THE MHS BASIC WILL SAVE YOU A WHOLE
LOT OF ELBOW GREASE.

FULLY AUTOMATICALLY, IN FACT.

Dimensions

Weight
Suitability

Passage size
or bread
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Connection

Lubrication

MHS BASIC MHS BASIC H

W:59.5cm x H: 114 cm x D: 73 cm

200 kg

Nearly any kind of bread

W: 45 cm x H: 14 cm x D: 34 cm

9,10,11,12,13 and 14 mm

400V (upon request 230 V)

Patent system without pump

Your advantage:

Soft feed, 2 different speeds to be operated by
the push of a button

Machine housing in RAL colours available
Change of felts without tools within seconds
Optional: half-automatic incl. Lever

or

Optional: self-service execution

2 year warranty (wearing parts excluded)
BG-PRUFZERT

Maximum hygiene by thanks to:

Outsourced drive system from cutting chamber prevents
to enter dust and oil into the drive and feed area

Short cleaning time through easy accessibility and
smooth surfaces

Oiling without pump

Removable oil tank for cleaning purposes

Facile removable stainless steel cutting frames

Up to 50% less cleaning compared to standard machines

The highest degree of safety thanks to:

Safety cover for input area
or
Optional: safety light grid



