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Attractive presentation of the
goods, packages with precise
weight, high yield, automation,
flexibility – these are only a few
of many important criteria for
slicing. And then there are the
central properties which all
cutting machines – not only
slicers – should have. These
include capacity, easy oper-
ation, very good hygiene condi-
tions and easy cleaning.

By Bernd Harnisch

What sounds simple and
plausible in theory can-
not always be imple-

mented completely and directly
during the actual slicing process.
Certain processes are commonly
used in the industry to achieve the
desired cutting results. Many
meat processing companies, for
example, cool products such as
bologna or similar boiled sausage
before cutting to stabilise the
product. Cooling the product,
however, always means addition-
al logistics and time. This can
slow down the production proc-
ess or make it less smooth. One
known problem is that cooled
products which are ready for cut-
ting can defrost as soon as slicing
starts so that the cooling cannot
achieve the desired effect. Cool-
ing also incurs additional costs.

Allowing warmer cuts

For some time, slicers by Treif
Maschinenbau GmbH from
Oberlahr, Germany, have been
equipped with a technology
which allows products to be cut
warmer, for example at a higher
product temperature. This is pos-
sible due to continuous cutting
which means without so-called
idle cuts. Other slicer systems re-
quire idle cuts of the blades to
gain time for removing the cut
and placed product. That means
the blade rotates without cutting
anything.

Treif slicers remove the fin-
ished stacks during cutting of the
next product. The cutting process
is carried out continuously with-

out idle cuts. The same capacity is
achieved with fewer blade rota-
tions. This is more gentle on the
product and slicing is possible at
higher product temperatures.
This ecological and economic as-
pect is symbolised by the green
Eco Slicing signet. The operating
company saves cooling costs and
theproduct quality is not affected.
After all, freezing a product can
change its flavour aswell as its ap-
pearance and texture.

Precise placing

The option of continuous cutting
which is provided by “warmer
slicing” is particularly beneficial
in combinationwith the so-called
SAS. SAS designates the simulta-
neous slicing and stacking proc-
ess and has been used in the pro-
ducer’s slicers since 2001. Slicing
and stacking are carried out in
one single work step which
means the slices cannot drop or
slide and are placed neatly and
precisely after cutting, e.g.
stacked or shingled.

The shaft intowhich the product
is inserted and the positioning belt

for stacking the sliced products are
installed at a 90 ° angle. This
means the cut surface of the prod-
ucts and the surface of the trans-
port belt are parallel. So when a
slice is cut from the product, the
front part of the slice is already in
contact with the belt while the rear
part is still attached to the product.
Without SAS, however, the cut
slice drops onto the belt and can
slide or buckle. The combination
of continuous slicing with SAS and
the angle of the cutting shaft is an
advantage, particularly with diffi-
cult-to-place products, e.g. poultry

or soft, sticky products (such as
vegetarian meats).

Separation from
the blade

The sickle blade with Lotus en-
graving is another important con-
tribution to precise placement.
Many companies know the prob-
lem that even though cutting is
precise, the slices then stick to the
blade. The non-stick effect of the
engraving causes the slice to sep-
arate from the blade. The engrav-
ing creates a narrow air cushion

Considering energy costs
Special technology reduces costs for cooling products

The products are held securely during the slicing process.

With its non-stick-effect the gravure achieves that the slice does not
stick to the blade.
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to provide the non-stick effect.
Treif has had the Lotus engraving
patented.

Blades with Lotus engraving
are manufactured at the in-house
manufacturing for stainless steel
blades. Regular grinding is im-
portant for the blade as dull
blades could distort the cutting
result. At Treif, the toothing is not
only ground off but also precisely
recreated in a sophisticated proc-
ess. The special grinding device
HS 380 is available for customers
whowant to grind their blades in-
house. It allows grinding and de-
burring in one step.

Product needs
to be fixed securely

While the blade is the “heart” of
the machine, the role of the other
components should not be un-
derestimated. For example, it is
vital that the product is fixed se-
curely during slicing. Anyone
supplying sliced goods to custom-
ers knows that especially soft
products such as cooked ham,
cooked sausage, cheese or tofu
tend to “break away” from the
gripper system.

The patented vacuum gripper
fixes the products securely during
cutting. The vacuum is not only
applied on one, but on two differ-
ent chambers. This 2 chamber
system provides double safety.
The patented vacuum gripper is a
closed system with a “static vacu-
um” which – contrary to other
systems – does not create a per-
manent vacuum. This means that
small parts and product fluids are
not introduced into a hose sys-
tem. The gripper is easy to clean.
It canbedismantled in a few steps
and then cleaned on a fixture.

Machines grow
with company

Just as the blade with Lotus en-
graving, the vacuum gripper is
available for all Treif slicers. The
slicer range includes everything
from entry level models to high
performance industrial slicers
which can be expanded in amod-
ular system. Different extension
modules are available, e.g. trans-
verse sorters or a flip flop belt and
even fully automated solutions.
The Divider 660+, for example,
can “grow” along with the size of

the company and the order vol-
ume. At the final expansion stage,
the machine is equipped with a
smart feeder which automatically
feeds the stacks into the packag-
ing machine. Omitting manual
contact with the products im-
proves the hygiene conditions
and saves manpower.

Which path the company will
take for slicer technology in the fu-
ture depends on the trends and
developments on the market. In

the end, the technological innova-
tions primarily depend on the re-
quirements of the meat process-
ing companies and new products
are developed in cooperationwith
these companies. For instance,
line solutions for sandwich pro-
duction have also been devel-
oped.

Bernd Harnisch
is a slicer specialist and part of the
Treif sales team.
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