
S
tainless S

U
S
3
0
4
, a hig

h-class corrosion-
resis

tant S
tainless

 s
teel, is

 used
 for the

 
ex
terior o

f the m
achines. D

ue to
 its hig

h 
rus
t re
sis
tanc

e, surfa
c
e
 finishin

g
 is
 n
o
t 

re
q
u
ire
d
 a
n
d
 th
e
 e
x
te
rio
r w
ill n
o
t p
e
e
l. 

S
ince stainless S

U
S
3
0
4
 is easily

 w
elded 

and clean, the m
achine can alw

ays be kept 
clean.

T
he heat-retaining

 hopper keeps sushi rice 
at a suitable tem

perature for a long
 tim
e.

D
ouble

 heat-retaining
 effect: T

he
 special 

resin rice hopper and built- in heater keep 
sushi rice at a suitable tem

perature for a 
long

 tim
e

M
achines w

ith the above m
arks have said features.

A
bout our show

room
:

P
le
a
s
e
 c
o
m
e
 visit o

ur s
h
o
w
ro
o
m
. Y
o
u
 c
a
n
 a
c
tu
ally s

e
e
 th
e
 

texture and com
pactness of the m

achines. Y
ou can also see 

th
e
ir o
p
e
ra
tio
n
 a
n
d
 p
ro
du
c
t s
p
e
e
d. W

e
 w
ill p
ro
vid
e
 yo
u
 w
ith
 

e
xp
ert a

d
vic
e
 in
 s
ele
c
ting

 m
a
chine

s, to
ols
 and

 a
c
c
e
s
s
orie
s. 

P
lease contact us for an appointm

ent before visiting
.

heat-retaining
heat-retaining
hopper
hopper
heat-retaining
heat-retaining
hopper
hopper
heat-retaining
hopper

S
tainless
S
tainless
S
tainless

09-2011

■
S
pecification and design are subject to change w

ithout prior notice due to continuous quality im
provem

ent.
■
The actual color of the product m

ay differ slightly from
 the picture due to print clarity.

M
achida business office of
audio-technica C

orp.is certified
according to IS

O
 1
4
0
0
1

P
rinted on 1

0
0
%
 P
C
W
 

A
G
EN
C
Y

audio-technica C
orp.

U
R
L
/w
w
w
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P
hone: +81 42 739 9132
FA
X
: +81 42 739 9130
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U
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R
 E
U
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E
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ing
 M
achine

Com
pact and high perform

ance
w
ith flexible operation

C
ontrol P

anel

Stylish &
 com

pact:
N
ovel
everyone w

ill w
ant to display it

In
 H
A
N
D
 m
o
d
e
, s
e
n
s
o
r d
e
te
c
ts
 h
a
n
d
 

position and drops a rice ball 

S
table quality and soft texture
of rice balls

N
am
e

S
SSML

W
eig
ht

A
pprox. 18

g

A
pprox. 2

0
g

A
pprox. 2

2
g

A
pprox. 2

4
g

V
ariations of form

ing rollers
(com

m
on to both A

S
M
410

 and A
S
M
4
0
5
)

A
S
M
4
0
5
W
H
 w
ith heat-retention

capability is also available

●
C
apable

 o
f producing

 up
 to
 2
,4
0
0
 pieces

 
per hour. T

op-class form
ing
 speed w

ith its 
com

pact design
●
Flexible operation: continuous form

ing
 m
ode 

o
r sin

g
le
 fo
rm
in
g
 m
o
d
e
 c
a
n
 b
e
 s
ele
c
te
d
 

easily
●
Im
p
ro
ve
d
 qu
a
lity fo

rm
a
tio
n
 o
f ric

e
 b
a
lls
-

producing
 c
onsis

ten
t rice

 balls
 w
ith
 less

 
roug

h edg
es 

●
S
ushi rice balls are accurately discharg

ed on 
the turntable to im

prove w
ork efficiency

●
H
eat-retaining

 hopper keeps
 sushi rice

 at 
suitable tem

perature for a long
 tim
e

●
C
om
pact body and sim

ple structure: E
asy to 

clean w
ith few

er parts and no com
plicated 

adjustm
ents

●
L
ig
h
t w
e
ig
h
t：
 W
ith
 u
s
e
 o
f R
e
s
in
 p
a
rts
 

instead of T
eflon coated parts

P
ow
er S
upply

P
ow
er C
onsum

ption
P
roduction C

apacity
V
olum

e A
djustm

ent
H
opper C

apacity
D
im
ensions

W
eight

S
pecifications

A
C
2
3
0
V
 5
0
H
z

4
0
W

U
p to 1,8

0
0
 pcs./hour *

18
ー
2
4
g/ball （

S
S
, S
, M
, L） 

A
pprox. 3

kg * m
anual rice feeding system

W
2
8
0
 x D
3
21 x H

4
5
4
 m
m
 * Excluding the pow

er cord and screw
’s salient parts

A
pprox. 16

kg
* T
he production capacity varies depending

 on the setting
 and the conditions 

C
ontinuous form

ing
 m
ode or single form

ing
 m
ode

can be selected w
ith one touch sim

ple sw
itching

●
A
 H
and S

ensor is used to detect hand position and drop a rice ball
●
S
tylishly desig

ned, this m
achine fits every restaurant and counter

●
Integ

ration of the hopper and the body give it a slim
, com

pact style
●
S
pecial resin parts, w

ith im
proved durability, replace T

eflon coating
●
E
asy selection betw

een “
H
A
N
D
” and “

A
U
T
O
” m
odes w

ith one touch 
of a button

●
Few
er parts for easy cleaningIn A

U
T
O
 m
ode, after a rice

 ball is
 picked 

up, another is dropped

C
ontrol P

anel

A
 set of form

ing
 roller is included w

hen purchasing
 1 set 

of A
S
M
4
0
5
: additional form

ing rollers are optional

P
ow
er S
upply

P
ow
er C
onsum

ption
P
roduction C

apacity
V
olum

e A
djustm

ent
H
opper C

apacity
D
im
ension

W
eight

S
pecifications

A
C
2
3
0
V
 5
0
H
z *

7
0
W

U
p to 2

,4
0
0
 pieces per hour **

18
-2
4
g (S

S
, S
, M
, L)/ball

A
pprox. 7

.5
kg

W
310

 x D
513

 x H
6
3
6
 m
m

A
pprox. 2

3
kg

* W
hen a transform

er is used. W
ithout use of a transform

er: A
C
10
0
V
 5
0
H
z

** T
he production capacity varies depending

 on the setting
 and the type of rice

heat-retaining
heat-retaining
hopper
hopper
heat-retaining
heat-retaining
hopper
hopper
heat-retaining
hopper

★
T
he pictures show

 the Japanese m
odels. T

he overseas m
odels are labeled in E

ng
lish.
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●
C
apable of producing

 up to 3
,3
0
0
 pieces per hour

●
E
fficien

t opera
tion
 and

 ne
w
ly de

veloped
 desig

n
 

ensuring
 less tim

e for assem
bly / disassem

bly and 
low
er running

 cost
●
C
onsistent and stable

 production of rice
 balls of 

uniform
 w
eig
ht and softness

●
In
c
o
rp
o
ra
te
s
 a
n
 e
le
c
tric
 ric
e
 

w
arm
er and a special resin rice 

hopper to
 keep

 sushi rice
 a
t a
 

suitable tem
perature for a long

 
tim
e

●
E
a
s
y
 s
e
ttin

g
s
 w
ith
 s
im
p
le
 

displays on the control panel
●
S
a
fe
ty conscious

 desig
n
 w
ith
 

safety cover, safety sensor, and 
em
erg
ency stop sw

itch
●
E
asy assem

bly and disassem
bly

★
A
 form

ing
 roller set to m

ake 12
 pieces 

of rice balls (producing
 3
,6
0
0
pcs/hr) 

is also available

Stable and consistent qualityof rice balls
with sim

ple operation

C
ontrol P

anel
Filing

P
ortioning

P
ress form

ing
Ready for pickーup

S
utter function and T

urntable press

P
ow
er S
upply

P
ow
er C
onsum

ption
P
roduction C

apacity
V
olum

e A
djustm

ent
H
opper C

apacity
D
im
ension

W
eight

S
pecifications

A
C
2
3
0
V
 5
0
H
z *

10
0
W

U
p to 3

,3
0
0
 pieces per hour **

18
ー
2
5
g

A
pprox. 7

.5
kg

W
3
3
0
 x D
5
2
0
 x H
718

 m
m

A
pprox. 3

7
kg

* W
hen a transform

er is used. W
ithout use of a transform

er: A
C
10
0
V
 5
0
H
z

** T
he production capacity varies depending

 on the setting
 and the type of rice

A
C
2
3
0
V
   5
0
H
z

13
0
W

U
p to 2

,2
0
0
 pieces /hour（

5
0
H
z）, up to 2

,4
0
0
 pieces /hour（

6
0
H
z）

17
-2
5
g /ball（S

S
, S
, M
, L）

A
pprox. 7

.5
kg 

W
3
3
0
 x D
4
9
7
 x H
717

 m
m
 * Excluding the pow

er cord and screw
’s salient parts

A
pprox. 4

3
kg

P
ow
er S
upply

P
ow
er C
onsum

ption
P
roduction C

apacity
V
olum

e A
djustm

ent
H
opper C

apacity
D
im
ensions

W
eight

S
pecifications

* T
he production capacity varies depending

 on the setting
 and the conditions

A
utom

ated alig
nm
ent

w
ith one button

Autom
ated alignm

ent and autom
ated form

ing
can be done with 1 m

achine!
Great dedication to your labor efficiency 

C
ontrol P

anel

●
A
s it can be used in various locations, can expand your operation and im

prove the 
efficiency of your w

ork
●
A
uto start: M

achine starts form
ing
 rice balls autom

atically w
hen a tray is set

●
E
asy to rem

ove rice balls in the dedicated tray and easy to replace the tray w
ith one 

hand
●
C
atch arm

 is installed: N
o need to touch rice balls during

 operation
●
5
0
 rice balls are alig

ned in the tray autom
atically in 9

0
 seconds

●
C
om
pact desig

n that can fit on a w
orking

 bench of D
4
5
0
 x W

6
0
0
 m
m

●
2
0
%
 few

er parts com
pared to our auto alignm

ent sushi m
achine

●
S
im
ple display of the control panel for easy setting

 and running
 

★
T
he pictures show

 the Japanese m
odels. T

he overseas m
odels are labeled in E

ng
lish.
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33
15 59

6
5

φ
2
0

8
0

7115
33

φ
2
0

45

R65
0

33

●
Type Sushi Rice Ball 
　
 (approx. 21g)

●
Type Tenm

usu 
　
(Approx. 50g)

O
nig
iri

Sushi Rice Ball 
M
akunouchi R

ice B
all

●
Type M

akunouchi 
　
40-75 
　
 (approx. 100g)

●
Type M

akunouchi 
　
38-36 
　
(approx. 35g)

●
Type M

akunouchi 
　
28-37 
　
(approx. 21g)

●
Type Square 
　
30-60 
　
(approx. 40g)

A
S
M
5
4
5
C
E
 Form

ing
 sizes and shapes

37

φ
2
8

75

φ
4
0

36

φ
3
8

51

2
4

23

* In addition to the lists below, various sizes and shapes of forming units are available. We also accept special size and shape orders.

O
nigiri

Sushi R
ice B

alls
M
akunouchi
R
ice B

alls

●
A
S
M
5
4
5
 produces O

nig
iri, S

ushi rice balls and
　
M
akunouchi rice balls by chang

ing
 the form

ing
 units

　
  * A

 set of form
ing
 units of your preferred shape is included w

hen purchasing
　
　
  1
 set of A

S
M
5
4
5
. A
dditional form

ing
 units are optional.

●
Faster production speed of 1

,6
5
0
 pieces of O

nigiri per 
hour, 2

,2
0
0
 pieces of S

ushi rice balls per hour, and 
4
,4
0
0
 pieces of M

akunouchi rice balls per hour.
●
C
ontinuous form

ing
 m
ode or sing

le form
ing
 m
ode can 

be selected easily. U
ses hig

hly efficient turntables and 
stop sensor system

s. S
uitable for batch m

anufacturing
●
C
om
pact body requires only a sm

all w
orking

 space. 
(N
o additional table is needed. T

he m
achine is

　
suitable for a 8

0
0
m
m
 hig
h table.)

●
S
im
p
le
 s
tru
c
tu
re
 u
s
in
g
 fe
w
e
r p
a
rts
 fo
r e
a
s
e
 o
f 

m
a
in
te
n
a
n
c
e
. N
o
 T
e
flo
n
-c
o
a
te
d
 p
a
rts
 m
in
im
izin
g
 

peeling
 problem

s
●
U
se of an advanced H

elical M
old

　
form

ing
 system

 produces soft
　
texture rice balls

●
T
he stirring

 shafts break rice
　
p
ro
p
e
rly a

n
d
 th
e
 fe
e
d
in
g
 ro
lle
rs
 

transfer it to the turntable to
　
p
ro
d
u
c
e
 ric
e
 b
a
lls
 w
ith
 a
 s
ta
b
le
 

and even finish. C
an produce

　
perfectly form

ed triang
ular O

nig
iri.

●
U
s
e
 o
f n
e
w
 fe
e
d
in
g
 c
h
a
n
g
e
-o
ve
r 

structure, thinner O
nig
iri for

　
s
a
n
d
w
ic
h
e
s
 a
n
d
 m
in
i-O
n
ig
iri a

re
 

also be form
ed

8
0

7116

65

5913

56

R7.5

50.714
33

4
2

63
15

36

60 30

3
0

Also suitable

for m
aking

Onigiri sandwich
Also suitable

for m
aking

Onigiri sandwich

M
ultiple roles
with one m

achine

S
pecifications
P
ow
er Supply

P
ow
er Consum

ption
Production Capacity

H
opper Capacity
D
im
ension

W
eight

AC230V
 50H

z *
115W
O
nigiri
Sushi Rice Balls 
M
akunouchi Rice Balls 
Approx. 7.5kg
W
310
 x D
510
 x H
692

 m
m

Approx. 25kg

1,100-1,650 pcs./hour (50Hz) ** 
2,200pcs./hour (50Hz) **
1,375-4,400 pcs./hour (50Hz) **

* W
hen a transform

er is used. W
ithout use of a transform

er: A
C
10
0
V
 5
0
H
z

** T
he production capacity varies depending

 on the setting
 and the type of rice

C
ontrol P

anel

●
Type SL-G
   (approx. 100g)

●
Type SM

-G
 

　
(approx. 80g)

●
Type Triangle 40 
　
(approx. 40g)

●
Sandw

ich Triangle L 
　
(approx. 50g)

●
Sandw

ich Triangle M
 

　
(approx. 40g)

●
Type Triangle 60U

G
 

　
(approx. 60g)
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m
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Safe and efficient M
anual

N
O
RIM
AK
I CU
TTER

N
ew
 generation N

O
R
IM
AKI M

AKER
w
ith refurbished design

●
S
uperior new

 perform
ance of loosening

, rolling
 and 

　
w
rapping

 sushi rice
●
Im
proved both softness of rice m

ats and stable
　
dispensing

 of rice am
ount

●
M
em
ory function sets size param

eters based on 
　
w
rapping

 unit selection producing
 rice m

ats suitable 
for the selected w

rapping
 unit

●
O
p
tional w

rapping
 units

 are
 a
vailable

 to
 pro

duc
e
 

“
long

er” rolls
 w
rapping

 on the
 2
0
5
 m
m
 side

 o
f the

 
sea
w
eed. A

ll w
rapping

 units
 can

 be
 used

 to
 m
ake
 

“
reverse” (inside-out) rolls

●
S
e
lf-d
ia
g
n
o
s
tic
 fu
n
c
tio
n
 e
a
s
ily 

locates problem
. S
im
ple operation 

w
ith few

 sw
itches

●
T
he special resin rice

 hopper and 
built-in

 hea
ter keep

 sushi rice
 a
t 

suitable
 tem

p
e
ra
ture

 fo
r a
 lo
n
g
 

tim
e

●
S
a
fe
ty s

e
n
s
o
rs
 a
n
d
 c
o
ve
rs
 a
re
 

used around m
otion areas 

　
ensuring

 safe operations
●
N
o
 c
o
n
s
um
a
ble
 g
o
o
ds
 (sp

rin
g
s, 

e
tc
) a
re
 u
s
e
d
 re
d
u
c
in
g
 ru
n
nin
g
 

cost
●
E
asy to assem

ble and 
　
disassem

ble, saving
 tim
e and labor

S
p
e
c
ific
a
tio
n
s

A
pproxim

ate finished roll size
T
atem

aki (S
hort)

S
m
all

M
ed. S

m
all

M
ed.
Lg
r.

E
x. Lg

r
Y
okom

aki (Long
)

M
ed. S

m
all

M
ed.
Lg
r.

C
ode
T
S
S
M
T
MTLLL

S
M
Y
MYL

A24
3
0
3
5
4
5
5
0

3
0
3
5
4
5

B26
3
0
3
5
4
5
5
0

3
0
3
5
4
5

C
1
8
5

1
8
5

1
8
5

1
8
5

1
8
5

2
0
5

2
0
5

2
0
5

S
eaw

eed size(m
m
) 

1
0
3
 x 1
8
5

1
4
0
-1
5
5
 x 1
8
5

1
5
0
-1
6
5
 x 1
8
5

2
0
0
-2
0
5
 x 1
8
5

2
0
0
-2
0
5
 x 1
8
5

1
4
0
-1
5
5
 x 2
0
5

1
5
0
-1
6
5
 x 2
0
5

1
8
5
 x 2
0
5

D
raw
ing
 show

ing
M
aki 

A
B

C

Tatem
aki

Y
okom

aki
(S
hort)

(Long)

S
ing
le P
hase A

C
2
3
0
V
 5
0
H
z *

1
0
0
W

A
pprox. 7

.5
kg

A
utom

atic S
tirring

 S
upply S

ystem
 (B
elt-less)

W
3
9
2
 x D

6
1
5
 x H

7
0
0
 m
m

A
pprox. 4

8
kg

P
ow
er S

upply
P
ow
er C

onsum
ption

H
opper C

apacity
R
ice S

upply S
ystem

D
im
ension

W
eig
ht

T
he production capacity varies depending

 on the setting
 and the type of rice

* W
hen a transform

er is used. W
ithout use of a transform

er: A
C
1
0
0
V
 5
0
H
z

C
ontrol P

anel

T
h
e
 fo
llo
w
in
g
 c
u
ttin
g
 b
la
d
e
s
 a
re
 a
v
a
ila
b
le

V
arious kinds of cutting

 blades are
available to m

eet your needs

S
tainless
S
tainless
S
tainless

●
S
afe w

ork environm
ent w

ith auto lock 
　
m
echanism

. N
o
 blades

 are
 e
xposed

 w
hen
 the

 
cover is open

●
N
e
w
 special circular shape

 blades
 cut cleanly 

and evenly
●
T
he lock can be m

anually released if required
●
T
his unit is portable as it does not require any 
electrical pow

er. E
asy set up and pow

er saving

①
 6
 N
orim

aki pieces blade (for 18
5
 m
m
 rolls)

②
 8
 N
orim

aki pieces blade (for 18
5
 m
m
 rolls)

③
 10
 N
orim

aki pieces blade (for 2
0
5
 m
m
 rolls)

＊
A
 set of blades of your preferred cutting

 size is included w
hen purchasing

 1
 A
S
M
2
3
0
C
E
 : 

A
dditional cutting

 units are optional

C
utting

 B
lade U

nit
(T
he picture show

s the 8
 pieces blade for 18

5
 m
m
 rolls)

S
pecifications

M
anual 2

 rotation cutting m
ethod

C
utting M

ethod

C
utting S

izes

C
utting W

idth

D
im
ension

W
eight

＊
3
8
8
m
m
 of heig

ht w
ill be needed for actual w

orking
 dim
ensions

The follow
ing N

orim
aki cuts can be m

ade by selecting
the appropriate cutting unit (optional).

6
 pcs.

= A
pprox. 3

0
 m
m

8
 pcs.

= A
pprox. 21.5

 m
m

10
 pcs.

= A
pprox. 2

0
 m
m

W
4
4
5
 x D
3
4
2
 x H
3
4
8
 m
m

A
pprox. 11 kg

For cutting of 6
 pieces

from
 185m

m
 length roll

For cutting of 8
 pieces

from
 185m

m
 length roll

For cutting of 10
 pieces

from
 205m

m
 length roll
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P
rog
ram
m
able C

om
m
ercial M

ixer（
R
ice and V

ineg
ar M

ixer）

P
ow
er S
upply

P
ow
er C
onsum

ption
C
apacity
D
im
ension

W
eig
ht

S
ingle P

hase A
C
2
3
0
V
 5
0
H
z

2
6
0
W

A
pprox. 7

ー
14
 kg

W
7
3
0
 x D
8
0
5
 x H
112
8
 m
m

A
pprox. 6

6
kg

S
pecifications

C
ontrol P

anel

Your preferred operation program
s

can be easily set up

●
Fully autom

atic prog
ram
m
ed operation: S

tirring
 

s
u
s
h
i ric

e
 a
n
d
 c
o
o
lin
g
 it d

o
w
n
 c
a
n
 b
e
 d
o
n
e
 

quickly
●
T
he
 unique

 spherical bo
w
l and the

 stirring
 rods

 
m
ix the rice and vineg

ar thoroug
hly and evenly to 

m
ake ideal sushi rice 

●
B
low
er capacity increase by 2

0
%
 com

pare w
ith 

the form
er m

odel im
proving

 cooling
 capacity.

●
S
p
e
c
ia
l a
ir filte

r e
q
u
ip
p
e
d
 e
xh
a
u
s
t s
id
e
 b
o
x 

prevents vineg
ar steam

 from
 diffusing

 to m
inim
ize 

dam
ag
e to other kitchen equipm

ent
●
T
eflon-coated bow

ls and stirring
 rods are easily 

cle
ane
d
 (s
tirring

 ro
ds
 c
an
 b
e
 w
a
she
d
 w
ithou

t 
rem
oval)

S
tainless
S
tainless
S
tainless

●
A
 n
e
w
ly a
d
d
e
d
 a
ir c
h
a
m
b
e
r b
e
tw
e
e
n
 th
e
 d
ru
m
 

and blow
er reduces the risk of blow

er m
alfunction 

from
 w
ater seepag

e
●
R
em
aining

 operation tim
e is show

n on the d
ig
ita
l 

display w
hen the m

achine is in operation
●
T
he
 m
achine

 is
 fully co

vered
 w
ith
 stainless

 steel 
S
U
S
3
0
4

●
T
he m

achine has a built in transform
er

S
pecial air filter pre

ven
ts
 vineg

ar s
team

 
from

 diffusing
. 

T
he D

rain T
ray collects steam

 droplets.



N
ew
 H
ighness V

(M
old Lubricant)

●
C
opra oil‒

based odor-free 
culinary fat

N
ew
 H
ig
hness

＆
H
icall

M
old Lubricant/ S

terilized S
pray

●●
Interior C

ontent : 4
4
0
m
l

10
 cans / set (C

an be sold individually)

H
icall
(S
terilized S

pray)
●
N
atural first class ferm

entative
 

alcohol do not dam
ag
e m
achine

●●
Interior C

ontent : 4
4
0
m
l

10
 cans / set

12
13

A
ccessories

R
ice P

ack
A
bsorbent S

heet for R
ice B

oxes

Lubricant S
pray

●
W
ith unique blend, the effect on R

esin parts is 
　
m
inim
ized

●
M
ade from

 1
0
0
%
 veg

etable oil: odor-free spray w
ith 

g
ood oxidation stability

●
P
ro
vid
e
s
 n
o
t o
nly lu

b
ric
a
tio
n
 b
u
t a
ls
o
 p
ro
te
c
tio
n
 

ag
ainst rust

●
S
uper absorbent durable paper to quickly absorb vapor from

 sushi rice
●
C
apable of keeping

 sushi rice fresh for a long
 tim
e

●
E
asy cleaning

 of rice boxes by preventing
 rice

   from
 attaching

 to the surface
●
W
ith its streng

th, it is easy to translocate rice

●●
R
a
w
 M
a
te
rials

Interior C
ontent ：：

V
eg
etable oil, em

ulsifying
 ag
ent, antioxidant (vitam

in E
), LP

G
4
8
0
m
l (10

 or 5
 cans /set)

＊
S
m
aller size

  (for approx. 10
kg
 of cooked sushi rice) is also available

S
pray onto necessary
m
achine parts, rice trays
and rice boxes before operation
to prevent rice from

 sticking
to the surfaces

●
C
apacity : A

pprox. 15
kg
 (of cooked sushi rice)

●
D
im
ensions : W

4
10
 x D
3
4
0
 x H
5
5
0
m
m

●
P
acking

 : 2
5
0
 sheets /set

R
ice B

ox

R
ice T

ray

S
ushi rice ball storag

e
that is able to keep rice w

arm
 for a long

 tim
e

●
C
apable of containing

 up to 5
0
 sushi rice balls per tray

●
S
hock-resistant and easy to clean

●
O
uter D

im
ensions : W

3
7
0
 x D
3
0
0
 x H
3
1m
m

●
Inside D

im
ensions : W

3
6
7
 x D
2
9
4
 x H
2
8
m
m

●
O
uter D

im
ensions : W

4
8
0
 x D
3
9
0
 x H
2
4
0
m
m

●
Inside D

im
ensions : W

3
8
5
 x D
3
0
8
 x H
17
0
m
m

●
C
apable of containing

 5
 rice trays

   (about 2
5
0
 sushi rice balls) at once

●
U
se of a polyethylene resin insulation keeps sushi rice and

　
form

ed pieces w
arm
 for a long

 tim
e
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3
0
54
4
5

3
4
2

348

388

3
0
0

D
im
ensional outline draw

ing（
m
m
）

S
pace required for operation

P
rog
ram
m
able C

om
m
ercial M

ixer
（
R
ice and V

ineg
ar M

ixer）

C
om
m
ercial S

ushi R
ice B

all Form
ing
 M
achine

C
om
m
ercial R

ice B
all Form

ing
 M
achine

C
om
m
ercial S

ushi-R
oll M

aking
 M
achine
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58

636

441

2
8
5

3
1
0

5
1
3

497

692

58

3
1
0

4
9
7

5
1
0

2
8
4

700

506

170

3
1
0

3
9
2

6
1
5

1128

5
9
8

6
5
0

7
2
9

7
8
0（
S
pace required for operation）

718

523

150

3
3
0

4
8
1

5
2
0

3
1
0

6
0
0

5
4
8

5
8
8

690

2
8
0

3
2
1

454

3
7
5

（
S
pace required for operation）

591
（Space required for operation）


