Chopping  Cutting Filling Grinding Mixing Packaging Slicing Stuffing

Features:

Run at 200 slices/minute

Single cutting blade

Caster wheels

Start-Up device
Easy to clean
Stainless steel construction

Automatic in-feed carrier pusher plate

Analog push button controls
Automatic release of remaining product
Removable gripper without tools

Sliced product can be discharged either as individual
portions or intact (i.e. like a sliced loaf)

Ideal for cutting boneless pork, beef, veal and poultry

ETL, ETL8 Certified

Lexan safety covers with interlocking safety switches [JREERC]oli[el4lH
o More precise portions o Out-feed conveyor
o Higher productivity 0 Adjustable gripper

Reduced work injuries o Double "S™ Blade - 400 slices/minute for
thicker products ( 6 mm & up)

Reduced waste
o Extra blade serrated or smooth

Reduced maintenance

We Provide

technical support and
service for all machines A\ -IIHEIEI_
that we sell. 323-268-8514 800-421-6265
www.valueplusequipment.com




Model
Portion Cutter
| Height (A) 44” (1120 mm)
Height (B) 48" (1230 mm)
Input (C) 35" (900 mm)
Output (D) 38" (960 mm)

Machine Length (E) | 73" (1860 mm)
Machine Width 327 (800 mm)

Technical Specifications

Smooth

Blade
Chamber: 28" L x 8" W x 9" H

Slice thickness infinitely variable from .12" (3 mm) to
1.25" (32 mm)

Product cross section: 8” W x 9” H (210 x 230 mm)
Maximum input length: 29.5” (750 mm)

Voltage: 220V /60Hz /3 @

Out-feed Chamber Power: 2.7 kW, 3.5 HP, 12 amps

Front View . .
Machine weight: 240 kg (528 Ib)

* All specifications are subject to change without notice

Value-Plus Equipment

Distributed by: MPBS Industries




