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® BIEAVESRFFIORYIDAF =7 EfZPioneer of Sushi Robot Since 1972 |
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™ Pionier der Sushi Robot seit 1972 E&3Pioneiro de Maquina de Sushi robd.

2010 TSM-11
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roved by export standards for food Machinery of EU (CE) Started export to Eurgj
TR ] M 0 A B B ALE AR (CEAAGE)  FFab i OBCA
Approsé par les normes dexportation pour Jes machines aimentzires de [Union européeane (CE) Lexportation 2 commencé en Europe 2008 TS M - 1 o
Genemigt durch den Export fiir Lebensmittel Maschinen der EU (CE) Begann den Export nach Europa i

 expotacio de comida produgo méguins paddo europeu Comesa s exporiagio para a Euiopa 2007
\ F—ABSUP = 2T SR DI
S!ane-d export 1o Australia and New Zealand 2007 TS M-g OORS R
FHHOAAHT, BEE o2 it Ry ##l ®Compatible models worldwide
L'exﬁmlinn a commencé en Australie et en Nouvelle-Zélande 2006 TSM "QOORS

Begann Export nach Australien und Neuseeland

Comego de exportacdo para o Austrélia Nova Zelandia 2006

2005 TSM-09Mini

2005 TSM-07

2003 TSM-08H

2002 TO-3AH

2002 TSM-200X
o[ #5345 B IE D HIEA HIAN @ "Kaiten Sushi restaurant” (Sushi-Go-Round)

2001 TO-2

F AU D-HF SRS BGERROWML G A IR (UL/NSF) QY I AICT AU DA 74 ZEMR 7 X)H-HF A \OEEIRTEME
roved by export standards for food Machinery of the United States and Canada (UL/NSF) Established USA Office at Los Angeles Started export to USA and Canada é,2001 ASUKA".l
A e B ok O g % AL A FEAS (UL/NSFIAE) RIS UoLREIFHH i oRE, ok {

Approuvé par les normes dexportation pour les mzchines alimentaires des Etals Unis et au Canada (UL/NSF) Fondée bureaus Etats-Unis 3 Los Angeles _Lexportation a commencé aux USA et au Canada 2000 TOM -O 1
Genemigt durch den Expart fiir Lebensmittel Maschinen der Vereinigten Staten und Kanada (UL/NSF) Gegrindet USA Biira in Los Angeles  Begann Export nach USA und Kanada
amercam toL 1999

1999 TK-2

1999 TU-2000

1999 , TSM-06
O U—FF R EH BB HE
1998 TSM-98 ®Delivery Shop

®;iF5+85 15 eModel started
1994 TSM-03 o &xmo

1997 TSM-05
Sty 7T 02 —/\—7 4y TOFERF ALK
ﬁz:s:h;miu 1992 TSM-02 SRt
AIATOPH A &2
Fondée TOP Inc. 1990 TP-20
Gegriindet TOP Inc.
Cia._ m_a estabelecimento de Top, Ltd. 1990
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T564-0062 KERAFREBHENKET 3-17-10
TEL. 06-6380-3577 FAX. 06-6380-3588
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Developed the first machine of Automatic Maki Robot

& H A& A HLEAN a’:’—%mﬁ

Déve[oaﬁé la Bremiére machine automatique de Robot & Maki 1987 TSM-O 1

1989

Entwickelt die erste Maschine der automatischen Maki Robot

Desenvolvo um robd de sushi de reldgio ego-sinuoso, a primeira unidade 1976

#35E) LAy M —H— L TRl Established as manufacturer of Sushi-Robot
= iz

#ﬁ%#ﬂﬂ#/\f’ﬁrﬁﬁ%% Fondée en tant gue fabricant de Sushi-Robot

Gegriindet als Hersteller von Sushi-Roboter E fundado como um sushi robd desenvolvimento fabricante siuoso 1972 H; 1 gg
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®Large capacity of keeping
sushi rice (max 9 kg)

ORAEE, BB kg FRIR

®CGrande capacité de stockage
le riz a sushi (maximum 9 kg)
Grosse Kapazitat des Haltens von Sushi rice
(maximum 9 Kilo)

®E grande-capacidade: Até 9 kg

oM ICHBALE =
®Easy adjustability (_Q §
o5 BT (a !

®Réglage facile
Einfache Einstellbarkeit | (@),
®Ajuste simples

F =< F v A E TR Y

OEEFEIEXMvFICLIREN

@Safety first by emergency stop function

oL T ESEBIEFX, REM D

®L_a sécurité importante avec la fonction d'arrét d'urgence
Sicherheit zuerts von Not-aus-Funtion

©®Seguramente Interruptor de parada de emergéncia

o1H1 BN E %%

®Easy daily cleaning

L | 3\&1{1%%% 1K,
B B {E

®Nettoyage facile .
pour tous les jours |
Tagliche, einfache Reinigung

®Lavando isto é simples. Uma vez por dia

Automatic Sushi Robot

H 20 & A FLALEA

Robot Maki Sushi automatique

Automatische Sushi-Roll-Roboter Robd

TSM-900RSR

o LVEEREN 19 MIC2~47&  eHigh Productivity /' 2-4 rolls per minute
OEHEREN 1 Fh 2-4 4R
Hohe Produkivitat < 2-4 Rollen pro Minute ®Capacidade produtiva alta,”2-4 um minuto

®Productivité élevée,2-4 rouleaux par minute

o —hrTFuIERE ® Automatic Sushi Roll Unit
eHHER

automatische Sushi-Roll-Einheit #Dispositivo sinuoso /automatico

eoUnité de roulage automatique

Sushi Robot CATALOGUE

de sushi sinuoso : automatico

FA4 A —pruaRvh  SushiRice Sheet Robot

AR B A Robot pour [a fabrication de plague de riz pour Maki Sushi

Sushi Rice Blatt Roboter ~ Robd de folha de arroz -

_

TSM-900RS

eEmUVVEERA OB 158

eHigh productivity.” 15 sheets per minute

eREFREN. 1 8P 15 3K

e®Haute productivité /15 feuilles par minute
Hohe Produktivitat,” 15 Blatter pro Minute

#Capacidade produtiva alto.”Um minuto 15

BERI Y —

Sushi Roll Cutter

T
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Cutteur pour rouleaux de Maki Sushi

Sushi-Roll-Fraser  Cortador de sushi sinuoso

eFlexibility and Capability for any style

oI [ T e
o[IE MR A

Flexibilitat und Funktionalitat fur jeden Still ®Habilidade para correspondéncia larga

®De la flexibilité et la capacité & s" adapter pour n'importe quel style de Maki

ALKV LTEEY eWashable
oF[ LLEEANE I el avable
Washbar ®Pode lavar
o IhkR#b eLong-Lasting sharpness
® 7] 71 it B e ongue durabilité des lames

Lang anhaltende Scharfe oA agudeza dura muito tempo

e EHN—{F TR
e LR, B
Schutz durch Schutzhaube oCobertura segura

o LVEERE N 1BMEICTO0R ®High productivity ./ 700 rolls per minute
o EFFHES 1 8P 700 1R
Hohe Produktivitat .~ 700 Rollen pro minute ®Capacidade produtiva alto /~ Um minuto 700

eProtection by safety cover

®Protection par capot de sécurité

®Haute productivité .~ 700 rouleaux par minute
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EHEICEDF R TR YR Full Automatic Sushi robot

2 B 3% F 8 laEA Robot Sushi complet automatique

Volautomatische Sushi Roboter Todo automatico, Maquina de Sushi robd

TSM-07

oEmWLVEERED HFFIL W K18 E280018

®High productivity ./ 2800 sushi balls per hour

e EFRES 1 I EFEEEIRE 2800

®B productivité machine a boule de riz (nigiri) ~ 2800 par heure
Hohe Produktivitat .~ 2800 Sushi Balle um hora

oCapacidade produtiva alto ~ Um hora 2800

o —h A by 7k eAuto Stop function
Y= F—=TNHFR EA6MIESRE  After 6 nigiri came out, the sensor will
L —THBICE LR LT, stop the turntable automatically.

o HE{Z LI Ak eFonction d'arrét automatique
S B8R BT BB AT 6 ML B Aprés 6 nigiri sortis, le capteur arréte
WEBasEL, 228 automatiquement le plateau.

Auto Stop Funktion ®Funcao de parada automatica
Nach 6 Nigiri kam, wird der Sensor Quando seis sushi iguala uma plataforma
den Plattenspieler automatisch gestoppt ~ giratéria, para automaticamente

oEEIL ph)EI AR ®Auto sushi rice supply function
L& ANDEABIMIZLsDE I sent to the roller automatically sushi rice
IECLadbo—5—fF~e%kDT 4.

e BENERA N e Approvisionnement automatique en riz
AR E, pour la machine
2% 8 B B R, J'ai envoyé automatiquement au rouleau de riz i sushi

Auto Sushi Reis-Versorgung-Funktion ®Arroz de sushi ,provisdo automatico
Ich habe an der Walze automatisch Sushi-Reis  Enviei ao rolo automaticamente arroz de sushi

Sushi Robot CATALOGUE
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®Easy daily cleaning

o] R{NEFE 1R,
R E

®Le nettoyage de tous ®Réglez état fini par cadran

les jours est facile Einsteilbarkeit der Fertigen
Tagliche, einfache Reinigung Zustand durch Zifferblatt

®Lavando isto é simples. Uma vez por dia @®Dial de ajuste

by dial

o700y PAN—-%RIT3 EBHMICEILELRD
® Auto stop function for safety when operator opens the front cover
eRIEITHBIESEINEL, £EH L

Ot LW EANES X1 VYINTHE ‘
®Adjustability of finished conditon

© R 4 5 0 S0P R 5 R L 5 TR O R R

®Fonction d'arrét automatique de sécurité lorsque I'opérateur ouvre le couvercle avant
Auto/stop/Funktion fur Sicherheit beim Betreiber die vordere Abdeckung offnen

oShut Off automatico / Quando abrir uma cobertura dianteira

IZEDFER ARV Nigiri Sushi Robot

& 7 7 L8 A Nigiri Sushi Robot

Nigri-Sushi/Roboter Magquina de Sushi robo

TSM-09

oEmWEEREN /FBIL+Y E185 2000 @

®High productivity ./~ 2000 sushi balls per hour

o AFHES 1 IR &= HFFRE 2000 4

e®Haute productivité Nigiri sushi ,~ 2000boules par heure
Hohe Produktivitat - 2000 Sushi Balle pro Stunde

»Capacidade produtiva alto .~ Um hora 2000

Sushi Robot CATALOGUE
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BTE Yek TRk IR ER s %A
Measurement “P| Washing [P wateradustment PP Rice cooking [ Vinegarmiing S Cooling
HE Vi KE AR THEE ol

H B P K % Auto rice washer | IR AR % - HEBEEE DU

8 3 o K Rondelle de riz Auto Rice cooker - Automatic vinegar mixer
. . . " o, 45 4%  HBEE
Auto Reis Scheibe Arroz limpador automatico %ﬁk — ; E:] ik *),L — m——
Cuiseur a riz g Mélangeur automatique «iz et vinaigre»automatique vinaigre
m Reiskocher Automatische Essig-Mischer
Fogao de arroz Maquina do pde vinagre automatico

Al KR
Measurement water adjustment
T K

FRC54/108/162 B KS726

c

% oI M AL YL OTNF VI b v T—2 kB DKM TERLER

o= eWith rice container sensor  ®low consumption of water and precise washing by Multi Jet shower

ol oL £ 7 B8 LR 88 oL £ MM R, KA T

L eStackage dur riz avec capteur ®Faible consommation d'eau et lavage précise par douche multi jets

2 Auto Reis Scheibe niedrigen Verbrauch von Wasser und prazise Waschen durch Multi Jet-Dusche
®Funcao de sensor @Chuva de Multi-jato / Pequena quantidade de agua , mas lava nitidamente

VK Rice washer e
iyl 2 . V A
7 K AL Laveur de riz auto o

Reis Scheibe  Maquina do arroz limpado

IRAR :
Rice cooking | oY BB BIR T HRXIZIE eFacilité d utilisation : allumageparinterrupteur

fé‘: 1R Einfache Bedienung auf dem Schalter einschalten
! #QOperacéo simples / s empurra o interruptor

o v FIT /2 T BIRIE eEasy operation to turn on the switch

o v UNEYHLEF%Y 57 eEasy transfer of sushi rice

ot ATEZHAEL YR F ®Récupération facile du riz a sushi
Einfache Ubertragung von Sushi-Reis

®Pode tirar arroz facilmente

QIR
Water adjustment
KE

oFER (—KEE ) equick mixing and good uniformity

oRi# 14 5]i%2% eRapide avec une bonne uniformité de mélange
schnelle Durchmischung und gute GleichmaBigkeit

oE depressa uniforme; una
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Specifications

Sushi-corner kitchen
E[z[xa)x—/\“’-—v—%yl\%ﬂ:I—ﬂ‘—biééiﬁﬁkéﬂfmé\ ‘

)\ DA% 7 — N7 ] 5 VAT I P4
AT2
. ; . ik Type TSM-300RSR TSM-900RS TSM-07 TSM-09 TK-2
1] 2 L n e )|
Common in most Japanese supermarkets. A Sushi Chef is unnecessary. “Standard Sushi-kitchen — Sy D-oxh | $hSAR | $AAZa=7 “o-nnys
Product Name ROLLING MASTER ROLLING MATE SAMURICE SAMURICE.Jr. ROLL-CUT
7 #EFOA BREHSA RS —hOFh CEUFEDA | CFUmEDAsR | #EEAve—
Sushi ball tray Model Roll Sushi Robot Rice Sheet Robot for Sushi Ball Robot Sushi Ball Robot Roll Sushi Cutter
TSM-07 roll sushi
= RERE ~ 15 000
JNO-B360W HREpEh 2 474;/‘5} E /7 2B001A/F5/H 2000 f8/B 7007 /RS
KPQOK N Production capacity 2tod roll per mmute 15 rice sheets/ mlnute 2800 sushi ball/hour 2000 Sushi ball/hour 700 rolls/hour
s fii & EROWRICLUREYET, | LYUORSICIVREYET, 22401826 30g/FFH] 1600 {E+26-30g/B5H]
Rice Box & Carry Caster T ipme o LR e s
[ Remarks Depends on the type of the |  Depends on the length | 5540 gyqhj ball*26-30g/hour | 1600sushi ball*26-30g/hour
winding core. of the rice sheet.
btk - W3BXDBOXH50cm W38XD52XH50cm - W30XD48XH59¢m W30XD48XH45cm W3BXD4 XH58cm
Body dimensions W15"XD24"XH20" W15"XD21"XH20" W12'XD19"XH23" Wi2"XD19"XH18" W14"XD16"XH23"
FHER 2
42kg / 93Ibs. 30kg / 86lbs. 23kg / 51lbs. 18kg / 40lbs. 17kg / 38lbs. @
Body weight £
— o
W A type: 115V A type: 115V A type: 115V A type: 115V o
B Power supply B type: 220~240V B type: 220~240V B type: 220~240V B type: 220~240V S
= wm
SRR 120W 120W 0w 60W _
e, SRS I Power consumption
- FEI AR
J [ e 9kg (37F) / 20Ibs. 9kg (37t) / 20Ibs. 4.5kg(1.57+)/ 10Ibs. 3kg(174) e
s / | Sushi rice capacity
Ao A—JLa =k Roll unit Hyd—Dtyh/
5 e #{X/Size (B Diameter) AT —5— Cutter cassette
KS726 Roll sushi tray | TK-2 i i LA BN Z/Cut size(1%-1pcs)
S — edium thin (30mm e / t (30
TSM-900RSR s N () i o
s Option o # /Medium thick (40mm) 16/18/20/22/24/26/30g 16/18/20/22/24/26/30g PCS Gut (£2.00
9#4)/9pcs cut (200r22mm)

A #/Thick (45mm)
A% /Extra thick (50mm) 10#4)/10pcs cut (180r20mm)
1Ay cut size

RATOANL—2 3N TES,
EmBETRELLEER (NN TES,

BEMEFROUHNTES, E ‘:j =
BRI TAEE R ICHETES, _E]
LB THIEEOERNI TEZS, ;il_ﬁ,es
HEIOKYDNT =T AMRILEIFTHBOFE R, TES, i T *‘J. =
+An amateur can operate the machine. [ —— s il it £a
. : ; : . Uzt | 8 KO-MET0 KP-90KN KP-72PN KS726 FRC54 /108 /162
<Sushi is being made fresh, stable and is of a high quality. { e L — g 0 ; : i i
— ; = e Vrubski FEFR FEROA YR SO T E B kiR3s
*Sushi is being made in hygienic way. corlpore = o Snscs : SEems —scess
Jt supports ahd mests the demahd o1 8o BopGlar sushl Rowatays Product Name Jet Rice Washing Hobot che Washing Ftobo Rice Washing Robo Shari Robo Rice Cooker
_ : : pop! : b ] P FROE BAOFE A DA T E B
-Fresh made sushi, that is the difference compared with other stores. TR | D eeEE P R ok A [ i i e [ e R e T
*The sales on the sushi-comner floor will be activated by the Sushi corner. aocel fice Washing Hobat Rice:Washing Robot Rlce;Washingifobot | SVinogar Mixing:Robot S e
HERERER 54NC: 2.8~5kg
9kg (7.5kg/5Ft) 9L (7.5kg/5Ft) /2minute 7.2L (6kg/4Ft) /2minute 12kg(4Ft) /4minute 108NC: 2.8~10kg y
Production capacity 162NC: 2.8~15kg é\
btk W36XD36XH63cm W61XD63XH181cm W42XD53XH137cm WB2XD75XH11dcm | SNCWTSXDSSKHSSem/WaU X026 KH22" :
e R = - : 10BNC:W75XDB5XHI7cm/ W30 XD26"XH39" |
Body dimensions W15"XD15"XH25" W24"XD25"XH73" W17XD21"XH54" W25"XD30"XH45" 162NC W75 XDE5XH13%m/W30"XD25 XH55" o g !ﬁ
ot R
i R 54NC: 60kg/133Ibs. e
? _ ’ml_* 5.3kg / 12ibs. 72kg / 150lbs. 27kg / 60lbs. 59kg / 130lbs. 108NC: 1zo§gfzeelbs. 3] E I
\\ \\ Body weight 162NC: 180kg/399Ibs. gx.‘
AN & Y wE
= S R N — 17— — P . RLEn =]l L A type: 100V A type: 100V A type: 100V F type: 200V 3Ph
ZAAK»7 A \. AR ‘-\ AARRY NN FEAER— A . BHEAN— B CE type: 220~240V | CE type: 220~240V | GE type: 220~240V NG type: 400V 3Ph
Rice Box \ .~ Sushi ball tray Carry Caster Roll sushi tray HEH 54: 5.4kw i r““vﬂa
e i s mskiiaa s e — ————— 2 - — 1.25kw 40w 350W 108: 10.8kw Lubricating oil
Power consumption 162: 16.2kw
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