Splitting Device

Roll and Baguette Slicer
BBS VE

Pretzel Slicer
BBS-B VE
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Splitting device in combination with BBS VE and covering conveyor

g'is.the perfect complement to- tﬁé“BBS cutting machines.
d from the BBS cutting machine to the sphttm evice.
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hinge cut complete cu

BBS-VE in parking position'S
with BBS-Table
(option)

° The solution of rapid and exact cutting of baked goods without injury risks.

° A patented KR blade system guarantees a perfect cut.
° The product transport is executed by means of a synchronised upper and lower belt drive.

® The ideal machine, if the products shall be cut completely. F y ,\1 ° Cutting speed, blade height and
° Because of the fact that the blade is supported on both sides, prq;iﬁcts-up'to a width. ' upper belt height are adjustable individually. 2 .
of 140 mm can be cut complete rapidly and exactly. f * Cutting depth is also adjustable individually e L S
= wo L e———— - é.pﬂi stabl : Details
A." "o.t ec perfqrmance parametelSESES mm Dah sl B_ _._B = | -itis possible to choose between hinge cut and L / WH ot Besition 7607470/ 740mm
- individual adjustment of the I 1 H - parking position J i L /W H - working position 120074701 550mm
‘blade height, | L/ W/ H - working psoition - complete cut (cutting through) Weight __| S5k .
upper belt height, Weight _  The maximum product width for cu "'_‘;-4-5 “" e e -
ing Max widh of  the product complete is 1001 3 = SO
- synchror s i i hingecut) | 100mm e |itd
identical to the BBS VE. e Afc ‘band-co : e —
° BBS machines are manufactured exclusively _—1 . 3 g 5- ;
from materials approved of for food. Electih izt Sl : 1a provi T e h /!
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