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• Crust-removal machine
• Removes the crust from moulded bread, 6 sides. The 
crust is separated. The loaves are fed lengthwise and 
continuously
• The loaves have their crusts removed simultaneously on 
both sides using a band-cutting mechanism. After a 90° 
turning zone, the process is repeated on the next two 
sides
• The machine is ideally suited for combination with other 
Hartmann machines, such as the vertical slicer
• Product formats and cutting positions can be adjusted 
continuously without tools. The cutting belt speeds are 
adjustable
• Doors and covers allow easy access for cleaning
• Option: lateral product transfer at the outlet
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• Product dimensions :
- Length : 250 - 460 mm
- Width : 85 – 150 mm
- Height : 85 – 150 mm
• Machine dimensions : 
- Length : 4815 mm
- Width : 1370 mm
- Height : 2000 mm
- Weight : 1000 kg

Your plastic packaging solution !

Slicer BS20
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