FELIX : The master of its art

The compact dicing and strip cutting machine opens up a broad
spectrum of slicing and grating possibilities.

The spacious cutting chamber (96 x 96 x 300 mm/ 3 %" x
34" x 114", Hx B x L) enables the product to be loaded easily
without the inconvenience of pre-cutting.

The unique dual-stroke, two-part
grid system Facilitates precise dicing
and strip cutting of the most delicate
products by providing twice the nor-
mal cutting length at reduced cutting

pressure.

As a result of the DHS (Dynamic
Hydraulic System), the cut products
stay fresh longer (the machine gene-
rates less heat, so there is less of a

chance for bacteria to form).

The drive is synched automatically

after the machine is turned on.

f FELIX is Fast and easy to handle.
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The small distance between the blade
and grid-set, the so-called “scissors’
cutting principle”, is one of the essen-
tial prerequisites for achieving excel-
lent cutting results. So-called “goulash

chains” are prevented.

Various products such as cheese,
radishes, carrots or coleslaw can be

grated coarsely or finely.

With FELIX even a big amount of meat

salad is easily prepared.

It is even possible to cut cucumber
slices with FELIX.
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Extensive number of accessories for a wide range of options

Meat, sausage, bacon, and ham can be diced just as
easily as vegetables, cheese, fruit or fish.
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Technical data:

Max. output t/h 0.8; 1,764 Ibs

(Theoretical maximum value)

1019
8
80
5

Max. cut-off length (mm/inch) 0.5-32; 5" - 13" ) g ®
Housing dimensions (mm/inch) “
Length/Width/Height 909/748/1,050;
(mm/inch) 354" 124'1," 1413
Connecting load (kW) 1.0 50
Gridsets (mm/inch) 4/5/6/8/10/12/
14/16/20/24/32/ 5‘ . H ‘ﬁ}

48/96; s, 3,
25", 31 A

9/ 10”2 1 4“} 14 5“; 34 5”
approx. 173; 381
on request

Weight (kg/Ib)
Product specific accessoires

All measurements in mm.

Different cube sizes are Your benefits at a glance:
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possible due to various

gridsets. The smallest

cube size is 4 M. Wide range of application options

¢ Inconvenient pre-cutting of the products is a thing of the
past thanks to the spacious cutting chamber

e Optimum product compression as a result of the automatic
pre-compression system

The special disc is used
e.g. for ham plates or
sausage stripes. e The compact and space-saving design is perfectly suited

for the needs of small businesses

e Gentle cut of delicate products as a result of the dual-
stroke technology: It provides dual cutting lengths at a
reduced cutting pressure.

Other dicing options of

HEADQUARTERS:

TREIF Maschinenbau GmbH
Toni-Reifenhduser-Str. 1
D-57641 Oberlahr

Tel. +49 2685 944 0

Fax +49 2685 1025
€-Mail: info@treif.com

LOCATIONS:

TREIF USA Inc.

50 Waterview Drive, Suite 130
USR-Shelton CT 06484

Tel. +1 203 929 9930

Fax +1 203 929 9949

E-Mail: treifusa@treif.com

the special disc are sa-
lami and sausage slices
e.g. for preparing stews
or for pizza topping.

TREIF UK. Ltd.

Genesis House, Poole Hall Road,
Poole Hall Industrial Estate

Ellesmere Port, GB-Cheshire CH66 1ST
Tel.: +44 (0) 151 3506100

Fax: +44 (0) 151 3506101

E-Mail: treifuk@treif.com

TREIF Italia S.r.l.

Via Sant'Agnese 43-45
40132 Bolognag, Italia
+39 051728138
E-Mail: info.it@treif.com

Tel.:

e The "click & go" quick change gridset system ensures that

the grids can be exchanged in a matter of seconds if they

need to be replaced or cleaned.

TREIF SARL

22, rue des Tuileries

F - 67460 Souffelweyersheim
Tel: +33 388184018

Fax: +33 388184019
E-Mail: info-france@treif.com

TREIF in Belgien

Villalaan 21

B-9320 Aalst

Tel: +3253770813

Fax: +32 53789666
E-Mail: jo.luypaert@treif.com

TREIF Sp. z 0.0

ul. Jana Kochanowskiego 49
01-864 Warszawa

tel: +48506 412 522
service: + 48 506 413 197
E-Mail: infopl@treif.com




