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Poultry BreAst Fillets in  
suPerior slicing quAlity !

Ho
ri

zo
nt

al
 s

li
ci

ng
 m

ac
hi

ne
 c

Bs
-1

Ho
ri

zo
nt

al
 s

li
ci

ng
 m

ac
hi

ne
 c

Bs
-3

Ho
ri

zo
nt

al
 s

li
ci

ng
 m

ac
hi

ne
 c

Bs
-2

Convincing attributes of the CBS line are highest process reliability, outstanding performance 
and consisting slicing quality. Whether blade life, flexibility, hygiene or handling, let yourself be 
inspired by our CBS line of single, double and triple lane poultry slicing.

Single track slicer | >50 fillets/min

Two-track slicer | >100 fillets/min

Three-track slicer | >150 fillets/min

4

5



AutomAtic Feeding 
oF cBs slicers

AutomAtic  
PAckAging system
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CBS2 slicer divider 1 - 2 checkweigher

CBS3 slicer divider 1 - 3 checkweigher

Soft Robotics Gripper Fanuc Robots
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slicing And PAckAging  
oF HigH end cooked Products
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semi-AutomAtic Pressing And equAlising 
oF cHicken Fillets/slices

AutomAtic FlAttening And equAlising 
oF cHicken Fillets/slices

Al
P 

– m
ea

tP
re

ss

Fl
at

te
ne

r 
sP

r 
32

0/
42

0/
62

0

10

11



multiBlAde slicer For slices,  
striPs And cuBes
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Pulled Poultry For  
cAtering And Food service
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WrAPPing mAcHine
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string tying | trussing
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Whether you prefer it rare, medium or well 
done, a POP-UP-TIMER is available for all 
tastes and for various temperature levels 
between 52°C and 85°C. 

18

19



Food Technology  
Thielemann gmbh & co. Kg 

Blumenstr. 4
69239 Neckarsteinach
Tel. +49 (0) 6229 - 93378 11
Fax +49 (0) 6229 - 93378 13
info@tfoodtechnology.com
www.tfoodtechnology.com


