FAP-1001 “Peel-a-ton XL
Japanese Product Nickname: [F-8)) (Shosuke)

For small fruits under 12 cm
Larger version of the KA-700H with auto ejector system

Can Peel: Oranges, Apples, Kiwis, Peaches, Lemons, Grapefruits, Beets, Potatoes, Tomatoes, Onions and

more

Link to Fresh Plaza article about FAP-1001

Strength:
- x3 faster than KA-700H

Easy to clean with water

Better yield with patented technology

Best machine in the world to peel kiwi

- Peeling speed and depth adjustable

Machine capacity:
Apples: 1,200 peeling / hour, extra blade needed in every 20,000-50,000 peeling
Kiwis: 1,200 peeling / hour, extra blade needed in every 5,000-10,000 peeling

Manual:

FAP-1001 English.pdf
Spec sheet:

FAP-1001 Spec Eng.pdf
YouTube:

https://youtu.be/UBwdOK5midQ

Manual Videos (YouTube, WeChat)
*click or tap to view
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Automatic Peeler

FAP-1001 “Peel-A-Ton XL” Spec Sheet

Model FAP-1001
S Unit 512mm (W) x 575mm (D) x 365mm (H)
'%¢ | "Base 700mm (W) x 520mm (D) x 805mm (H)
_ Unit 35kg
Weight Base 22kg

Power Supply

AC100~130., 200~240V 50/60Hz
(3P grounding type plug)

Power
Consumption

300W (max) / 15W (standby mode)

Apple / Pear / Yuzu / Lemon / Orange / Grapefruit /
Use for Kiwi / Peach / Kaki (Persimmon) / Turnip / Beet /
Potato / Tomato / Onion
Eruit size Height 40mm~100mm (diameter:40~120mm)
o With Option parts: Height/ diameter 25~40mm
:i Process time 3~10 sec / piece (10 / minute, including loading time)
% Contmu.ous 8 hours (reference value)
3 operation
® |3 Blade life:5,000~50,000 Peeling
é Blade (Depends on the fruit to be peeled)
§_ Blades can’ t be sharpened with stone
@ Spring Spring life : 100,000 Peeling
Inspection Required (by metal detection)
Te:pe.r ature, 20~40°C 0~ 100RH% (Without condensation)
m umidity
_53‘_ Water/dust P55
o proof
;3; @) Body Flow water, shower (high pressure cleaning not possible)
> % Arm Washable (dishwasher, alcohol, hypo—water available)
@ Prongs Washable (dishwasher, alcohol, hypo—water available)
Matorial Exterior SUS304/430
Other SUS303/304/304WPB/430/440J2(Blades)/POM

Maintenance

Cleaning the parts at least once per day.
Applying silicon greasing to moving parts.
Check that all parts are functioning properly.

One year from purchase or

Warrant . _
v within 1,000 hours of total usage time
Inspection ) ) . .
P . After completion of installation and operation check
conditions
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