GEA UniSlicer

Versatile Compact Slicer

The GEA UniSlicer stands for enormous flexibility; it can slice
a wide variety of products and portion patterns. The portion

patterns are stored in every program. The machine achieves

up to 600 rpm and has a wide product throat, combining high
throughput with a small footprint. The compact design makes
it easy to integrate the GEA UniSlicer into existing production
systems. Remark: The machine can be specified for operation
from either side according to plant layout, left-hand operation

is standard, right-hand operation is on request.
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Performance at a glance

+ Attractive product presentation: the GEA UniSlicer slices all portion

patterns commonly employed in the market for sausage, dry-cured

and cooked ham, bacon and cheese at a high level of quality.

+ Flexibility with regard to portion patterns: GEA UniSlicer can

handle a very broad range of portion patterns, including folding

functionality.

+ Maximum product utilisation: dynamic high-performance

weighing equipment and the variable portion sequence optimise

product utilisation on the GEA UniSlicer.

+ High degree of product safety thanks to easy accessibility and

hygienic design.

+ The GEA UniSlicer has an output of approx. 450 kg/ hour

(depending on product and application).
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GEA UniSlicer: Technical data

Technical data

GEA UniSlicer

Type of blade

Circular blade

Blade size

@ 420 mm standard
@ 440 mm option

Cutting cross-section*
Width

76 — 221 (240*) mm

Height 145 (154*) = 126 (135*%) mm
Dimensions L x H x W 2,620 x 2,120 x 856 mm
Max. blade speed 600 rpm

Max. product length 990 mm

Product loading Manual

GEA Check 4000

Option, up to 2 lanes

Semi-automatic line components Option
Synchron belt for product bed Option
Stacking conveyor Option
Folding unit Option
Telemonitoring / Remote service / Preventive maintenance Option, GEA UptiFox

Power supply (max.): 7.0 kW; compressed air in accordance with 7:4:4-1508573-1: 6 bar 7NI/min.
Noise emission in accordance with EN ISO 11204: < 75 dB (A)

* Depends on machine configuration, product features and application.
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y serves as a non-binding description of our products and is without guarantee.

Binding information, in particular relating to capacity data and suitability for specific applications, can only be provided within the framework of concrete inquiries. Subject to modification

Advised peripheral equipment Examples of applications

1x@ 145 mm 3x@80 mm

2 x 100 x 100 mm (h x w) 1 x bacon/ dry-cured ham
(70 x 220 mm, h x w)

GEA Check 4000

GEA FlexLoader
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