
C O M PA C T  T O P - C L A S S  D E V I C E S  
F O R  F I R S T- C L A S S  R E S U LT S

Bowl cutters SM 33 L and 45 L,
bowl cutter twin 45 L / D114
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E F F I C I E N T  P R O C E S S E S  A N D  
M A X I M U M  F L E X I B I L I T Y
3 DIFFERENT KNIFE TYPES:
universal, raw sausage and fine meat knives as perfectly coordinated
cutting systems for different types of sausage meat and products

VARIABLE KNIFE SPEEDS (FOR STL):
optimal adaptation of bowl and knife speed to the
respective product

DRIVE OPTIONALLY T2M-R OR STL (FOR SM 45 L):
easy to operate via intuitive touch panel, digital displays provide  
information about product temperature, knife speed, bowl rounds,  
and running time

4
S A F E T Y
LABYRINTH SEALING DISC ON THE KNIFE SHAFT:
reliably protects the knife shaft bearings by preventing  
material from penetrating – for trouble-free operation even  
at maximum speeds

SEALING WITH WAVE CONSTRUCTION  
ON THE MASCHINE DOOR:
cleaning water cannot get into the machine.  
The water stream is interrupted by the seals' wave profile
and thus reliably prevents penetration.

HAND GUARD:
at a large distance from the ground for the safe insertion  
even of large pieces of material (bowl cutter twin)

EMERGENCY STOP SWITCH:
brings knife and bowl to a standstill in no time at all

MADE IN GERMANY QUALITY:
worthwhile investment due to long service life,  
high failsafe performance, and reliable technology

5

Labyrinth sealing disc
for maximum protection  
of the knife shaft bearing

T2  
(SM 33 L)

T2M-R  
(SM 45 L, bowl cutter twin  
45 L / D114)

STL  
(SM 45 L)

 – 2 speeds each  
for cutting

 – 2-speed bowl drive

 – simple and robust  
technology

 – 2 speeds each for cutting 
and mixing (forwards and 
backwards)

 – 2-speed bowl drive

 – standard temperature 
switch-off

 – optional: limit switch for 
bowl rounds and time

 – infinitely variable knife 
shaft: 40-4400 rpm

 – 2-stage mixing speed

 – up to 6 forward and  
2 reverse gears can be 
stored

 – forward and reverse run-
ning speed alternatively 
freely selectable

 – standard limit switch for 
temperature, bowl rounds 
and time

3 different knife types
for the perfect cut under the most 
challenging conditions

Standard knife head  
with six serrated knives,  
universally applicable

Raw sausage knife head  
with three sickle knives,  

ideal for raw sausage meat

Fine meat knife head with six knives,  
for extremely fine cooked sausage meat  
and high-speed bowl cutters
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This bowl cutter also impresses as a specialist device for the 
perfect cut – and with the clever touch panel, which is integrated 
into our trade cutters as standard from this size up. Intuitively ope-
rable, it ensures easy operability and efficient processes even with 
small quantities.

V A R I A B L E  D R I V E

From this cutter size up you also have the following choice:  
Do you want simple and robust drive technology, or do you set 
great store by infinitely variable flexibility? With our T2M-R and STL 
options, you can rely on high-performance functionality and easily 
maintain a digital overview of product temperature, knife speed, 
bowl rounds and time.

B O W L  C U T T E R  
S M  4 5  L

Flexible in motion

D I M E N S I O N S
Bowl cutter SM 45 L

All dimensions in mm

T O U C H PA N E L
ensures intuitive operation  
and simple control

P R E C I S E  T E M P E R AT U R E  
M E A S U R E M E N T

by entering the values directly  
in the cutting chamber

T E C H N I C A L  D ATA

SM 45 STL SM 45 T2M-R

Type 445

Version Standard reinforced  
drive

El
ec
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ic

al
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a

Operating voltage (standard) 400 V / 50 Hz

Rated connected load 16 kW 8,9 kW 11,9 kW

Rated current 35 A 20 A 26 A

Back-up fuse customer-side 35 A gL/gG 25 A gL/gG 35 A gL/gG

Leakage current 400 V / 50 Hz  
typically / maximum at switch-on 34/192 mA

Sp
ee

ds

Knife shaft 40–4400 rpm 1200–2400 rpm
1500/3000 rpm 

1800/3600 rpm 

(optional)

Mixing speed (forward/backward) 40–500 rpm 75/150 rpm

Bowl 9/18 rpm

Optimum batch sizes 
boiled/cooked/raw sausage 36/32/20 kg

Weight 770 kg 750 kg 770 kg
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 – machine base with solid stainless steel 
bearing arm, machine body enclosed on 
all sides

 – bowl lid with protective triangle and 
hand access protection

 – stainless steel bowl

 – bowl cleaning run

 – noise protection cover

 – knife shaft brake electric

 – touch screen

 – digital display for knife shaft speed, 
temperature, and bowl revolutions

 – temperature, time and bowl  
revolution stop

 – standard knife head with 6 standard 
knives, adjusting device

E Q U I P M E N T

 – time and bowl revolution stop  – cleaning and transport trolley

O P T I O N S


