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Meat Slicing Lines

Whether you’re producing tender fillet steaks or bone—-in chops, Schiwa
Meat Slicing Lines deliver outstanding results for both. We develop
all our blades ourselves — and our Schiwa brand blade grinders are
precision tailored to our products and give your blades an optimum and
lasting sharpness. Another key Schiwa feature for meat is our
automatic synchronised tray loading system. Your Schiwa line converts
up to 3000 kg of meat per hour into sliced oven-ready products.

Technical Versions Line Parameters

slicing, portioning, weighing, 120 up to 220 chops/min
and automatically synchronized
loading of trays to the packer

single-lane —-double-lane -one to 1500 up to 3000 kg/hour
four lanes possible

cutlets - fillet steaks on-weight 95 - 98

o\

worldwide Schiwa after-sales service network g j_ ve—awa y O 7 5 - 2 7 O

o

o

yield 92 - 96 %

operating personnel
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