you will also minimise your staff time.
And not only are these peelers the easiest 
and quickest to clean, they’re also built 
to last, with exceptional durability and 
outstanding reliability.  
So what you could spend on pre- 
prepared potatoes in the short term, you 
can invest in a peeler that will work for 
you for the long term.

MORE FLEXIBLE
With a choice of pedestal heights to fit a 
tank or catering sink, a flexible hose or 
plumbed-in waste outlet on either side 
and the option of an integrated filter 
basket, an SP Peeler fits easily into your 
working environment.

SP12H MODEL - CAPACITY 12KG
Includes timer function, suitable for up to 300kg /hr
All stainless steel construction.
Four different discharge positions
Dimensions: 1400 H x 530W x 624Dmm
415V 1/2HP 3 PHASE  0.37Kw 
Weight: 52Kg

Single phase is available on application - call for further details

SP25H 
  Model F58/913 -  

600Kg/Hr capacity

SP12H 
  Model F58/903 -  

300Kg/Hr capacity

SP25H MODEL - CAPACITY 25KG
Includes timer function, suitable for up to 600kg /hr
All stainless steel construction.
Four different discharge positions
Dimensions: 1360 H x 564W x 725Dmm
415V 1HP 3 PHASE  0.75Kw 
Weight: 65Kg



SPECIFICATIONS  IMC SP SERIES PEELERS

Due to our policy of continual product development and improvement,  all details and specification are subject to change without notice


