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Preparation systems



Flattener System – Pro Series
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The standard built-in hold down conveyor as 
well as the adjustable outfeed conveyor ensure 
a gentle transfer of very thin and fresh products 
to subsequent plants. In the flattening process a 
standard and homogeneous product thickness is 
achieved, resulting in constant and reduced cooking 
times with lower cooking losses as well as an 
enlarged product surface

TECHNICAL DATA:  
•	 Conveyor: wire mesh belt	
•	 Net belt width: 400, 600 or 1000 mm 
•	 Belt speed: 4 – 28 m/min 
•	 Product thickness: 4 – 45 mm 
•	 Working height: 1.020 mm +- 75 mm 

•	 The belt speed of the belt system is variable

•	 High-capacity conveyor belts in blue colour, 

	 with triangle profile and tapered sides

•	 Suitable for all kinds of fresh and soft frozen  

	 boneless products

•	 Flattening thickness adjustable from approx.  

	 4 mm up to 45 mm

•	 Flattening area with only three pairs of pressure 

	 rollers for gentle and durable flattening

•	 Height adjustment via handwheel for setting  

	 the desired product thickness

•	 Perfect product delivery by swivelling discharge 

	 conveyor and hold down conveyor

•	 Rubberised drive rollers to prevent belt slipping

•	 Water spray bar to prevent protein built up  

	 on the belts

The Flattening-system is designed to 
flatten and roll out all types of fresh 
and soft frozen meat and vegetarian 
products. The products are conveyed 
in between the upper and lower 
belt throughout the whole flattening 
area. While in the flattening area, the 
products are alternately pressed and 
released (patting effect) by three pairs 
of rollers.

POWER REQUIREMENT: 
•	 Power total: 3kW, 16 A 
•	 Voltage: 400 V / 50 Hz, 3 Phasen + PE 
•	 Fresh water: 0 - 30 l/h 

Technical details are subject to change and may 
vary according to the options selected. 
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Details:
•	 Belt tensioning unit with quick tensioning system 

	 and a hinged upper belt frame allow for  

	 easier cleaning

•	 Belt system can be exchanged within minutes 

	  without the need for tools

•	 Collecting trough for product residues under  

	 the flattening area for a clean floor

•	 Designed according to the latest hygiene and 

	 safety standards

•	 Fully made of stainless steel and plastics  

	 that have been approved for use in the 

	 food industry

•	 Swivelling wheels with rubber surface, locking 

	 brake, and stainless-steel bearings, manual  

	 adjustment of the height using aids
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