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APPLICATIONS
OF THE LASKA EMULSIFIERS

v procuchion qualty at a
em is successiully applied world-

+ Production of scalded sausage
+ Production of cooked sausage and pies
 Vegetable, cheese, etc.

STRENGTHS AND BENEFITS
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HYGIENE AND SAFETY

+ Safety ensured through closed
attachment and integral safety measures

+ Polished surfaces for highest
possible hygienic standard

» Safe handling due to safety guard
in front of cutting set

THE LASKA NANOCUTTER
YOUR BENEFITS AT A GLANCE

PRODUCTION

» Stale emulsions of maximum finensss
due to innovative knife adjustment

+ Gentle processing of the material

+ Minimum amounts of air entrapped
v High stability of emulsion

v+ High hourly cutput

LOW OPERATING AND MAINTENANCE COSTS

Cutting geometry and innowvative

knife adjustment result in constant
pressure conditions at the cutting edaes
and holeplates

This reduces wear and cutting set
abrasion by up to 50%,

The cutiing set is monitored continuously
and can be maintained preventively.
Display of senvicing times

Easily accessible inspection doors

Worddwide sarvice network and
compatent local support on all confinents

OPERATION

v laska.at

v Easy handling and user-
friendly operating elements

v Bwivelling touchsoresn with
lariguage selection

v Substantial reduction of operating
and maintenance amors
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DESIGN

Compact and space-saving design

with integral control cabinat

Al drive elements accommodated in

tha machine housing to prevent soiling
Automatic stop of the machine in case of
running idie {extended service life of the cutting set)
Flow-optimized cutting geometry

o reduce energy consumption

Moige reduction due to sound insulation
inside the machine and low-noise

drive technology




THE PATENTED KNIFE ADJUSTMENT

OF THE LASKA EMULSIFIERS

The key & it o 5 the patertad alactroby-
draulic . The se ure betweaen the
rotati ing ; ietermines the fine-
proc ] ahy

stem hermetically sealed against the product area,

ALWAYS AT THE OPTIMUM WORKING POINT

Crther than with the NanoCuttar, the cu of many conven-
tional emulsifiers is either positioned and readjustad manually,
or with automatic adjustmeant only in incremerts. This results in
: ; contact force, on the one hand, and in high wear and

cutling setl costs are reduce
ventional emulsifiers.

envarttuzslly in

hand. The ManoCutter, he

ing result due to permanen
adjustmeant, and thus

5 such as knifes and hole-
force as low as pos-
g wezar. This means that

ompared to con-
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EQUIPMENT s
FOR YOUR LASKA EMULSIFIERS

X 1] T01 70170

h

CUTTING SYSTEM CUTTING CHAMBER AND DRIVE SHAFT MOBILITY TOUCHSCREEN CONTROL
v Optimized design and unique cutting set gaomeiny for high v Smaoth installation space facilitates cleaning : Electrical aquipment integrated in the machine housing » User-fiendly and claarly amanged

throughput and optimu m Em“i*"”'ﬂazﬂn while ensuring a v Easy installation of the cutting set v Flemible and sasy combination with other machines possible v Large and easily legible colour display

utting effec i 3 y it ot : : . : : : . in ;

u::uﬂlng ) ¥ gc::i:ﬁf or tz!:? Y - v Best hygiene and error-frae operation + Mobile design with lockable castors » Swivelling, space-saving

v Easy exchange ives and holaplates without ; : ' , "
. . i I_: =R y LA Hon
complicatad foolks okt Mnguagle sﬁffw : :
; 7 » Automatic malfurction displa

v Automatic knife adjustment ) Ei

Exchangeable hardensd knives with high durabiity of the adoe
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16.03. 2011
17.03.2011

18.03.2011
18.02.2011

MACHINE HOUSING PRODUCT FLOW AUTOMATIC CLEANING MODE RECORDING OF OPERATING DATA
v Sofid stainless construction v Excellent product fiow and fluid flow characieristios in the » Cutting st relieved at the push of a button v Continuous recording of temperaturas, curent consumption
v Maximum protection from dirt and comtfortable cleaning cutting chamber due to intensive research and use of » Cleaning process due to relieving of cutting and wear of cutting set

state-of-the-an simulation and analysis methods
i Best possible throughput

v Drive elaments in closed machine housing

v Optimum serviceability due o easily accessible el
inspection doors v Perfect smulsification effect

set virtually without wear » For conclusive data to optimize the production process
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OPTIONS
FOR YOUR LASKA EMULSIFIER

AUTOMATIC TEMPERATURE CONTROL

e diameter 0.8 - B mm » Desired final temperature of s ge meat freely adjustabls

& mimy) v Tempe armanantly controied via electrically

blades and




THAT’S WHAT OUR CUSTOMERS SAY
ABOUT THEIR LASKA NANOCUTTER
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ANDRA HORTNAGL PRODUKTION
UND HANDEL GMBH
AUSTRIA,

“We uge the NanoCutter for manufactuning
selected products. The constant product gual-
ity has corvincad us and our customers. Fine
ness, litthe air entrappad, and & regular texiuns
are the ingredients for our products

“For Smart Eaters”,

In terms of oparation, the ManoOuter is a very
aconomical maching, The long senvice ife of
the cutting set, too, makes things easier for us.
The promised featurss of operator conven-
ience, a low noise level, and easy cleaning
have clearly come true”

MR. RESCH
PRODUCTION MANAGER

GOLDSCHMAUS NATUR GMBH & CO. KG
GERMANY

“The ManoCutter i the ideal complemant to
our existing bowl cutter, Especially for products
demanding highest performance and emulsif
cation, the NanoCutter has proven its worth in
daily Lse.

Another remarkable feature is the excellent
teeding effect of the NanoCutter, It enables us
o process vary compact sausage meats rek-
ably and quickly with the NanoCutier”

MR. PRESTEL
PROCUCTION MAMNAGER

v laska. at
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TECHNICAL DATA
PERFORMANCE LIST

Y
PERFORMANCE CHARACTERISTICS DIMENSIONS AND WEIGHTS
TYPE FZ 175 FZ 225 TYPE FZ175 FZ 225 f::‘\, oy ,f":*
_ ‘-\x‘_m “\}r/f_f
Holeplate & mim 175 225 Length mm | X 2130 2216 L T e = I
Mumber of hodeplates 3 3 Width mm | Y 1168 1164
Conrected oad & (] 132 Hopper height mm | £ 928 472
Ciperating noise dbA a0 &0 Waight kg 1300 1500
Happer volume litres 200 200
Throughgut! wh 2h-8 h-1b
SEAWORTHY CASE*
Available holepkata bore diametars mm [E=80 &8 =-80 P F gl »
Lergth mm 2650 265{)
Reduced mator autput W [ 110 Width mm 1500 15
Conirol system PFLC? PLE? Hedgit mm 1600 1600
Starting reactor "soft start® a o Weight kg 550 550
Automatic regulation of discharge i & i
temparature " depending on type of ransport
Special valtage a o 1
Fuse A 160 260
Feed pipe cross section mim* Gl 70 120
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Since 1880, the family enterprise has been aclive as a supplier
of the food industry and closely associatad with the latter, The

machines produced by LASKA are high-grade products made

of stainlass steel featuning a number of auxiliary eguipmeant.

Although LASKA is ganerally known for the bast processing of
meat, there are numerous other applications in practice, stch as
the processing of arease, cheess, frulf, vegetable, yeast, pasta,
sweets, et

Today, LASKA machines are famous for thair high quality n more
than 130 countrias on all continants, where they work 1o the
complete satisfaction of national and international custonmers.

@ IASKA

Maschinenfabrik LASKA Gesellschaft m.b.H.
Makaristralie 60, 4050 Traun — Austria

P +43 7229/ 605-0

F+43 7229/ B06-400

laska@|zska.at

www.laska.at

OUR PRODUCT RANGE:

Ctters

GErinders

Frozen meat cuiters
Emulsifiers

Mixing machines
Froduction lines




