
Technical data
Power supply: 		  approx. 3,5 kW

Supply voltage: 	 400V AC / 50 Hz

Control voltage: 	 24V DC

Protection class: 	 IP 64

Compressed air: 	 quick coupling DN 7,2

Consumption: 		  5 l/min

Working pressure: 	 6 – 8 bar

Noise level: 		  < 75 dB(A)

Dimensions: 		  2.528 x 870 x 1.647 mm

Weight: 		  approx. 560 kg

Subject to technical changes.
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Machine equipment:
	▪ control panel with touch display
	▪ product measurement via laser light barrier
	▪ integrated infeed and outfeed conveyor
	▪ adjustable side guides
	▪ pneumatic product retainer
	▪ stand-alone-machine with the possibility of linking 

and integration to an automatic production line
	▪ heated control cabinet

Advantages:
	▪ high performance owing to reciprocal cut with 

double-edged blade
	▪ clean cut, achieved by different knife widths and 

surfaces, depending on the product
	▪ modern hygienic design
	▪ high operational safety

Performance data:
Product diameter: 	 min. 35 mm, max. 200 mm
Product length: 	 min. 200 mm, max. 600 mm
			   (max. 1.000 mm for portioning)
Capacity: 		  max. 35 pc./min,
			   depending on product
Cutting angle: 		 45 - 90°, stepless adjustable
Accuracy: 		  ± 2 mm

Diagonal cutter for dimensional-accurate halving, 

portioning or dividing sausages and meat products

DIAGONAL CUTTER PRÄZI-CUT

Automatic Präzi-Cut
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