














Product characteristics

A wide range of applications

The FAM Hymaks is a multi-purpose cutting apparatus,
delivering an unmatched hygiene level and producing clean-cut
dices and strips on a whole range of produce, ranging from
diary products to meat and poultry

Cheese:

Capable of handling large blocks of soft, semi-hard or processed
cheese - such as Mozzarella, Gouda, Emmental, Provolone;
blocks can be square, rectangular or cylindrical. The cheese
can either be cut chilled or frozen, with a temperature as low
as -10°C (14°F).

Meat:

Bacon, poultry ( breast,thigh-meat, regardless of whether it
is fresh, frozen or cooked), cooked ham, salami end-pieces,
cooked beef and for strip-cutting also fresh and frozen beef,
pork, poultry, cured ham etc. Cut meat products can be used in
salads, pizza (toppings), ready meals, meat snacks, pet food
etc. Meat can either be cut chilled or frozen (as low as -16°C

(3°F))-
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TYPES OF CUT AND CUT SIZES

SLICES:
Flat cut, only using a slicing knife.

Cut sizes
Cut sizes: from 1.5 mm to 25 mm (1/16” to1” )

STRIP CUTS:
A slicing knife and circular spindle are used to
cut strips or batons. Circular knives and crosscut
knives can be combined to reduce the length of
the strip.

A

Cut sizes
from 3.0 mm to 60.0 mm (1/8" to 2-1/3")

DICES:
For dicing, a slicing knife is used together with
a circular and a crosscut knife spindle.

Cut sizes
From 3.0 mm to 40,0 mm (1/8” to 1-9/16")

TECHNICAL SPECIFICATIONS

Basic Dimensions 2020 mm - 1420 mm - 2 020 mm

LxWxH 79.5" - 55.9" - 79.5"

Net weight 1250 kg /2750 lb

Motor Motor 1: 5 kW (7.5 HP)
Motor 2: 15.5 kW (20 HP)

Variable Frequency Drive | Digital

Between 1 600 and 5 500 kg/h
(3.520 and 12.100 lbs/h)

Capacity

COMPLYING WITH INDUSTRY STANDARDS

European Standard EN 1672-2-2005
NSF-3A-14159-1-2002

EHEDG Hygienic Equipment Design Criteria
USDA “Guidelines for the sanitary Design and
Fabrication of Dairy processing equipment”
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