
Food 
Processing Equipment

www.tfoodtechnology.com





CBS 1	 4

CBS 2 & CBS 3	 5

Slicing and Packaging	 6-7

Pulled Meat Shredder	 8-9

Wrapping Machine	 10-11

Flattening	 12-13

Multiblade Slicers	 14-15

Tying machines	 16-17

Food grade Twine	 18

Pop-up Timers	 19

Content

2

3



POULTRY BREAST FILLETS IN  
SUPERIOR SLICING QUALITY !

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.
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Single track slicer | >55 fillets/min
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Three-track slicer | >165 fillets/min

Two-track slicer | >110 fillets/min
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Slicing and Packaging  
of High End Cooked Products
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Pulled Meat for  
Catering and Food Service
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MEAT SHREDDER FOR
CONTINUOUS FLOW WITH HIGH CAPACITY
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Wrapping machine
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Semi-Automatic Meat Press
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Automatic Flattening and Equalising
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Multiblade Slicer for slices and strips
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Semi-Automatic String Tyer
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Fully-Automatic String Tyer
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FOOD GRADE TWINE FOR INDUSTRY AND BUTCHER TRADE

The product range extends from pure cotton twine to synthetic twine made of polyester 
and rayon and elastic twine made of natural rubber with a polyester covering. All types are 
available in up to 6 food-safe colours.
The yarns and cords can be used not only for our own machine program, but also for all 
standard tying machines on the market and offer a perfect solution for every requirement.



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. 

The easy way to a perfect roast. 
Pop-up Timers
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