GLOBALLY RAISING THE STANDARDS OF FOOD THROUGH THE ART OF SLICING

KSL

Horizontal Slicer for fresh
boneless meats
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TAGLIAFETTINE ORIZZONTALE PER CARNI FRESCHE SENZ'0SSO

KSL

Con una capacita di taglio di oltre 2.000 kg/h,
KSL offre un'estrema precisione nello spessore
delle fette.

Parametri di taglio regolabili e tecnologia di taglio
Gentile Grasselli che dona la massima efficienza anche
per i tagli piu delicati.
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Dati Tecnici
KSL 400 KSL 600 KSL 800
romseene oo Height 1359 mm / 53.50" 1405 mm / 55.31" 1311 mm / 51.61"
== R Width 1480 mm / 58.27" 2021 mm / 79.57" 2021 mm / 79.57"
— | ——
.0 o, 1 Depth 1839 mm / 72.39" 1846 mm / 72.68" 2342 m /92.2"
ose Weight 630Kg/1388lb  990Kg/21821b 1140 Kg / 2513 |b
Motor Power 2.2 Kw 2.2 Kw 2.2 Kw
! -
Noise Level 71db 71db 71db
Maximum Working Width 380 mm / 14.96" 600 mm / 23.62"  380+380 mm / 14.96"+ 14.96"
Maximum Working Height 100 mm / 3.94" 100 mm / 3.94" 100 mm / 3.94"
Minimum slicing pitch 25mm /0.1" 25mm /0.1" 25mm /0.1"
* o
Layout: KSL 400 Operator contral circuit 24\ 24\ 24\
Air consumption 20 1/min 20 1/min 20 1/min
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1. Ideale per una varieta di
@ applicazioni

Lo standard del mercato delle
tagliafettine orizzontali con centinaia di mac-
chine vendute in tutto il Mondo, KSL e in grado
di tagliare prodotti freschi o cotti, a temperatura
positiva, in fette perfettamente parallele grazie
al sistema di taglio multi-lama Grasselli.

mo delle prestazioni

3 | parametri di taglio possono essere

facilmente riadattati per ottenere il miglior ri-
sultato anche con prodotti particolarmente
delicati. La velocita di lavoro puo essere regola-
ta fino a = 40% e grazie ad una leva speciale puo

essere corretto lo spessore della prima fetta.
3. Produttivita comprovata sul campo

Q KSL ha dimostrato di fornire una

capacita di taglio fino a 2000 Kg/h, in base alle
condizioni e dimensioni del prodotto.

2. Facilmente regolabile per il massi-

+amme 4. Sanificazione facile senza utensili

\v/ Design all'avanguardia dagli angoli ar-
rotondati e saldature continue che assicura una
migliore igienizzazione. Nessun utensile & nec-
essario per preparare la macchina alla sanifica-
zione e nessun pezzo viene smontato.
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KSL

TAGLIAFETTINE ORIZZONTALE PER CARNI FRESCHE SENZ'0SSO

5. Una varieta di opzioni per le migliori
@ prestazioni

Con un piano di lavoro di 380 mm (KSL
400) di 600 mm (KSL600) 0 380 mm + 380 mm
(KSL80O0 a linea doppia) KSL puo essere dotata di
nastri a presa differenziata per adattarsi meglio
al caricamento del prodotto in entrata.
@ 6. Opzione Taglio Butterfly disponibile

L'opzione Taglio Butterfly & disponibile

su richiesta, per ottenere fette perfette di petto

di pollo con taglio Butterfly.
@ Telaio costruito completamente in

acciaio inox non radioattivo idoneo al
contatto con alimenti, con componenti soggetti
a stress meccanico prodotti in acciaio speciale
trattato termicamente per assicurare maggiore

igiene e lunga durata.
@ In combinazione con le tagliafettine a

produttivita elevata NSA o NSA XC, si
puo ottenere una linea completamente auto-
matizzata per produrre strisce o cubetti di alta
qualita ottenendo un alto rendimento.

7. Robust construction

8. Soluzione in linea perfetta
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KSL

With a cutting capacity of over 2,000 kg/h,
KSL delivers extreme precision in the

thickness of the slices.

The adjustable cutting parameters and the
Grasselli gentle slicing technology allow for great
efficiency even for the most delicate cuts.

*Layout: KSL 400
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KSL 400 KSL 600 KSL 800
Height 1359 mm / 53.50" 1405 mm / 55.31" 1311 mm / 51.61"
Width 1480 mm / 58.27" 2021 mm / 79.57" 2021 mm / 79.57"
Depth 1839 mm / 72.39" 1846 mm / 72.68" 2342 m /92.2"
Weight 630Kg/1388lb  990Kg/21821b 1140 Kg / 2513 1b
Motor Power 2.2 Kw 2.2 Kw 2.2 Kw
Noise Level 71db 71db 71 db
Maximum Working Width 380 mm / 14.96" 600 mm / 23.62"  380+380 mm / 14.96"+ 14.96"
Maximum Working Height 100 mm / 3.94" 100 mm / 3.94" 100 mm / 3.94"
Minimum slicing pitch 25mm /0.1" 25mm /0.1" 25mm /0.1"
Operator contral circuit 24\ 24\ 24\
Air consumption 20 1/min 20 1/min 20 1/min
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1. Ideal for a variety of applications
@ As the market standard horizon-

tal slicer with hundreds of machines
sold worldwide, KSL is able to cut most fresh
or cooked, positive temperature products in
perfectly parallel slices thanks to the Grasselli
multi-blade cutting system.

performance

&
The cutting parameters can be easily

adapted for the best output also for particular-
ly delicate products (through slicing option for
a 100% throughput). The working speed can be
regulated up to = 40% and a special lever is pro-
vided to adjust the thickness of the first slice.
(N) 3. Field proven productivity

RN KSL has proven to deliver a cutting

capacity of over 2,000 kg/h depending on the
product conditions.

2. Easily adjustable for maximum

4. Easy sanitation without any tools

+
+amme Cutting-edge design with continuous
\v/ welding and rounded edges to ensure

optimum hygiene. No tools necessary to pre-
pare the machine for sanitation and no parts to
be disassembled.
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KSL

HORIZONTAL SLICER FOR FRESH BONELESS MEATS

5. A variety of options for the highest
performance

@ With a working width of 380 mm (KSL

400), 600 mm (KSL600) or 380 mm + 380 mm
(KSL80O - double lane), KSL can be equipped with
conveyor belts with differentiated grip to better
suit the product infeed process.

The Butterfly cutting option is available

@ on request, for perfect Butterfly slices

of poultry breast.
@ The frame is built completely in food-
grade non-radioactive stainless steel
and the pieces subject to mechanical stress are
produced with special heat treated steel, to en-
sure superior hygiene and longevity.
@ In combination with the 2D high pro-
ductivity slicer NSA XC, a completely

automated production line can be obtained for
fully controllable, 3-dimensional cutting.

6. Butterfly option available

7. Robust construction

8. Perfect in-line solution
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T'OPM3OHTAJIBHAA TIOMTEPE3KA JIJIs1 BECKOCTHOTI'O CBEJXETO MACA
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KSL
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Mpu npoussoanTeNnbHOCTM pe3kun 6onee 2 000 Kr/u
KSL o6ecneunBaeT MCKIOUNTENbHYIO TOYHOCTb
TO/LLMHbI TOMTUKOB.

Perynupyemble mapaMeTpbl pe3Ku U GepeXkHast TEXHOMOTVSI Pe3KI
Grasselli o6ecrieunBaroT MakCHMaNIbHYIO 3QGEKTVBHOCTD Faxe

IIpM Hape€3Ke CaMbIX TOHKMX TOMTUKOB.
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TexHnueckue AaHHble
KSL 400 KSL 600 KSL 800
; Height 1359 mm / 53.50" 1405 mm / 55.31" 1311 mm / 51.61"
== R Width 1480 mm / 58.27" 2021 mm / 79.57" 2021 mm / 79.57"
— | ——
.0 o, 1 Depth 1839 mm / 72.39" 1846 mm / 72.68" 2342 m /92.2"
ose Weight 630Kg/1388lb  990Kg/21821b 1140 Kg / 2513 |b
Motor Power 2.2 Kw 2.2 Kw 2.2 Kw
! -
Noise Level 71db 71db 71 db
Maximum Working Width 380 mm / 14.96" 600 mm / 23.62"  380+380 mm / 14.96"+ 14.96"
Maximum Working Height 100 mm / 3.94" 100 mm / 3.94" 100 mm / 3.94"
Minimum slicing pitch 25mm /0.1" 25mm /0.1" 25mm /0.1"
* o
Layout: KSL 400 Operator contral circuit 24\ 24\ 24\
Air consumption 20 1/min 20 1/min 20 1/min
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1. UpeanbHoe pelleHne AnA pasfinyHbIX

obnacTei npyMeHeHUA

3afjasllad  CcTaH@apT  AnA
FTOPU3OHTA/IbHbIX /TOMTEPE3OK MallMHA, COTHU

pbIHKa

3K3eMMIAPOB KOTOPOM NPOAaHbI BO BCeM Mupe, KSL
MOXeT Hape3aTb CBeXue WAW MNPUroTOBMNEHHble
NpoAyKTbl MPU MOMOXUTENIbHON TemnepaType Ha
naeanbHo napannenbHble NOMTUKWM  6narogaps
MHOrOHOXeBoMN cncTeme Hapeskun Grasselli.

2.TpocToTa perynnpoBku ans
X obecneyeHmna MakcMManbHoMN
Npon3BOANTENbHOCTH
MapameTpbl pe3kn MOXKHO Nerko nepeHacTpPouTb
ONA OOCTWXKEHUA Hauyullero pesynbraTa [axe
npu paboTte c 0cob0 AeNNKATHbIMU NPOAYKTaAMMU.
Pabouas CKOPOCTb MOXET perynmpoBaTbCA Ha
+40 %, a TONLMHA NepBOro IOMTUKA MOXKeT ObITb
CKOpPPEeKTMpOBaHa C MOMOLLbIO CheumanbHoro
pblyara.

3.lMpoBepeHHan Ha NpakTuKe
\ Npou3BOANTENbHOCTb
KSL Ha npakTuKe 0oKa3ana, YTo oHa obecneunBaeT
Npou3BOAUTENbHOCTb pe3ku o 2000 Kr/u,B
3aBMCMMOCTM OT YC/TOBUI 1 pa3mepa NpoayKTa.

+ 4.MpocTan gesnHdekums 6es
+~\-./’ MHCTPYMEHTOB

\4

3aKpyrneHHbIMU

CoBpemeHHasn KOHCTPYKLMA c

yrnamMmuM U HernpepbIBHbIMU
nyyLyo

MallnHbI

obecneumsaeT
aesvHdekuymio.  Ona  NoAroToBKu
K  desvHbekumm He  TpebyeTcs
MHCTPYMEHTOB M AEMOHTaXa Kaknx-n16o getanein.

CBapHbIMK LBamMun

HUKaKUX
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KSL

T'OPM3OHTAJ/IbHAA JIOMTEPE3KA JIJ/IX1 BECKOCTHOTI'O CBEXEI'O MACA

5. LLinpokuii BbiGop onuui

ANA OCTUXEHUA HaunyuLLen

Npou3BOANTENBbHOCTU
Mpy Mcnonb3oBaHUM ¢ pabounmM CTONIOM pa3sMepom
380 mm (KSL 400) mnm 600 mm (KSL600) wmnm
380 MM + 380 mm (KSL8OO - geoitHas nuHua) KSL
MOXeT ObITb OCHalleHa AnddepeHUMpOBaHHbIMN
3axBaTHbIMM fIEHTAMM 4MA Nydller agantaumm K
BXOAALLEN 3arpy3Ke NpoayKTa.

6. JlocTynHa onumsaA ¢ Hape3Kon

“6abouxon”

Mo 3anMpocy MOMHO 3aKasaTb OMUMIO C
v

Hapeskol “6aboukoi” OnA nosfyyYeHus naeanbHbIxX
NOMTUKOB KYPUHOW rpyaKM B BUAE 6a6OUKM.

7.Hape)xHaa KOHCTpyKLumA

PamMa  MOMHOCTbIO  WM3roTOBMEHA U3

HepaanoaKTUBHOM Hep>KaBetoLLel
CcTanu, NpUrogHOM ANS KOHTaKTa C MULLEBbIMM

NpodyKTamu, a KOMMOHEHTbI, MOABEPMEHHbIE
MeXaHn4yeCKnm Harpyskam, M3rOTOB/IEHDI n3
crneumnansHom TepMoo6paboTaHHON cTanu

ons obecrnevyeHnsa 60MblIEN TUTUEHWYHOCTU W
[ONITOBEYHOCTH.

8. NpeanbHoe pelueHune ana
pa6oTbl B COCTaBE IMHUM

B coyeTaHMM C BbICOKOMPOU3BOAUTENbHbBIMM
nomtepeskaMm NSA nnm NSA XC Mo>kHO co3aaTb
MOMHOCTbHIO ABTOMATU3NPOBAHHYIO TUHWNIO AA

OCYLLIECTB/IEHUA MOTHOCTbIO KOHTPONMPYEMON
TpexmepHoOWM pe3Ku.

Via Salvo D'Acquisto, 2/c / 42020 Albinea (RE) Italy / Tel. +39 0522.599745 / www.grasselli.com / info@grasselli.com
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CORTADORA HORIZONTAL PARA CARNE FRESCA DESHUESADA

v"rll-. "

KSL =

Conuna Capacidad de corte de mas de
2000 kg/h, la KSL ofrece una precision

extrema en el grosor de los cortes.
Los parametros de corte ajustables y Ia tecnologia

de corte «suave » de Grasselli proporcionan
la maxima eficacia incluso en los cortes mas

delicados.
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Datos Técnicos
. ] KSL 400 KSL 600 KSL 800
““I:;;’:':‘;:‘;:"mﬂ - . Height 1359 mm / 53.50" 1405 mm / 55.31" 1311 mm / 51.61"
- - Width 1480 mm / 58.27" 2021 mm / 79.57" 2021 mm / 79.57"
0 © © T Depth 1839 mm / 72.39" 1846 mm / 72.68" 2342 m /92.2"
Lis Weight 630Kg/1388lb  990Kg/21821b 1140 Kg / 2513 1b
Motor Power 2.2 Kw 2.2 Kw 2.2 Kw
= ! Noise Level 71db 71db 71 db
Maximum Working Width 380 mm / 14.96" 600 mm / 23.62"  380+380 mm / 14.96"+ 14.96"
Maximum Working Height 100 mm / 3.94" 100 mm / 3.94" 100 mm / 3.94"
Minimum slicing pitch 25mm /0.1" 25mm /0.1" 25mm /0.1"
“Layout: KSL 400 Operator contral circuit 24\ 24\ 24\
Air consumption 20 1/min 20 1/min 20 1/min
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1. Ideal para una gran variedad de
@ aplicaciones

La KSL es el estandar del mercado de
cortadoras horizontales, con cientos de maqui-
nas vendidas en todo el mundo y capaz de cor-
tar productos frescos o cocidos, a temperatura
positiva, en cortes perfectamente paralelos
gracias al sistema de corte de multiples cuchil-

las de Grasselli.
)& mo rendimiento

Los parametros de corte se pueden
reajustar facilmente para conseguir el me-
jor resultado incluso con productos especial-
mente delicados. La velocidad de trabajo puede
ajustarse hasta un = 40 por ciento vy el grosor
del primer corte puede corregirse mediante una

palanca especial.
Q 3. Productividad probada en el campo

< Se ha demostrado que la KSL propor-
ciona una capacidad de corte de hasta 2000
kg/h, dependiendo de las condiciones y el
tamano del producto.

2. Facilmente ajustable para un maxi-

+ 4, Facil de desinfectar sin herrami-
+e==® cntas

\V/ Su diseno moderno con esquinas re-
dondeadas y cordon de soldadura continuo ga-
rantiza una limpieza superior. No se necesitan
herramientas para preparar la maquina para su
desinfeccion y no hace falta desmontar ninguna
pieza.
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KSL

CORTADORA HORIZONTAL PARA CARNE FRESCA DESHUESADA

5. Una variedad de opciones para obten-
@ er el mejor rendimiento

Con una superficie de trabajo de 380 mm
(KSL 400) o 600 mm (KSL600) o 380 mm + 380
mm (KSL800 - doble linea), la KSL puede equi-
parse con cintas de agarre diferenciadas para
adaptarse mejor a la carga de productos en-

trantes.
@ disponible

La opcion de corte en mariposa esta
disponible bajo peticion, para obtener cortes
perfectos tipo mariposa de pechuga de pollo.
@ Bastidor construido integramente de

acero inoxidable no radiactivo apto para

el contacto con alimentos, con componentes
sujetos a esfuerzos mecanicos fabricados en
acero especial tratado térmicamente para ga-
rantizar una mayor higiene y durabilidad.
@ En combinacion con las cortadoras

NSA o NSA XC de alto rendimiento, se
puede conseguir una linea totalmente automa-

tizada para un corte tridimensional totalmente
controlable.

6. Opcion de corte en mariposa

7. Construccion soélida

8. La solucion perfecta en linea

e s
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HORIZONTALSCHNEIDEMASCHINE FUR FRISCHFLEISCH OHNE KNOCHEN
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KSL B
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Mit einer Schneideleistung von tber 2.000 kg/h
bietet KSL eine extreme Prazision bei der
Scheibendicke.

Die einstellbaren Schnittparameter und die “Grasselli-
Schneidetechnologie Gentile” sorgen fur maximale Effizienz
auch bei den heikelsten Schnitten
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Technische Daten
) KSL 400 KSL 600 KSL 800
|||||= i’“‘“”"m . Height 1359 mm / 53.50" 1405 mm / 55.31" 1311 mm / 51.61"
- - Width 1480 mm / 58.27" 2021 mm / 79.57" 2021 mm / 79.57"
0 © ©, Te Depth 1839 mm / 72.39" 1846 mm / 72.68" 2342 m /92.2"
&F Weight 630Kg/138381b  990Kg /2182 1b 1140 Kg / 2513 1b
Motor Power 2.2 Kw 2.2 Kw 2.2 Kw
4 S | -
Noise Level 71 db 71db 71db

Maximum Working Width 380 mm / 14.96" 600 mm / 23.62"  380+380 mm / 14.96"+ 14.96"

Maximum Working Height 100 mm / 3.94" 100 mm / 3.94" 100 mm / 3.94"

Minimum slicing pitch 25mm /0.1" 25mm /0.1" 25mm /0.1"
“Layout: KSL 400 Operator contral circuit 24\ 24\ 24\

Air consumption 20 1/min 20 1/min 20 1/min
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1. Ideal fiir eine Vielzahl von Anwend-
@ ungen

Die KSL ist der Marktstandard flr hori-
zontale Schneidemaschinen mit Hunderten von
verkauften Maschinen weltweit. Sie kann dank
des  Grasselli-Mehrklingen-Schneidesystems
frische oder gekochte Produkte bei positiver
Temperatur in perfekt parallele Scheiben sch-

neiden.
)& Leistung

Die Schneideparameter konnen leicht
nachjustiert werden, um auch bei besonders
empfindlichen Produkten das beste Ergebnis zu
erzielen. Die Arbeitsgeschwindigkeit kann um
bis zu = 40 Prozent eingestellt werden und die
Dicke der ersten Scheibe kann mit einem spez-

iellen Hebel korrigiert werden.

Q 3. Bewdhrte Produktionsleistung in
RN der Praxis

KSL bietet nachweislich eine Schneideleistung

von bis zu 2000 kg/h, je nach Produktbedin-

gungen und -groRe.

2. Leicht einstellbar fir maximale

+ 4. Einfache Sanitisierung ohne
+e=¢ Werkzeug

\V/ Modernes Design mit abgerundet-
en Ecken und durchgehenden Schweils nahten
gewahrleistet eine bessere Sanitisierung. Zur
Vorbereitung der Maschine fir die Desinfek-
tion sind keine Werkzeuge erforderlich, und es
werden keine Teile demontiert.
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KSL

HORIZONTALSCHNEIDEMASCHINE FUR FRISCHFLEISCH OHNE KNOCHEN

5. Eine Vielzahl von Optionen fiir beste
@ Leistung

Mit einer Arbeitsflache von 380 mm (KSL
400) oder 600 mm (KSL600) oder 380 mm + 380
mm (KSL800 - Doppellinie) kann KSL mit differ-
enzierten Greifbandern ausgestattet werden,
um sich besser an die eingehende Produktzufuhr

anzupassen.
@ Die Option Butterfly-Schnitt ist auf
Anfrage erhaltlich, fir perfekte Schei-
ben von Hahnchenbrust mit Butterfly-Schnitt.
@ Der Rahmen besteht vollstandig aus
nicht radioaktivem, lebensmittelechtem
Edelstahl, wobei die mechanisch beansprucht-

en Teile aus warmebehandeltem Spezialstahl
gefertigt sind, um eine hohere Hygiene und

Haltbarkeit zu gewahrleisten.
@ In combination with the 2D high pro-

ductivity slicer NSA XC, a completely
automated production line can be obtained for
fully controllable, 3-dimensional cutting.

6.0ption Butterfly-Schnitt verfiigbar

7. Solide Konstruktion

8. Perfekte Inline-Ldsung

e s
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COUPEUR HORIZONTAL POUR VIANDE FRAICHE DESOSSEE

KSL

Avec une capacité de coupe de plus de
2.000 kg/h, KSL offre une précision
extréme dans I'épaisseur des tranches.

A

Les parametres de coupe réglables et la
technologie de coupe «Gentile» de Grasselli
assurent une efficacité maximale, pour les coupes
les plus délicates aussi.
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Données techniques

. ] KSL 400 KSL 600 KSL 800
|||||= i’“‘“”"m - . Height 1359 mm / 53.50" 1405 mm / 55.31" 1311 mm /51.61"
- - Width 1480 mm / 58.27" 2021 mm / 79.57" 2021 mm / 79.57"
0 © © T Depth 1839 mm / 72.39" 1846 mm / 72.68" 2342 m /92.2"
Lis Weight 630Kg/1388lb  990Kg/21821b 1140 Kg / 2513 1b
i Motor Power 2.2 Kw 2.2 Kw 2.2 Kw
= ! Noise Level 71db 71db 71 db
Maximum Working Width 380 mm / 14.96" 600 mm / 23.62"  380+380 mm / 14.96"+ 14.96"
Maximum Working Height 100 mm / 3.94" 100 mm / 3.94" 100 mm / 3.94"
Minimum slicing pitch 25mm /0.1" 25mm /0.1" 25mm /0.1"
“Layout: KSL 400 Operator contral circuit 24\ 24\ 24\
Air consumption 20 1/min 20 1/min 20 1/min
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AYCRASSELL!

1. Idéal pour une variété d'applica-
@ tions

Standard du marché des coupeurs
horizontaux avec des centaines de machines
vendues dans le monde entier, le KSL peut
couper des produits frais ou cuits, a tempéra-
ture positive, en tranches parfaitement par-
alléles grace au systeme de coupe multi-lames

de Grasselli.
)& formance maximale

Les parametres de coupe peuvent
étre facilement réajustés pour obtenir le meil-
leur résultat, méme avec des produits partic-
ulierement délicats. La vitesse de travail peut
étre réglée jusqu'a = 40 % et I'épaisseur de la
premiére tranche peut étre corrigée au moyen

d'un levier spécial.

Q 3. Une productivité éprouvée sur le
\ terrain

Il a été prouvé que le KSL offre une capacité de

coupe allant jusqu'a 2 000 kg/h, en fonction

des conditions et de la taille du produit.

2. Facilement réglable pour une per-

+ 4, Assainissement facile sans outils
+'\-./’ Une conception de pointe avec des
coins arrondis et des soudures con-
tinues assure un meilleur assainissement.
Aucun outil n'est nécessaire pour préparer la
machine a la désinfection et aucune piece n'est

démontée.
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KSL

COUPEUR HORIZONTAL POUR VIANDE FRAICHE DESOSSEE

5. Une variété d'options pour une meil-
@ leure performance

Avec une surface de travail de 380 mm
(KSL 400) ou 600 mm (KSL600) ou 380 mm + 380
mm (KSL800 - double ligne), le KSL peut étre
équipé de rubans de préhension différenciée
pour mieux s'adapter au chargement des pro-
duits entrants.

disponible

@ L'option de coupe Butterfly est dis-

ponible sur demande, pour des tranches par-

faites de blanc de poulet avec coupe Butterfly.

@ Chassis entiérement construit en acier
inoxydable non radioactif adapté au

contact avec les denrées alimentaires, avec

des composants soumis a des contraintes

meécaniques en acier spécial traité thermique-
ment pour garantir une plus grande hygiéne et

durabilité.
@ En combinaison avec les trancheurs a

haut rendement NSA ou NSA XC, il est
possible de réaliser une ligne entierement au-
tomatisée pour une découpe tridimensionnelle
entierement controlable.

6. Option de coupe Butterfly

7. Construction solide

8. Une solution parfaite en ligne
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KSL

Com uma capacidade de corte de mais de

2.000 kg/h, a KSL oferece extrema
precisao na espessura da fatia.

Os parametros de corte ajustaveis e a tecnologia
de corte ‘Gentile’ da Grasselli dao a maxima
eficiéncia mesmo para os cortes mais delicados.

*Layout: KSL 400
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KSL 400 KSL 600 KSL 800
Height 1359 mm / 53.50" 1405 mm / 55.31" 1311 mm / 51.61"
Width 1480 mm / 58.27" 2021 mm / 79.57" 2021 mm / 79.57"
Depth 1839 mm / 72.39" 1846 mm / 72.68" 2342 m /92.2"
Weight 630Kg/1388lb  990Kg/21821b 1140 Kg / 2513 1b
Motor Power 2.2 Kw 2.2 Kw 2.2 Kw
Noise Level 71db 71db 71 db
Maximum Working Width 380 mm / 14.96" 600 mm / 23.62"  380+380 mm / 14.96"+ 14.96"
Maximum Working Height 100 mm / 3.94" 100 mm / 3.94" 100 mm / 3.94"
Minimum slicing pitch 25mm /0.1" 25mm /0.1" 25mm /0.1"
Operator contral circuit 24\ 24\ 24\
Air consumption 20 1/min 20 1/min 20 1/min
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1. ldeal para uma variedade de apli-
@ cacoes

O padrao de mercado para cortadores
horizontais com centenas de maquinas vendi-
das em todo o mundo, a KSL é capaz de cor-
tar produtos frescos ou cozidos, a temperatura
positiva, em fatias perfeitamente paralelas
gracas ao sistema de corte multi-laminas da

Grasselli.
)& sempenho maximo

Os parametros de corte podem ser
facilmente reajustados para alcancar o melhor
resultado, mesmo com produtos particular-
mente delicados. A velocidade de trabalho pode
serajustada até = 40 por cento e a espessura da
primeira fatia pode ser corrigida através de uma

alavanca especial.
(’3 3. Produtividade comprovada no

\ terreno
Esta provado que a KSL fornece uma capaci-
dade de corte até 2000 kg/h, dependendo das
condicoes e dimensoes do produto.

2. Facilmente ajustavel para um de-

+ 4, Facil higienizacao sem utensilios
+Q==# Desenho de dltima geracao com

\V/ cantos arredondados e soldaduras
continuas garante uma melhor higienizacao.
Nao sao necessarios utensilios para preparar a
maquina para a higienizacao e nenhuma peca é
desmontada.
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KSL

CORTADOR HORIZONTAL PARA CARNE FRESCA DESOSSADA

5. Uma variedade de opcoes para o mel-
@ hor desempenho

Com uma superficie de trabalho de 380
mm (KSL 400) ou 600 mm (KSL600) ou 380 mm +
380 mm (KSL80O0 - de linha dupla) a KSL pode ser
equipada com tapete transportador de aderéncia
diferenciada para melhor se adaptar ao carrega-
mento de produtos recebidos.

ponivel

@ A opcao de corte Corte de Borboleta

esta disponivel a pedido, para fatias perfeitas
de peito de frango com corte de Borboleta.
@ Armacao construida inteiramente em
aco inoxidavel nao radioativo adequado
ao contacto com alimentos, com componentes

sujeitos a tensoes mecanicas feitas em aco
especial tratado termicamente para assegurar

uma maior higiene e durabilidade.
@ Em combinacao com os cortadores de

alta poténcia NSA ou NSA XC, pode ser
alcancada uma linha totalmente automatizada
para o corte tridimensional totalmente con-
trolavel.

6. Opcao de Corte de Borboleta dis-

7. Construcao solida

8. Solucao em linha perfeita
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RASEK
. ] KSL 400 KSL 600 KSL 800
|I|II:.;::.:IHII . Height 1359 mm / 53.50" 1405 mm / 55.31" 1311 mm / 51.61"
- - Width 1480 mm / 58.27" 2021 mm / 79.57" 2021 mm / 79.57"
0 © © T Depth 1839 mm / 72.39" 1846 mm / 72.68" 2342 m /92.2"
Lis Weight 630Kg/1388lb  990Kg/21821b 1140 Kg / 2513 1b
Motor Power 2.2 Kw 2.2 Kw 2.2 Kw
= ! Noise Level 71db 71db 71 db
Maximum Working Width 380 mm / 14.96" 600 mm / 23.62"  380+380 mm / 14.96"+ 14.96"
Maximum Working Height 100 mm / 3.94" 100 mm / 3.94" 100 mm / 3.94"
Minimum slicing pitch 25mm /0.1" 25mm /0.1" 25mm /0.1"
“Layout: KSL 400 Operator contral circuit 24\ 24\ 24\
Air consumption 20 1/min 20 1/min 20 1/min
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