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Technical Data

The strip cutting machine FSM ist he ideal solution for highly precise cutting of meat
(boneless), fish, bacon, sausages, calamares etc. The direction of the goods will be
controlled during the entire cutting process.

The FSM is hand feeded. The goods are inserted into the holding drum and automatically
transported to the cutting drum. The cutting drum precisely cuts the goods into stripes of
4,5,6,8,10,12,15, 18 or 20 mm.

The rotation speed of the holding drum can be selected from 5 up to 25 rpm. Two separate

gear motors are used for the knife drum and for the holding drum.

The FSM is entirely made in stainless steel and conforms to CE regulations.

TECHNISCHE DATA |FSM

Voltage 400V, 50 Hz
Motor Power 1.5 kW
Capacity per hour Max. 1'000 kg
Cutting width max. 190 mm
Feeding height 1'100 mm
Weight 145 kg

Foot print L x W 700 x 700 mm
Height 1'200 mm
Sound <70 dBA
Motor protection integrated
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