BAKEWISE

professional bakery equipment
SINMAG HORIZONTAL SLICER HS-3S

The Sinmag HS-3$ horizontal sliceris a
compact floor model with lockable cas-
tors that make transport of the machine
throughout the bakery easy.

It has been designed to slice mainly bis- =«
cuits, cakes, bagels, little breads and
hamburger buns.

The top conveyor on the machine -
which is entirely adjustable to speed and
height, transports the product directly to
the cutting knives.

The distance between the two cutting
blades can be adjusted easily to adapt
per steps of 5mm, and can be pro-
grammed to slice products in different

SINMAG

HS-3S SPECIFICATIONS

= CAPACITY - 5000 HAMBURGERS PER HOUR

= MOTOR POWER - 0.42KW

=  DIMENSIONS (WxDxH): 790 X 1150 X 1165 mm
=  WEIGHT - 140KG

=  COMES STANDARD WITH 3 KNIFE BLADES

Equipment supplies and 24/7 service to the baking industry
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