SLITMASTER — SLS

DESCRIPTION SLITMASTER — SLS 200

This Slitmaster SLS 200 cutting machine is driven by a compressor and therefore does not use electricity.
The product can be inserted via the infeed at the top of the machine. If this input is closed with the safety door, the
push arm will be activated which pushes the product through the blade section.

This machine is very easy to operate, very easy to clean and very easy to maintain. You can make both sticks and
wedges with this machine. When closing the safety door there will be a lock which means that the machine is
"locked" and can only be opened when the machine has returned to the safe position. Because the machine only runs
on air, you avoid dangerous power connections in your production environment.

The 5 advantages are:

Completely CE executed according to the latest safety standards.

Completely made of stainless steel

Best cut and straight fries, higher capacity than a hand cutter

Cut lengthwise, highest yield

Easy! Easy to clean, easy to operate, easy to change knives, easy to maintain.

SN

INRIEN SLS 200
WATANEENS Up to 1200 pes/hr*
ErOMEINEEEIN Manually/ singled
BIVISNEOINEN 710 x 240 x 300 mm
PRODUCT DIAMETER Y EYeIsEN in!
Rl RN Max. 200 mm
CUTTING SIZES STICKS BNl
EURNINERS ARSI ESS Depending on the product
ARSI Per time 14 L/ Max 280 L/min
WARERIVNESE  AIS| 304 Stainless Steel, glass blasted.
Drive components and other parts are
made of normal material

* Depending on the skills and abilities of the operator

© MARCELISSEN FOOD PROCESSING MACHINERY www.marcelissen.com

2020



