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CUTTING EDGE SOLUTIONS 
FOR FOOD
FAM cutting machines can be

divided in one, two or three

dimensional cutters. By giving 

each cut its own cutting

movement, product guidance

is improved and damage is

reduced.

CUTTING QUALITY
Day after day, FAM cutting

machines offer a consistant

cutting quality without losing 

capacity.

HYGIENIC DESIGN
FAM cutting machines comply with 

the strictest hygiene standards.

FLEXIBILITY
Disposable knives, insertable knives, 

quick release systems on the spindles 

and on the belt tensioner of the con-

veyor belts... FAM cutting machines 

offer an enormous fl exibility.

SAFETY
FAM cutters are provided with

different safety devices: opening 

delays on the access doors, safety 

switches, single-key safety system…

QUALITY CONTROL
Profound internal quality control 

guarantees the safe operation of your 

FAM cutting machine.

MAINTENANCE-FRIENDLY
The machines are made of stain-

less steel and the product and drive 

zone are clearly separated.

SERVICE
With one of our customized FAM

service formulas, you can even

increase the performance and life

of your FAM cutter.

On the next pages, only a few of more 

than one thousand cutting applications 

are mentioned.  You will undoubtedly 

fi nd your application on our website : 

www.fam.be
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Salami, sausage,
cooked chicken,
beef tongue…1D

FAM MANTIS®

CUTTING SHAPES 

CUTTING SIZES

various cutting sizes possible between 
1,6 mm and 60 mm (0,06-2,36”)

CAPACITY

up to 2.000 kg/hour (4.409 lbs)

MAX. PRODUCT DIAMETER

112 mm (4,41”)

Its adjustable PLC-operated cutting 
programmes and hygienic design make 
the MANTIS® one of the most modern 
cutting machines on the market and 
extremely fit for the meat industry.   

1D TRANSVERSAL
CUTTING MACHINE

Cutting principle:

1D TRANSVERSAL CUTTING 
MACHINE
The V-shaped conveyor belt guides

the product to the cutting wheel.

The strategically angled and tensioned 

knives guarantee a perfect cut.

Especially products with a small

diameter can be cut at high capacity.

The cutting size of your meat is 

determined by the combination of: 

the number of knives on the cutting 

wheel, the speed of the cutting wheel 

and of the conveyor belt, and the

type of cutting wheel. 
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CUTTING SHAPES

Cooked and smoked ham,
bacon strips, chicken breast, 
raw chicken breast or thigh 
meat, cooked chicken, chicken 
liver, pork rind, fi llet of fi sh.
 

FAM YURAN®
The product (natural thickness) is guided by the 

feed roll towards the circular knives. The circular 

knives cut the product in strips, after which the 

crosscut knife spindle cuts them into dices of the 

desired height. 

The YURAN® is completely manufactured of stainless 

steel. The hingeable cover easily gives access to the 

different zones of the machine, substantially

simplifying it’s maintenance and cleaning.

Both the circular knife spindle and the crosscut 

knife spindle can be exchanged in one movement 

thanks to the FAM quick release system. This avoids 

the loss of precious production time when changing 

the cutting size. 

Cutting principle:

2D BELTDICER

FAM YURAN®

The Yuran® is the latest two dimensional 
beltdicer that can handle fresh or 
semi-frozen meat with a minimum of 
fines.

CUTTING SIZES

various cutting sizes possible between
3 mm and 38,1 mm (0,12-1 1/2”)

CAPACITY

up to 3.000 kg/hour (6.614 lbs)

MAX. PRODUCT DIAMETER

200 mm wide (7,87”) and 20 mm high 
(0,79”) in case of non-compressible 
products
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FAM CHS-2D

CUTTING SHAPES

CUTTING SIZES

various cutting sizes possible between 
1,6 mm and 3,2 mm (0,06-0,13”)

CAPACITY

up to 3.000 kg/hour (6.614 lbs)

MAX. PRODUCT DIAMETER

90 mm (3,54”)

FAM 2MGD

CUTTING SHAPES

CUTTING SIZES

various cutting sizes possible between
6 and mm 75 mm (0,24-2,95” )

CAPACITY

up to 2.500 kg/hour (5.512 lbs)

MAX. PRODUCT DIAMETER

width 336 mm (13,23”)
height 102 mm (4,02”)

The CHS-2D is suitable for cutting large 
capacities of smoked or cooked ham in 
strips. 

This transversal cutting machine cuts 
the product in dices by means of a 
slicing knife that moves up and down, 
and is mainly used for the cutting of 
cooked fish and cooked chicken. 

Special applications:
Strips of cooked or smoked ham, cooked fi sh, deer …
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3D DICERS
For cutting raw, frozen and cooked meat. 

The fi rst infi nitely adjustable slicing knife cuts 

the product in fl at or crinkle cut slices. Next, 

the circular knives cut the slices in strips. 

Finally, the crosscut knife spindle cuts neat 

dices to the desired height. 

The combination of three cutting tools allows 

more fl exibility in the choice of cutting sizes 

and shapes.

Cutting principle :

FAM FLEXIFAM

CUTTING SHAPES 

CUTTING SIZES

various cutting sizes possible between
3 mm and 15 mm (0,12-0,59”)

CAPACITY

up to 2.000 kg/hour (4.409 lbs)

MAX. PRODUCT DIAMETER 

135 mm (5,31”)

With its quick release system for the 
cutting spindles, the Flexifam offers
a wide range of cutting possibilities 
and applications for small and medium 
cutting sizes.
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FAM 7407/FAM 
SBC BEAN CUTTER

FAM 7407/FAM 
SBC BEAN CUTTER
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Cooked and smoked ham, frozen meat, raw chicken, 
salami end pieces, mortadella, turkey breast and 
thigh meat, pet food (lungs, liver, heart,…),
sausage, gyros, lamb, duck, grease…

A heavy-duty cutting machine suitable 
for frozen meat (up to – 10 °C)
ensuring a non-sticky and undamaged 
cut end product. 

FAM CHD-3D

CUTTING SHAPES 

CUTTING SIZES

various cutting sizes possible between 
1,5 mm and 38,1 mm (0,06-1 1/2”)

CAPACITY

up to 3.000 kg/hour (6.614 lbs)

MAX. PRODUCT DIAMETER 

220 mm (8,66”)

The CMD-3D is a very hygienic dicer / 
strip-cutter that can easily handle large 
capacities of cooked, chilled or frozen 
tempered meat. 

FAM CMD-3D

CUTTING SHAPES 

CUTTING SIZES

various cutting sizes possible between 
1,5 mm and 38,1 mm (0,06-1 1/2”)

CAPACITY

up to 5.000 kg/hour (11.023 lbs)

MAX. PRODUCT DIAMETER 

220 mm (8,66”)
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With more than 25 years of experience and 

over 3.000 operational machines world-

wide, FAM® NV is the European market 

leader in industrial cutting machines for 

the food industry. 

We have a world-wide expertise with over 

1.000 different cutting applications in the 

fruit and vegetable sector. 

We will be happy to look for the appropriate

cutting solution for your application. 

For this purpose, FAM has developed a 

number of fully-equipped test kitchens, 

geographically distributed throughout 

the most important centers of our agent 

network. We kindly invite you for a free 

cutting trial on your own products. Also a 

free demonstration at your premises or a 

cutting machine on consignment are part 

of our services.

Our services also include different service 

teams that are constantly on stand-by. 

You can appeal to them either on demand 

or as part of one of our customized service 

formulas. Finally, your local FAM-agent 

holds a vast stock of spare parts for your 

immediate assistance. 

For a complete overview of our machines, 

services and agents, we refer to our 

website: www.fam.be

Neerveld 2  
B-2250 Kontich 
Belgium
t. +32 3 450 92 20 
f. +32 3 457 04 96
info@fam.be
www.fam.be 

FAM is a world-wide protected trademark of FAM NV
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