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(subject to technical modifications)

Technical data

 Width 1,520 mm

 Length 2,880 mm

 Working height 1,000 mm

 Overall height 2,020 mm

 El. connection 3 x 230/400 V, 50/60 Hz, N, PE 

 Connection line 4 kW

Use and operation

The pre-cutting machine ES 1153 is a guillotine cutting machine which 

focuses on economical divisions with efficient cutting and drive techno-

logy. In practice, this means cutting cheese loaves and blocks into bars 

or, optionally, pieces based on specified robust, practice-oriented pro-

perties, including all hygiene and safety requirements. 

After the cheese raw formats have been positioned manually, the transport belt 

transports the cheese in front of the guillotine cutting knife. The cheese loaf or 

block is detected by means of a light barrier and the cutting process is triggered. 

According to the selected feed, the cheese is gradually cut on the transport belt 

and taken out of the machine.

The new ES 1153 cuts cheese for further processing!

The presented developed machine delivers quick and uncompromising  

results within one production work flow. The bar cuts of cheese loaves 

and blocks can optionally be cut into pieces within the cutting process 

(guillotine cutting knife with knife flags) .

Cutting belt cleaning
For general cleaning or maintenance works, such as changing the transport belt, 

the entire belt body can be slid backwards out of the machine without any tools 

(for this purpose, a free space of approx. 3 m behind the machine is required). For 

standard cleaning, the cutting belt is simply loosened by means of a swivelling 

component in the belt body.

Programmes
1. Automatic cutting operation

2. Cleaning operation (knife blocked, belt movement with protective doors open is 

   possible for cleaning purposes)
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• Thanks to the special orientation of the 
machine, all parameters were optimised 
for pre-cutting. You will receive exact cut-
ting qualities with respect to packaging 
with respective machines from our range.
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