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Slice and wedge cutter F-2000

Operating principle

The Sormac semi automatic slice and wedge
cutter type F-2000 cuts fruits and vegetables
into wedges, slices or sticks. The machine

is designed to wedge/slice two products per
cycle. The product to be cut is placed onto
the holders. The direct driven cutting cycle is
started by pressing both start buttons on the
side of the machine.

Cut products are transported by a conveyor
belt which can be set on continuous or a
switching mode. The cut raw product can be
either picked up manually or by containers.

Capacity

The capacity of the semi-automatic slice and
wedge cutter type F-2000 for fruits and
vegetables is up to 1,200 pieces per hour.

Features

= various cutting variations: wedges, slices,
sticks

= perfect cutting result with straight cutting
edge

m electrically driven cutting unit

low maintenance

m easy to clean




Veggre, sormac =

Technical data

Type: F-2000

Voltage: 230/400 V, 50/60 Hz
Installed power: 0.78 kW

Dimensions (LxWxH): 2,750 x 675 x 1,955 mm
Lenght belt (optional): 1,500 mm
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