Blasau

Slaughter lines and equipment for food industry
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BLASAU designs, manufactures and

installs lines for the cutting of beef,
pork and sheep.

Our technical department designs each line adjusting it to the
specific needs of each costumer, according to the types of

product to obtain, production, work method...
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Cutting conveyor
belts

You will find solutions for horizontal cutting, vertical cutting
and transport of the resulting product.

Bovine cutting
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. Blasau offers compact lines for small productions and modular lines
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- for large automated productions with PLC management.
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The manufacture of the machinery is carried out
strictly following the latest safety and hygiene

Pork cutting
regulations.
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