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Know-how in food processing!

Simply safe!

THE new safety system
NOCK Immediate Cut-Out® (1C0O)

m Derinders

m Membrane skinners

m Slicers

= Poultry skinners

m Fish skinners

m Scale ice makers
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v stops the machine when touching
the blade or the transport roller

v/ the working table can be touched
without stopping the machine

v option for all NOCK open top machines

v retrofitting of your second-hand
machines upon request

. N ¥
Benefits . A“ :
v flexible v — -
v/ operator-friendly

v perfected

v/ reduced risk of injuries

v/ cable-based, therefore insensitive to
distracting electro-magnetic frequencies

reduced risk of follow-up costs
safe operation

See here how simple and safe
our system works...

or visit our
You{ID channel: NOCKMaschinenbauGmbh

Don’t miss that chance!

THE new safety system
NOCK Immediate Cut-Out® (I1CO)




