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BREAD ROLL AND BAGUETTE SLICER
compact cutting machine for the snack production

BBSpro

hinge cut

complete cut

efficient



PRODUCT GALLERY

Bread roll and baguette slicer - BBSpro

synchronised upper and lower belt drive
for gentle product transport
large product quantity can be realized
due to wide working range
precise cutting even of sensitive
products (e.g. hamburger buns)
conveyor belts can be removed quickly
for cleaning without tools
Machine parts completely made of
stainless steel
can be used at the start of a production
line

KEY FEATURES

BENEFITS

for products up to 200 mm wide
hinge cut + complete cut
perfect cutting results
product-saving processing
adjustable to product requirements:
knife height and cutting speed
cutting without risk of injury
precise and controlled cutting
low noise

AVAILABLE OPTIONS

splitting unit (separates the upper part of
the product from the lower part)
special table with shelves and collection
container for products

KRUMBEIN rationell GmbH & Co. KG
Bakery- and confectionary machines
Mechanical engineering
An der Schaltstation 3b
99891 Bad Tabarz / Thüringen

Phone: +49 (0)36259 58015
E-mail: info@krumbein-rationell.de
Homepage: www.krumbein-rationell.de

© KRUMBEIN rationell GmbH & Co. KG | www.krumbein-rationell.com

sales partner 
for your region:

easy operation
stepless

adjustable knife height 

Complete cut 
up to 200 mm width


