
Hobart Meat Tenderizer and Cutter Model 403 

Mfg: Hobart Model: 403 

Stock No. KBMW102.1a Serial No. 561-146-717 
 
Hobart Meat Tenderizer and Cutter. Model 403. S/N: 561-146-717. (2) 2-1/4 in. dia. x 9-1/4 in. L blades. 
Unit specifications: 1/2 hp , totally-enclosed, fan-cooled, single-phase, capacitor-start, induction-run type, 
1725 rpm, 115 V, 8.1 amps, 60 Hz. single phase. The Hobart 403 strip cuts a variety of meats and 
cheeses for applications that include stir fry, fajitas, chef salads and garnishes; and tenderizes meats by 
cutting tendons and other tough fibers. Other features include a safety system that has sensing switches 
to detect if guard or motor housing are not in place and a pilot light that warns when machine is switched 
to “On”.  Satin finish, stainless steel cleaning combs guide meat between rollers thus automatically 
preventing any accumulation of meat between knives and unit lifts easily out of frame to enable ease of 
cleaning and ease of use. Overall dimension: 19-1/2 in. L x 10 in. W x 18 in. H. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


