


@ Cutting in the baking tray
100 x 600 mm
200 x 600 mm
400 x 600 mm
580 x 780 mm
® Conical round baking trays

Was presented the

. DLG silver medal for ® Diagonal cutting
hygiene-compliant cutting technology

was presented the

“International FoodTec Award 2012” within the sensitive topic area of “Hygiene and process technology
in the bakery and confectionery trade”. The German Agricultural Society (DLG) honoured an
exemplary innovation project from the food and supply industry, which was further developed in a way
s0.as to achieve a substantial improvement of the functions or the process.
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] Automatic adjustment of the tray centring device to the appropriate tray size
through simple recipe selection I

“food technology Lummer” obtained this nomination
thanks to its high level of commitment in the region
under the motto: “Healthy medium-sized businesses —

strong economy”.
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] Cuttlng of cream rolls directly on the conveyor belt or a plastlc plate



Change of products
User-friendly and simple feeding

food technology @ Lummer

®  Menu-driven recipe management and parameter settings
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food technology (O) Lummer

ition and solution for the food i

Zuckerkuchen

food technology (O) Lumm:
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Operation Meldung
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Rezeptname

Beschraibung anderu... [l aniage

Bannschienenid4 14 Stuecke 59 mm 2201201

Bienensticn 57 95 Stuscke 22012011

Mit 22.01.2011)
6x2 12 Stuecke 2201201

Cewuerzkucheni8 6x3 18 Stuecke 22.01.2011|
Gawuerzkuchends  6x7 36 Btuecke 2201201 |‘_

827 38 Stuecke 22012011

Kuchenschnitt 2201 2nn‘_
[Marktkucheni2 62 12 Stuecke 22012011
Mohnstriezel $xTOmm 20 Stuecke 2201 2B||‘
Nusseckenso 45 Diagonal 405tuscke 2201 2un;
Obstxuchen 57 I8 Stuscke 22012011
Sahnerclield 13x68mm 13 Stuecke 22.01.2011
Streuselkuchen  6x2 12 Stuscke 22012011

Diagonalschnitt im Blech 2201 2ﬂ||_ﬂ
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Schneidetyp Bech

Hehe

Randschnitt

Langsachse Querachse

(mm) :na | 1500 |

Tellbreite auf Platte

Anzahl an Stucken

Schnittbreite bel Rollen

Speichern < Zuruck Weiter >

22.06.12 09:47
Administrator | 18

Schneideeinstellungen

=10
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Forderband

Forderbandweg in den Arbeitsraum
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181700 | Férderbandgeschwindigkeit

Speichern < Zuruck Weiter >

Administrator
Hubachse
Abstand Geschwindigkeit
P1<>P2 P
P2
P3

Auf

Kuchen

Manueil Meldung Maschine Setup
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ffood technology (O) Lumme

Amplitude Aligemeines

<kein Rezept geladen>

Kuchenhshe

P2
P3
Auf

V Messer

P1
P2

P3

Kuchenplatte
([ ]

speichern <Zuruck Weiter >

2206.1209:47
Administrator | 16
Reinigung
+| Reinigungszykius nach Blechen
Intervall nach Blechen

Intervall nach Schnitten

<kein Rezept geladen>

Manuell Meldung Maschine Setup

ffood technology (o) Lumme

Reinigungszeit
Ultraschallimpuls

Geschwindigkeit Auf

Operation Manuell Meldung Maschine Setup

Robotereinstellungen

Geschwindigkeit

MasseschluBuberprufung

vl

Operation

Manuell Meldung Maschine




Combinations of cutting blades
An optimal solution for every application

Vibration picture
Cutting sonotrode




Hygienic design food technolo
For more product safety

Solid machine con;r‘m

100 mm square tube, 5 mm wall
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“Hinged protective h!)usmg '3

e Easy cleaning due to 400 mm ground clearance, tubes on edge, and good accessibility of the
line through hinged protection doors

food technology Lummer

® Hygienic design ] Clearly positioned drive and control technology




Technical data food technology @ Lummer

Length: 2050 mm
Width: 1600 mm
Height: 1850 mm
Working height: 850 mm +/-- 80 mm
Weight: 1850 kg
Belt length: approx. 4000 mm
Power: 5.5 KW
Voltage: 3 x 400/230 V 50 Hz
o Compressed air: approx. 3l/min. Depending on
L0 cleaning intervals
(00
~—
The machine complies with safety regulations according
to the latest European and German standards.
New machine concept for optimal hygiene.
- Stainless steel execution of the machine{W.No.1.4301)
8 Frame with side walls in a solid construction

Conveyor belt of food-grade execution and certification
Protection covers with safety devices

Easy cleaning due to new-hygiene design

Servomotors with gear units for all movement axes
Machine operation via touch panel

Recipe management: storage of product parameters
Switch.eabinet: hygienic design, , IP 66 as per EN 60529
Blade cleaning device using water and air nozzles
Stainless steel bases for secure standing of the machine
Ultrasonic blades 20 kHz / 30 kHz
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A tailor-made solution for every application




