Keep eye contact with your customers

PRIMUS fusion is the first fully integrated cabinet bread slicing machine from TREIF. PRIMUS Fusion ensures a hygienically clean

workspace through perfect integration into the shop furniture. A machine which blends into its surroundings and does not get in

the way, leaving more room for displaying products.

Technical data:

Insert the bread, close the
cover and start.

The automatic gripping hook allows
you to return to your customers
quickly.

Max. cuts/minute

130

Insertion shaft cross-section
(mm; inch)

330x150; 13" x 6"

Insertion shaft length (mm; inch)

360; 14 /"

Slice thickness (mm; inch)

4/5/6/7/8/9/10/11/12/14 ;
1/5"17,," without 17, in steps of 17,.")

Housing dimensions (mm; inch)

Width/depth/height

800/740/820 up to 910; )
31Y,°129%64"132 °13" up to 35 /g,
(adjustable depending on counter height)

Operating voltage

230V

Input fuse in feed cable 16 A
Connected load (kW) 13
Weight (kg) approx. 230

HEADQUARTERS: LOCATIONS:

TREIF Maschinenbau GmbH TREIF USA Inc.
Toni-Reifenhduser-Str. 1
D-57641 Oberlahr

Tel. +49 2685 944 0
Fax +49 2685 1025

E-Mail: info@treif.com

wwuw.treif.com

50 Waterview Drive, Suite 130
USA-Shelton CT 06484

Tel. +1 203 929 9930

Fax +1203 929 9949

€-Mail: treifusa@treif.com

TREIF UK. Ltd.

Genesis House, Poole Hall Road,
Poole Hall Industrial Estate

Ellesmere Port, GB-Cheshire CH66 1ST
Tel.: +44 (0) 151 3506100

Fax: +44 (0) 151 3506101

E-Mail: treifuk@treif.com

It's your choice!

PRIMUS Fusion can also be installed in a raised position, just as you prefer.
This option is exclusively possible with TREIF.

The highlights at a glance:

¢ Premium-Hygiene-Design: open design, numerous slot
openings for quick sweeping, complete separation of slicing
section and technical section

¢ Universal bread slicing machine: Cuts all bread types
(fresh from the oven), without blade oiling

e  Easy operation of the machine

e Long service life of the circular blade through special
coating and special toothing; high quality standard thanks
to in-house blade manufacturing (nanoBlade)

e Easy handling: patented slice holder supports the bread
perfectly to the last slice - precisely cut, parallel slices from
beginning to end

Automatic gripping hook: The bread is automatically grip-
ped and guided after inserting.

e  Optimum integration into the sales counter without losing
display/working space

TREIF Italia S.r.l.

Via Sant'Agnese 43-45
40132 Bologna, ltalia
Tel: +39 051728138
E-Mail: info.it@treif.com

TREIF S.AR.L

22, rue des Tuileries

F - 67460 Souffelweyersheim
Tel. +33 388184018

Fax: +33 388184019
E-Mail: info-france@treif.com

TREIF in Belgien

Villalaan 21

B-9320 Aalst

Tel: +32 53770813

Fax: +32 53789666
E-Mail: jo.luypaert@treif.com

TREIF Sp. z 0.0

ul. Jana Kochanowskiego 49
01-864 Warszawa

Tel: +48 506 412 522
Service: + 48 506 413 197
E-Mail: infopl@treif.com

Passion for Food Cutting THBF



