Bettendorf Stanford

wn with optional anodized aluminum guarding
and accumulation conveyor

1370 West Main St.

Salem, IL 62881

Phone: 618-548-3555

Fax: 618-548-3557

Email: sales@bettendorfstanford.com
Web: www.Bettendorfstanford.com

*Shown without optional anodized aluminum guarding
and accumulation conveyor

BSI 75-B Slicer



BSI| 75-B Slicer Features

Standard Features:
e Stainless steel frame features paint free construction and easy access
guarding

Aluminum guards and doors for lightweight handling ease

Slice thickness adjusting mechanism easily removed for wash-down cleaning
Blade guides are offset to eliminate build-up (Choice of ceramic or coated)
Single point infeed and outfeed rail adjustments

Interlock on all doors meet Category 3 safety standards

Automatic broken blade shut-off

Pneumatic double loaf eliminator clutch on outfeed

Last loaf ejector

Drum scrapers

Intralox top and bottom belted infeed

Choice of frame handing (Right or Left Hand blade input and controls)
Hook-up to any standard packaging machine

Options:

Automatic blade honing with timer and ceramic stones

Blade oiling system, eliminates heat and gluten buildup

Special slice thickness ranges from 3/8” to 5/8” (9.5mm to 15.9mm) 19 blade
standard or 3/8” to 1” (9.5mm to 25.44mm) 13 blade, with options in between
Alternate option for a Wide 75-B Slicer frame instead of reducing blade count for
wider than 5/8” (15.9mm) slice thickness

Heel remover

Dual controls from right and left sides

Anodized aluminum guarding

Intralox accumulation conveyor (with or without retracting pass thru)

Specifications:

e Slicing speed up to 90 loaves per minute

e  Minimum loaf size: 6”L x 2”H x 3”W (152mm x 51mm x76mm)

e Maximum loaf size: 16”L x 6”H x 10”W (432mm x 152mm x 254mm)
Electrical 230/380/460 Volt, 50/60 Hz., 3 Ph., 5 HP




