
TSM-S1
Sushi Rice & Vinegar Mixer

High Capacity
       High Efficiency
              High Consistency
Japanese core technology powers a thorough
mixing, rice absorption and cooling cycle in just
six minutes

Gentle Mixing
Perfect Coating 

Preserves the grain texture while evenly infusing sushi vinegar into
every grain. The 12KG of rice absorbed and cooled in just 6 minutes

Mix the measured amount of 
rice and Vinegar

Mix up gently and
within 6 minutes



Multiple Operation Modes
Preset MODE, CUSTOM programs, and

Manual Mode for flexible operation

Programmable Mixing Time Control
Adjustable mixing time from 10 to 600

seconds with memory function

One-Touch Dump System
Automatic tank rotation to discharge rice

directly into container

Smart Container Detection Switch
Machine operates only when container is

properly positioned

Steam Cover & Cooling System
Improves mixing efficiency and enhances rice

cooling performance

Energy Efficient 
Only 90W Power Consumption

Multi-Language Interface 
Supports multiple languages for global

operation

Emergency Stop Protection
Immediate shutdown function for enhanced

safety

Feature

TSM-S2
Sushi Rice & Vinegar Mixer

Specification

Specifications:
Model
     TSM-S1

Input
     AC100-240V

Power Consumption
     100W

Capacity
     12kg

Operating Time
     3-8 minutes

Weight
     45kg

Machine dimensions (in mm)
 Width: 640mm 
 Depth: 400mm 
 Height: 1100mm

After-Sales 
Support

contact us

Tel:+61 485 590 361

Email: sanheaustralia@outlook.com

Website: www.conveyor-sushi.com

Address: 10 Harrow Ct, 

Doncaster, VIC, 3108, Australia

Two Year Warranty

24/7 Technical Support

Lifetime Maintenance

Spare parts replacement


