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WHY BUY  
METCALFE PEELERS?

•	� On/off switches on back cover

�•	� V belt drive with powerful 0.33hp motors

�•	� Patented peeling chamber design: Abrasive 
integrally cast into wall of chamber which 
dispenses with the need to replace abrasive 
coating for the life of the peeler.  Produces 
smoother peeled produce

•	� Water inlet and waste outlet on left or right side 
of machine to allow for easy setup/installation

�

•	� Rotor plate coated on both sides, doubling  
its life. Fine abrasive for new potatoes and  
root vegetables and coarse abrasive for  
regular potatoes

�•	� Unique stainless steel bearings and drive shaft 
sealed for maintenance-free use

�•	� Available in hammer grey or natural  
aluminium finish

�•	� Sink/counter top, pedestal or trolley mounted

��•	 Heavy duty cast aluminium

�•	� Patented peeling chamber design: 
Abrasive integrally cast into wall of 
chamber which dispenses with the 
need to replace abrasive coating 
for the life of the peeler.  Produces 
smoother peeled produce

•	� Optional waste disposal adaptor to 
effectively flush away peeling sludge

•	� Powerful direct gear drive motor, 
½hp, (single or 3 phase available)

•	� Choice of high or low pedestal

•	�� Pedestal can be bolted to the floor 
for secure operation

�•	� Unique ‘flexible coupling’ fitted to 
protect gearbox and motor in the 
event of a rotor plate jam and/or 
overload

�•	� Optional guarded discharge chute 
protects operator

�•	� Heavy duty aluminium casting

•	� Peeler supplied with wall mounted 
start/stop box

FEATURES


