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Portion control means two things to your business, controlling costs and providing consistent food quality. 
Portion control begins at the back door when a delivery is weighed to make sure you are getting what you paid 
for. It continues through to the kitchen where expensive ingredients are measured to give your customers 
consistent satisfying portions without giving away profits. Pelouze scales are the right selection for your 
commercial kitchen. Built to last, our scales feature high quality materials and innovative features that make 
them the best choice for all your weight measurement needs.  

 
 

 

Rinse-Through washable prevents food 
contamination  
Quick-Stop™ indicator for quick and precise 
readouts  
Dishwasher safe removable housing and 
platform, no tools required, no loose parts  
Choice of premium grade stainless steel or steel 
with rustproof finish construction  
Temperature compensated twin spring 
mechanism for accuracy in refrigerated prep 
rooms  
30° angled easy-to-read anti-glare dial  
Platform serves as built-in handle  
Rotating dial simplifies multiple ingredient 
weighing  
Color-coded lens provides "at-a-glance" scale 
capacity identification  
Alignment notch for precise zero reset  
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