














We turn everyone mio a professional

MADD SharpX: simple. safe. sharp.

No special skills are required for ideal sharpening results with the

MADO SharpX models. Handling is simple and safe. Getting a crown
finish thus becomes child’s play.

Step 1:
Grinding: insert the knife into the grinding wheel slot and draw it out at a
steady speed from the handle to the tip. Then lift the handle so that the

knife tip is also ground.

Step 2:
Polishing: insert the knife into the polishing unit slot and draw it out at
a steady speed from the handle to the tip. Ceramic blocks create the

super finish.




USM 639

Crown finish for high
blade durability

No annealing thanks to

water or air cooling

Can be used for all

types of knife

Quiet running
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Typ USM 635 USM 637 USM 639
L 202 mm 202 mm 230 mm
B 559 mm 559 mm 599 mm
H 197 mm 197 mm 366 mm
Power supply 230 V/50 Hz (w) 230 V/50 Hz 230 V/50 Hz
400 V/50 Hz 400 V/50 Hz
Rated current 11A 1,3A 2,2 A
0,51 A 0,74 A
Motor capacity 0,12 kW 0,18 kW 0,25 kW

Fuse 16 A delay fuse 16 A delay fuse 16 A delay fuse
Rotational speed 1500 rpm 2500 rpm 3500 rpm
Weight 10 kg 12 kg 15 kg




cial machines for modern meat
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MADO machines comply with the EC Machine Norms.
They are marked with the CE sign. MADO is certified
according to DIN ISO 9001.
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Ff‘.‘:g Special voltages on enquiry.
Technical changes made during the course of further
development are reserved.

% MADO special machines for modern meat processing at

qualified specialists.

Maschinenfabrik Dornhan GmbH
Balmerstral8e 10

D-72175 Dornhan/Schwarzwald
Telefon +49 (0) 74 55 93 1-0
Telefax +49 (0) 74 55 22 63
http://www.mado.de

E-mail: info@mado.de

Germany

Meat grinders

Bowl choppers

Band saws

Knife sharpeners

Mixers
Portioning systems

Industrial machines
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