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Hanrow specialise in the supply of machines, equipment and services for fruit 
and vegetable processors throughout UK, Ireland and beyond. 
Being a main agent for many of the world’s top equipment manufacturers in 
this sector, enables Hanrow to offer a comprehensive range of equipment.  
Hanrow continues to diversify its range of equipment in 2020 expanding its 
range and continuing to manufacture and develop it’s specialist processing 
equipment in the UK. 
This booklet contains just a small part of what we offer, and we are always 
pleased to be given the opportunity to discuss your requirements. 
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Brands 
 

Test Kitchen 
 

Hanrow opened a new 1200 

square foot demonstration 

area in 2019 and we have 

been delighted to welcome 

many customers who have 

had the opportunity to test 

our range of machines on 

their own products. 

   

Please contact us 

to arrange a visit. 
  
 

Below are some of the brands, we offer and work with and are pleased to be 

able to offer equipment from. 
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Manual Cutting Machines 
 

Hanrow manufactures and supplies a wide selection of the manual cutters 

for vegetables. Building units to suit customer specifications, most of which 

are not usually available as standard.  

  
 

Hand Chippers and 

Baton Vegetable Cutters 

 
 
 

Wedging 

  
  
W 

Ribbon and Spaghetti Cutter 

  
  
 

Turned Carrots, Potato & Mouli etc. are produced 

on the small LT-Turner (right)  
  

 

Large turned product up to 80 grams on the ABCHAT cutter (left)  

We also have automatic machines available. 

  
  



 

 
A free standing manual Plugger can be built to suit your specifications. 

Interchangeable grid and pusher systems for products that include wedges, 

pont-neuf, large dice, fondants, cylinders, chunky chips, jenga chips,  

shamrocks, flowers, thistles and even hearts. 

Pineapple peeling, coring and 

wedging along with a unit that 

can segment large melons. 
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Manual Cutting Machines 
 



 

 
The slicing of tomato, citrus, kiwi, strawberries and 

other soft leaf products like iceberg lettuce can be 

very time consuming.   

Manual slicers save time, keep thickness consistent 

and reduces the amount of product wastage. 

Our tomato slicers work even on the softest fruit. 

Sometimes these manual units are too slow for the production requirements 

of large kitchens and factories. Hanrow has worked on automating many of 

these cuts and has developed machines to suit. 

Below are just two examples. We would like the opportunity to discuss any 

of your cutting requirements. 

Pneumatic Press Bean and Corn Slicer 
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Manual Cutting Machines 
 



 

 
The Hanrow CP-250 has been designed 

to fill the gap between standard catering 

and industrial peelers.   

  

The CP-250 is well proven, working in 

some of the most hostile environments 

with a powerful motor and large door, it 

can peel quickly and efficiently. 

 

Built with the capacity to take a full bag 

per load, it is ideal for the small to  

medium scale production units. 

Rotary drum chippers are designed to produce chips with 

ease. 

Peeled potatoes are fed into the machine hopper where they  

pass through to the fixed blade group set at the correct chip 

size.  

 

 

 

CP-250 
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Batch Peelers 
 

Chippers 
 

B-B56 

B-R1 

TD-500S 

To process larger volumes of chips well in excess of most  

standard peeling lines we supply the TD-500S.   

 

 
Using a special drum and crosscut blade  

set the machine can cut straight chips of  

various sizes. 

  

Perfect straight chips even when you need  

to cut the large 20mm. 

 

 Please see this unit in action on our website 

at  

www.hanrow.com/td500s which shows the 

quality  

of the 15mm and 20mm chips it produces. 

 

 

http://www.hanrow.com/td500s


 

 
The KG range of preparation machines are built to last, durable and made 

completely in stainless steel.   

They have high output capacities, are user friendly and simple to keep clean. 

For further information on this range please contact our sales department. 
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         Preparation Machines - Kronen 
 

Adjustable slicers and a brunoise attachment are just 

two of the special features available on this range. 



 

 Hanrow has been supplying Hallde machines for over twenty-five 

years and we know all the advantages these preparation machines 

have to offer. 

We hold extensive stock of these multipurpose machines that can 

slice, dice, grate, shred and julienne a wide variety of products; 

these include all vegetables and fruits, nuts, dry bread, cheese, and 

mushrooms. 

These units have high output capacities, are ergonomically designed, 

user friendly in operation and easy to maintain and clean. 

 

 

  A full range of stainless-steel cutting tools are also now available. 
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       Preparation Machines - Hallde 
 

RG-400i 

RG-350 

RG-250 



 

 

 

The TS-170 Belt-slicer has a 170mm wide feed belt, reducing the need to pre-

cut raw product and speeding up production. A high capacity unit, it is de-

signed to be simple to operate with a quick release blade system and con-

trolled by a Delta DOP touch screen interface. 

The TS-170 is supplied complete with a twin blade knife as standard so that 

it can slice a wide range of produce from 1-30mm in length.  

 

Other special knife sets are available on request such as the adjustable knife 

single blade and special large julienne cutters for cabbage.   

  

Easy to use, clean, and maintain and a wide range of slicers available giving 

the unit flexibility.   

TS-170 Belt Slicer 
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We have redeveloped this BNSP to suit 

the European market.  

Designed to dry peel butternut squash 

and give a clean, consistent and uniform 

surface. It has a unique adjustable depth 

peeling blade which is easily set to  

produce the quality and depth of peeled 

butternut you require.  

Back in 2014 we launched our Pneumatic Vegetable Press that is designed 

to accommodate our standard 120mm cutting grids. The machine is now  

being used widely in the field.  

Butternut Squash Peeler 
 

Pneumatic Press 
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The unit is able cut many different products with 

quick and easy to change cutting heads and at a rate 

of over 2600 per hour. This is a high-volume machine 

that can slice, wedge or plug products. 

This unit is able to produce diverse cuts on array of 

vegetables. 



 

 

 

 

 

  

The exceptional entry-level three-dimensional TD-2 dicer can accurately 

dice a wide range of fruit and vegetables. 

  

TD-2 Dicer 
 

All cutting group parts are available 

individually so that other sizes and 

cuts like chips can be produced.  

 

As an example, the 

12mm*12mm*3mm cut is popular as 

a pasty flake.   

Easy to use, clean and maintain. 

First Slice Knife Circular Knife Comb Cross cut 
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The aluminium housing allows us to offer the most com-

petitively priced dicer, whilst the machine itself is con-

trasted from stainless-steel. It is ideally suited for batch 

production of quality dice.  

Using the three-dimensional cutting  

system, the TD-2 produces a perfect dice 

down to 3mm, even onions.     

  

  

Cutting Groups are available in all the following sizes: 

3mm, 4mm, 5mm, 6mm, 7mm, 8mm, 10mm, 12mm, 15mm, 20mm and 

25mm.  

 



 

  

Following on from the success of our entry level TD-2 dicer, we identified a 

need for an economically priced, high capacity dicer.   

Working closely with our manufacturer we have developed the TD-500S.  

The TD-500S can dice an extensive range 

of fruit and vegetables in quantities that 

used to be the reserve of only the largest 

processing units.   

Developed to exceed the required safety 

and hygiene standards, it can be supplied 

with a full range of dicing sets from the 

largest 25mm dice to the small precision 

3mm brunoise cut.  

The TD-500S is constructed entirely of high-quality stainless steel with a large 

infeed chute to allow product up to 170mm in diameter to be fed into it with 

no requirement for pre-cutting. 

 

Like the TD-2 it is easy to use, clean and maintain and following the extensive 

field tests, the TD-500S has proven itself in large factories with some of the 

most demanding clients. 
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TD-500S Dicer 
 

The TD-500S is available for trials in  

our test kitchen in Whitchurch and we  

would be pleased to have the opportunity  

of demonstrating its many advantages over  

other similar machines that are available on  

the market. 

 

 

Please see our website for more details; 

www.hanrow.com/td500S 

where we have uploaded clips of the  

machine in operation. 

http://www.hanrow.com/td500S


  

Having incorporated and developed the PCM range, we design, supply and 

install customised peeling lines to give a desired output and quality end  

product. 

 

Usually a line incorporates a mixture of standard and specialist machines, 

shown below is a basic layout of a 2 tonne/hour peeling line. 

For efficient high-volume peeling lines to work well, many variables need to be 

taken into account in the design stage. Our expertise ensures that the best 

possible solutions are achieved for each individual customer. 

 

Examples include the unwanted small particles and waste in a chipping line, 

some raw material require prewash, removal of solids and starch, recovery 

from the waste. These are just a few of the elements which require  

consideration.  

  

These are some of the additional machines we can offer designed and guarded 

to be stand-alone units or installed into a processing line. 

PCM Peeling Lines 
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The perfect combination for producing quality 

batons are a semi-automatic baton machine 

and a twin roller slither remover.  

These industry standard units can cut and  

remove the waste from both carrot batons and 

chipped potato. 

Custom built to top and tail and section long 

vegetables into regular pieces.  

These are successfully processing beans, carrot, 

baby corn, and spring onions in the UK and 

overseas.   

Custom built lines can also be made that incorporate both washing and cutting 

into a fixed length, ready for pre-packing etc. 

Baton Cutting 
 

Special Vegetable Slicers 
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The 350 and 350XL electric slicer 

with high speed reciprocating 

blades can slice tomatoes and 

other soft fruits into uniform slices 

every time. 

This is supplied complete with a 

blade assembly set to cut a  

desired thickness.  

  

The Feuma ASETSM apple peeler peels cores and divides the 

fruit effortlessly then you are able to wedge, slice or a  

combination of any or all of these processes. 

Simple to clean and maintain as all the cutting area is exposed 

when the perspex top guard is lifted.             

Slicer attachments  

Slice into peeled and cored slices of 3.5mm, 4.5mm or 5.5mm.   

Special Tomato Slicers 
 

Apple Processing 
 

15 



  

A constant pressure is required to produce good quality shred.  

 

The centrifugal force applied by the impeller to the raw material fed into the 

cylinder is always consistent and produces the perfect grate shred or crumb. 

 

We offer a range of machines to process in this way with special cutters for 

grating, shredding, slicing or julienne of raw vegetables and other food  

products. 

 

Examples are grating carrot for coleslaw, shredding  

hard cheese for easy cooking, or crumbing biscuit  

dough for ice cream.      

A cooked vegetable or fruit can be pureed or mashed on a moulin style  

machine to produce perfectly consistent end products, be it a fluffy mash or 

a clean smooth puree. 

       

Shredding 
 

Simple to clean and maintain as all food contact areas are 

easily removed or exposed for deep cleaning.      
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A simple task like opening a can may become one of the most arduous and 

time-consuming parts of a production process. Using the correct equipment 

for the quantity and type of cans is the key to reducing time wasted. 

When opening in excess of 100 

cans a day of the same size the 

manual Crown Punch is an  

obvious choice.   

If the number of cans being opened requires  

automation and the cans vary in size and height, a  

powerful electric opener is the ideal option.  

  

We have electric openers with stand and turning 

base to reduce the operation both in time and effort.  

For larger volumes the air powered 

Crown Punch is the most efficient 

way of opening cans.  

 

These can be used in conjunction 

with Can Crushers to reduce the 

volume of waste. 

Can Openers 
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Used to extend the shelf life and improve presentation of prepared vegetables. 

  

To allow us to offer the best equipment for your vacuum packing requirements 

we do not supply from a single manufacturer. We have made the decision to 

distribute, supply and service a range from several manufacturers.   

 

This is just a small selection of what we offer from the small tabletop to large 

double chamber units with auto discharge. 

  

Options available to consider include  

· Gas flushing facility  

· Double seal wire 

· Digital controls 

· Sensor controls 

· Programmable 

· Stainless steel construction 

  

  

Vacuum Packers 
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The KW-81 is a small automatic washer dryer with built in adjustable wash  

Intensity and a pre-set timed wash cycle to suit your product. Washing in a  

controlled flow of water it then slowly spin dries the produce giving reliable, 

and consistent results. 

Single basket washers, for intense batch 

washing in whirlpool or bubble. 

Purpose built, easy to operate, maintain and clean and with varying capacities 

to suit. 

 

Please contact us to discuss your washing requirements. 

        Vegetable and Salad Washing 
 

Basket Washer/Dryers 

Tilting Batch Washer 

Bubble Basket Washer 

Flume Washer Continuous Basket 

Continuous flume and Continuous basket 

washing lines made to your specifications. 
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Our TC-50 free standing centrifugal dryer has 

been designed to meet the most demanding 

requirements of the food industry. 

  

Used to dry most vegetables, fruits and salad 

materials as well as a diverse range of other 

food products.   

  

A built-in timer ensures the efficient drying 

every time and the system automatically cuts 

out after it has completed a pre-programmed 

cycle.  

The motor, drive system and basket holder frame 

are all mounted on an anti-vibration plate. 

  

This platform has a built-in automatic overload 

shutdown that ensures efficient drying without 

shaking which could damage a machine. 

Food-grade baskets can be supplied in blue or orange along with 2mm blue 

micro-mesh liners if required.  

  

The mesh liners enable the drying of tuna, prawns and other small product 

without any product wastage.  

Centrifugal Spinners 
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We are the main agent for the Pre-serve range of processing aids, and we 

supply a full range of chemicals and associated products.  

As well as the SP1 potato preservative to extend shelf life, we also offer OP1 

an organic preservative and OW1 an organic wash as well as a food-grade 

Anti-foam. 

All products come with full technical support and we are pleased to supply 

technical details and samples for customer trials and analysis.  

We can offer these chemicals at highly competitive prices.  

To monitor chemical use, we supply a full range of products from basic 

handheld meters through to fully automated dosing systems.  These not only 

save time, they reduce chemical wastage and ensure the products are used 

correctly.  

Simple food grade baskets are available in 

blue and orange, so you can colour code your 

different areas of production; ideal for 

transferring produce around a prep room. 

  

Special Peeling 
 

Monitoring 
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Our extensive range also includes equipment from Hundred Machinery and 

the cooking equipment from Firex. 

Please contact us to discuss your forming or cooking equipment  

requirements, we are always pleased to be able to offer equipment to meet 

your specifications from either of these extensive ranges.  

Forming and Cooking 
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We never forget that all our customers have a choice of where and who to buy 

their equipment and services from.  It has always been our policy to hold large 

stocks of machines, cutting tools and spare parts in the UK, for next day delivery.  

 

Unit B5 Pegasus Court 

Ardglen Industrial Estate 

Whitchurch, Hampshire 

RG28 7BP 

United Kingdom 

  

Tel: (01256)896896  Email:sales@hanrow.com   Website: www.hanrow.com 


