
Detailed options

· Automatically adjustable in-feed chamber width (Type S)

· Adjustable slicing thickness

· Equipped with knife (blade) sharpener   

· Removable meat tray

· Equipped with emergency stop switch   

· Work scale display

Product Description

Specification / function SMP-20N/S

Product size (L×W×H) 975 × 720 × 1400 (mm)

Input size (L×W×H) 430 × 350 × 200 (mm)

Processing capacity 50 slices/min
Option : 55 slices/min

Cutting thickness max. 25 mm

Recommended temperature -4 ~ 0 [℃]

Circular knife (blade) Φ363

Product weight 200 kg

Product specification

Specification / function SMP-30N/S

Product size (L×W×H) 1050 x 770 x 1470 (mm)

Input size (L×W×H) 430 x 380 x 200 (mm)

Processing capacity 50 slices/min 
Option : 55 slices/min

Cutting thickness max. 25 mm

Recommended temperature -4 ~ 0 [℃]

Circular knife (blade) Φ363
Product weight 240 kg
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BP
Business Partner

· Equipped with inching switch

· Equipped with knife (blade) sharpener

· Single-phase 220V available

· Safety sensors attached

· 330mm wide in-feed chamber

· Adjustable slicing thickness

Product Description

Product specification

Specification / function BP

Product size (L×W×H) 1085 × 1130 × 1400 (mm)

Input size (L×W×H) 780 × 330 × 200 (mm)

Processing capacity max. 60 slices/min

Cutting thickness max. 20 mm

Recommended temperature -1 ~ +5 [℃]

Circular knife (blade) Φ385

Product weight 310 kg

COX
Customer Opportunity 
eXperience

· Equipped with emergency stop switch

· In-feed chamber can be controlled by inverter.

· Control box with low voltage structure

· Adjustable reciprocating speed in-feed chamber

· High-quality sharpening grind stone

· 330mm wide in-feed chamber

· Adjustable slicing thickness

Product Description

Product specification

Specification / function COX

Product size (L×W×H) 1080 × 1030 × 1400 (mm)

Input size (L×W×H) 700 × 330 × 200 (mm)

Processing capacity max. 65 slices/min

Cutting thickness max. 20

Recommended temperature -2 ~ +5 [℃]

Circular knife (blade) Φ390

Product weight 315 kg
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