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All Seydelmann Cutters are available with the following motor variant types:

AC-8 – steplessly pre-programmable high-speed machine for extremely fi ne emulsions 
and the highest possible protein extraction 

   6 steplessly programmable knife speeds, forward 
   2 reverse mixing speeds
   2 separate bowl speeds
   Frequency-controlled 3-phase motor with smart control of output
    Command 1000/1500, digital display and control for gear, knife speeds, running time, temperature, bowl 
speeds, time. The Command 1500 shows additionally water quantities and vacuum values

   Switch-off automatic system for temperature and running time
   Up to 9 switch-off possible
   Separate panel box of stainless steel with built-in main-switch

DC-8 – steplessly pre-programmable speeds

   6 steplessly programmable knife speeds, forward
   2 reverse mixing speeds
   2 separate bowl speeds
   Frequency-controlled direct current motor 
   Command 1000/1500, digital display and control for gear, knife speeds, running time, temperature, bowl 
speeds, time. The Command 1500 shows additionally water quantities and vacuum values

   Switch-off automatic system for temperature and running time
   Up to 9 switch-off possible
   Separate panel box of stainless steel with built-in main-switch

Ultra – fi xed speeds

  2 knife speeds
  2 forward mixing speeds
  With 2 reverse mixing speeds as an option
  2 separate bowl speeds
  All drive systems with 3-phase motors
  Command 1000/1500, digital display and control for gear, knife speeds, running time, temperature, bowl 
speeds, time. The Command 1500 shows additionally water quantities and vacuum values

  Switch-off automatic system for temperature and running time
  Up to 9 switch-off possible
  Separate panel box of stainless steel

Rasant – fi xed speeds

  2 knife speeds
  2 bowl speeds
  All drive systems with 3-phase motors
  Command 1000/1500, digital display and control for gear, knife speeds, running time, temperature, bowl 
speeds, time. The Command 1500 shows additionally water quantities and vacuum values

  Switch-off automatic system for temperature and running time
  Up to 9 switch-off possible
  Separate panel box of stainless steel

Overview motor 
variant types
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Vacuum-Cooking-Cutter

Technology in the Vacuum Cutter

Cutting under vacuum produces a fi rm 
emulsion free of air and reduces the vol-
ume by 5-7% at constant weight. This saves 
packaging costs and less casings are needed. 

The homogeneous vacuum emulsion en-
sures consistent sausage weight and size 
in case of cold cuts. Most accurate and uni-
form portioning when fi lling. 

In this emulsion, being characterised by 
binding and stability, rind pieces and 
sinew pieces are not missed by the knives 
and are therefore cut. Thus an even better 
fi neness of the product is achieved. 

Better protein extraction due to better 
separation of the meat cells increases 
moisture and fat absorption and improves 
binding and stability at the same time. 

The higher protein extraction leads to an 
increased release of fl avor essences out of 
the meat. 

The aroma of spices is able to develop 
better and more intensive. In some cases 
fewer spices are necessary.

Vacuum-Cutter K 204 AC-8
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The chemical effect of vacuum

The better emulsifying effect of the Vacuum-
Cutter has tremendous advantages for 
cold cuts and vacuum-packed goods. Much 
longer shelf-life of meat products. The low 
intake of air leads to a fast, bright and more 
durable reddening and to a much longer 
lasting colour and taste in the fi nished 
product. Due to the lower penetration of 
atmospheric oxygen in the Vacuum-Cutter, 
the reaction of oxygen and fatty acids (fat 
oxidation) are considerably reduced. The 
products have a much better keeping qual-
ity.

The biological effect of vacuum

As oxygen is locked out, the remaining 
atmosphere is replaced by chemically and 
biologically neutral nitrogen, the growth of 
germs and the loss of aroma is greatly 
reduced. This increases the transport times 
and the product has an increased shelf life.
Even with recipes poorer in protein, the heat 
stabilization of the emulsion is better.

Vacuum-Cutter K 324 AC-8
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The Seydelmann-Vacuum-Cutter

The special design of the Seydelmann Vacu-
um-Cutter ensures shortest evacuating times. 
Cutting under vacuum can be continued im-
mediately after the adding of further mate-
rial. The main cover seals directly to the out-
side of the bowl on the body of the machine. 
This sealing continues in a curve over the 
knife shaft arm. At the same time the cover 
rests upon the bowl rim. This allows free ac-
cess to the bowl from all sides. There is only 
a little air space between the emulsion and 
the cover. This allows very quick evacuation. 
As a result the gas injection is very little. The 
unbreakable transparent noise absorbing 
cover allows permanent control of the cut-
ting. On request a stainless noise absorbing 
cover and a spice hatch is available. Loading 
and unloading is kept to a minimum as only 
the noise absorbing cover has to be opened. 
Exact adjustment of knives against the Cut-
ter bowl owing to the special support locat-
ed in the middle of the bowl which prevents 
from any changes of the knife position dur-
ing vacuum suction. This machine can also 
be used as Vacuum-Mixer when working with 
the mixing speeds.

Vacuum pump

The vacuum pump, a maintenance-free ring
pump, is integrated in the machine body in 
order to facilitate the installation.

Vacuum-Cutter K 504 AC-8
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The Cooking-Cutter

A nozzle system installed below the bowl 
is heating it by means of steam. Saves a 
lot of time by cooking and cutting in one 
operation. On option, the working process 
can further be reduced by additional in-
jection of live steam or heating of knife 
hood. The cover above the knives is heat-
ed with steam. Especially with coarse 
cooked sausages a further saving of time 
can be achieved by the injection of live 
steam. 

Approx. 10 % gain of normally evaporated 
fl avour by using the Seydelmann Cooking-
Cutter. Complete preservation of taste, aro-
ma and protein, which otherwise would 
get lost by cooking in water. In contrast to 
cooking in kettles or steam chambers, the 
extremely short cooking period in the 
Cooking-Cutter at the ideal temperature 
ensures that the taste and aroma giving 
components are completely preserved in 
their structure. Therefore, longer shelf life 
and much better emulsion because 
of hot emulsifying of meat, fat and water. 
No fat separation. 

Cooling is effected by a special nozzle 
cooling system on the bowl outside. 

In the Cooking-Cutter, the bacteria content 
of the sausage emulsion is essentially 
reduced by avoiding various processing 
steps and by cooking under air exclusion.

Vacuum-Cooking-Cutter K 604 AC-8
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The Seydelmann Cooking-Cutter; 
standard with automatic cooking 
system

Normally, when starting the cutting proc-
ess, meat and bowl are cold. Heating is 
started with full steam capacity. 

As soon as the required temperature is 
reached, the heating system is switched 
off or reduced and the residue heat in the 
metal of the bowl is used to reach the pre-
adjusted cooking temperature. 

Then the machine automatically switches 
to the cooling process and cools until the 
fi nal temperature (68–72°C) is reached. 

The automatic cooking system and the use 
of low pressure steam prevents from over-
heating and the sticking of protein to the 
bowl. In addition, energy is saved and in-
correct operation is eliminated. 

Working time is used to the optimum lev-
el. The Cutter is although available as Vac-
uum-Cooking-Cutter. Noise absorbing cov-
er of stainless steel, on request with spice 
hatch.

Vacuum-Cooking-Cutter K 754 AC-8
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Vacuum-Cooking-Cutter K 64 AC-8 Vacuum-Cutter K 124 AC-8

Vacuum-Cutter K 124 H AC-8

Machine body of solid stainless steel

Nozzle system Cooking-Cutter
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Industrial Cutters

The Seydelmann Industrial Cutter

Due to its seamless, largely solid stainless
steel construction the Seydelmann Cutter 
is very robust and easy to clean. All edg-
es are rounded and polished. In the whole 
cover no screws or edges where dirt or bac-
teria can be deposited. 

Transparent and unbreakable noise ab-
sorbing cover. On request with noise 
absorbing cover of stainless steel.

The machine body is largely made of solid 
stainless and thick-walled steel. No cast-
iron or mild steel profi les, clad with thin 
stainless sheets. No dents in case machine 
is hit by trolleys etc.

Solid construction for best possible smooth 
operation associated with the double-
walled cover construction ensures optimal 
noise-reduction.

The machine bottom is completely closed. 
The air supply occurs at the reverse side 
of the machine either via an induction cap 
with integrated fi lter against soiling or via 
a pipe connection through which fresh air 
is exhausted from out of the working area 
per a pipe system which has to be supplied. 

High Effi ciency Cutter K 126 AC-8
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High Effi ciency Cutter K 160 ultra-v

The Rasant-Cutter

A robust high-effi ciency Cutter for most 
intensive use. 2 knife speeds and 2 bowl 
speeds. Optimal operation by means of
cross switches. 

Command 1000/1500, digital display and 
control for gear, knife speeds, running 
time, temperature, bowl speeds, time.  The 
Command 1500 shows additionally water 
quantities and vacuum values. Switch-off 
automatic system for temperature and run-
ning time. Up to 9 switch-off possible.

The Ultra-Cutter

The sturdy design allows the Ultra-Cutter 
to be universally used, for dry, and boiled 
sausages as well as for chilled or frozen 
material. 

2 knife speeds and 2 mixing speeds for the 
addition of coarse material into the emul-
sion. On option the 2 bowl speeds can be 
used in combination with each knife speed.
2 reverse mixing speeds as an option. 

Command 1000/1500, digital display and 
control for gear, knife speeds, running time, 
temperature, bowl speeds, time. The Com-
mand 1500 shows additionally water quan-
tities and vacuum values. Switch-off auto-
matic system for temperature and running 
time. Up to 9 switch-off possible. 
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High Effi ciency Cutter K 206 AC-8

The AC-8 Cutter

AC-8 Cutters are equipped with a frequency-
controlled 3-phase motor. 

The AC-8 drive system fulfi ls in its most 
perfect technology the ultimate demands 
as to safety, application technology, oper-
ating life and speed. 

The AC-8 Cutter is characterised by advan-
tages such as high-speed with best per-
formance as well as paramount reliability 
for years. 

The extremely robust AC-8 Cutter being 
designed for utmost effi ciency is working 
without carbon brushes or air fi lters with 
a high-maintenance rate. 

The running costs are reduced to a mini-
mum.
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6 gears forward, 2 gears reverse 

The DC-8 Cutter equipped with a direct 
current drive system as well as the AC-8 
Cutter with frequency converter and 
3-phase motor are equipped with 6 gears 
forward and 2 reverse mixing gears or as 
an option with 8 pre-programmable gears 
forward. 

All speeds, from the mixing speed to 
the highest speed, can be steplessly pre-
programmed. 

On request, the AC-8 and the DC-8 can be 
equipped with a stepless speed. This gear, 
independent of the pre-programmed ide-
al values, lowers or raises the speeds from 
zero to the highest number of revolutions.

Command 1000/1500, digital display and 
control for gear, knife speeds, running 
time, temperature, bowl speeds, time.  The 
Command 1500 shows additionally water 
quantities and vacuum values.  

Switch-off automatic system for tempera-
ture and running time. Up to 9 switch-off 
possible.

High Effi ciency Cutter K 326 AC-8
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Technology in the AC-8 Cutter and 
in the DC-8 Cutter

A coarse and very uniform texture can be 
achieved with a relatively low knife speed. 
In order to achieve uniformity with fi ner 
grains, the speed is selected higher accord-
ing to the grain size – the knife speed is in-
creased as the grain size decreases. A regu-
lar, uniform spread of the product to be 
processed by use of the mixing speeds will 
improve the visual appearance of the prod-
uct and will therefore improve the general 
sales potential. The AC-8 Cutter and the DC-8 
Cutter allow the production of still more 
profi table emulsions. 

More effective applications through the step-
less programming of the 8 speeds. The tech-
nical design of the AC-8 Cutter and the DC-8 
Cutter allows speeds, that are up to 50 % high-
er than with usual high-speed machines. 
This high speed extracts considerably more 
protein from the meat cell. Already at the 
beginning of the cutting process, an ex-
tremely stronger binding can be realised. 
Due to the high speed of the knives, inertia 
of the meat particles increases and the break-
down of the meat cells is complete. Not even 
the smallest cell compounds are missed by 
the knives and are cut again. This results in 
tougher, stronger and more homogenous 
emulsions. The extremely high speed guar-
antees a high degree of fi neness. Not only 
cellular protein but also taste infl uencing 
substances of the meat, like enzymes and 
ferments etc., can be better released. The 
sausage has a better taste. 

High Effi ciency Cutter K 506 AC-8



2928

To emulsify the product, the knife speed is 
programmed slightly lower. The required 
fi rm consistencies of the different recipes 
are achieved by means of the variably ad-
justable speeds during the emulsifying 
process. 

Rind emulsion in the AC-8 Cutter 
and in the DC-8 Cutter

The processing of raw rinds to fi ne rind 
emulsion creates a new potential market 
for the highest speed of the AC-8 Cutter 
and the DC-8 Cutter. After only a short 
running time, the rind becomes structure-
free and as fi ne as pudding.

Dry sausage in the AC-8 Cutter

For the production of dry sausage the 
ultimate demands as to the requested grain 
size of the dry sausage are achieved by 
the individual adjustment of the knife 
speeds. In particular as to coarse granula-
tion the accurate adjustment in the lower 
speed range is crucial for a uniform parti-
cle defi nition. Thanks to the special design 
of the Cutter cover a fast and regular mix-
ture at low friction and temperature rise 
is achieved. Trough this cover shape in 
connection with the deep bowl a high fi ll-
ing rate is possible.

High Effi ciency Cutter K 756 AC-8
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Bi-Cut K 552 AC-8
with 550 litres bowl content

The Dry Sausage Cutter Bi-Cut, almost made 
of solid stainless steel, is equipped with 2 
separate knife shafts which are staggered 
by 90°. Both, the AC-8 technique and the 
DC-8 technique offer the possibility of pre-
programming the two knife heads with step-
less variable speeds. For ideal loading of the 
Bi-Cut with even distribution of the materi-
al, a horizontal screw conveyor* with a prod-
uct store can be provided separately on re-
quest. There is also an option for simple 
integration in a conveyor belt. 

The dry sausage cutter fulfi ls highest de-
mands on quality and selected products due 
to its sophisticated and effi cient technolo-
gy. The steplessly pre-programmable 8 knife 
speeds ensure the exact binding for all par-
ticle sizes, regardless of uneven tempera-
ture of the raw material. Due to the knife 
heads being fi xed at right angles, a perfect 
mixing can be achieved, already after short 
operating times. The Bi-Cut proves its ex-
tremely economic features by means of the 
AC-8 drive or the DC-8 drive. There are no 
more peak loads when starting or changing 
speed. The knives always operate at an ide-
al speed related to product requirements.

Bi-Cut K 552 AC-8
with 550 litres bowl content

Dry Sausage Cutter Bi-Cut K 552 AC 8, 

550 l with special loading device
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Individual solutions

In order to meet individual requirements, 
Seydelmann machines are generally man-
ufactured especially to order and on order.
The production of the biggest cutters proves 
our potential. Seydelmann machines are

manufactured of best material, with best 
design and technology to create a top-
quality product that always exceeds even 
the highest expectations.

Cross switches

The cross switches are ideally arranged ac-
cording to ergonomic aspects. Contrary to 
common controls which are susceptible to 
interference, the machine and all its func-
tions can almost be operated without open-
ing one´s eyes. Each switch controls logi-
cally inlinked functions. The machine is 
electrically interlocked to prevent incorrect 
or faulty operation. No interference-prone 
sheet displays, switches and illuminated 
displays at the machine. The cleaning of the 
control elements can be done easily by pres-
sure washers as well as all cleaning agents.

Quality in every detail

All surfaces on the machine are designed 
with a slope so that cleaning water will drain 
completely from all surfaces. No water stains 
on the machine.

Embedded covers

All covers are completely embedded in the 
machine body. No silicone seals and rubber 
seals are necessary. Thus the cleaning of 
the whole machine can be done easily by 
pressure washer.

Details Cutters

High Effi ciency Cutter K 1200 ultra
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Temperature sensor

Immediate and very accurate temperature 
control. The temperature sensor is integrat-
ed in the top end of the perfectly-shaped 
scraper. Even smallest amounts of emul-
sion can be accurately measured and no 
coarse material can stick to the sensor 
causing incorrect measurement.

Swivel-mounted main cover

The High Effi ciency Cutter K 506 and K 
756 are equipped with a swivel-mounted 
main cover which can be swing clear in 
open status sideways to the back of the 
machine. This covers facilitates the clean-
ing of the machines as well as the replace-
ment of the knives. By request the swivel-
mounted main cover is also available as 
hydraulic version.

Elevated feed opening

There is an elevated feed opening at the 
right side of the cover. It ensures the opti-
mal product feed into the cutting area while 
the loading process.

Ejector

The ejector on the right hand side is a stand-
ard feature, without any space requirement 
for swinging motion. 

The designed ejector disc profi le allows 
quick and effi cient unloading, even with 
liquid materials. 

The hydrodynamic design of the entire ejec-
tor ensures quick and complete unloading 
of the processed product.

Soft stop motion device  

The hydraulic movement of the ejector has 
a soft stop motion device – therefore the 
ejector disc will only touch the bowl very 
gently. Bearing and ejector disc are protect-
ed against wear.
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Loading device*

The loading device is designed for standard 
loading trolleys BW 200, incorporated into 
the machine. There are no components out-
side the machine which have to be cleaned 
separately and need additional space. 

The loading device lifts the trolley vertically 
until the trolley is above the rim of the bowl. 

Then the trolley is tilted and completely 
emptied. Liquids are also poured without 
spilling. 

As loading is as standard effected from the 
left in direction of the rotation of the bowl, 
the whole trolley content is spread evenly 
without building up of material. In order to 
meet the individual requirements of pro-
duction the machine can be adjusted to an 
opposite material fl ow direction. 

On request this is effected by fi tting the 
loading device to the right hand side and 
the ejector on the left hand side of the Cutter. 

For High Effi ciency Cutters with a bowl vol-
ume of 325 liters and more the integrated 
hydraulic loading device can also be engi-
neered for loading trolleys BW300.

Loading via screw conveyor*

As loading via screw conveyor is effected 
evenly in direction of the rotation of the 
bowl, there is no risk of building up of ma-
terial. The whole bowl content is chopped 
uniformly with the same number of cuts, 
gaining an even particle size in the fi ni-
shed product. This optimised loading pro-
cess reduces the batch time considerably. 

Loading is effected with noise absorbing 
cover closed. A hydraulic sliding valve will 
close the screw conveyor when the loading 
is fi nished. Therefore no chunks of material 
can fall into the bowl. Due to its large hop-
per, the screw conveyor has additionally the 
function to buffer the material.

Loading via screw conveyor with hydraulic sliding valve

*available on request (as an option)

Loading devices
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Cutter knives

E: Effi cient universal
knife for boiled-, dry- 
and cooked sausage.

K: For extremely fi ne 
boiled sausage and 
rind-emulsions.

B: Perfect for dry sau-
sage production due 
to its drawing cut. 

Y: In a balancing 
clamping set with 
spacer, no building up 
of product. Little fric-
tion, less power con-
sumption. 

Knife gauge* 

For exact adjustment of the knives after 
regrinding. The safety stud is reduced to 
the correct length. 

Balancing unit*  

Balancing unit for fi ne balancing of the 
whole knife set after being pre-balanced 
in clamping sets. Especially for high speed 
cutters (AC-8-drive or DC-8-drive) for very 
smooth operation. 

Knife system KO, EO and BO*

Each two knives are mounted in one level 
into the balancing clamping set or into the 
draw-in balancing clamping set with inter-
mediate spacer. 

The O-knife system can be balanced in no 
time to the maximum smooth operation. 
In addition the knife replacement is very 
user-friendly and time-saving.

Fast clamping nut for knives* 

Safe fi xing of knives with smallest energy 
expenditure.

Knife balancing scale for 
clamping sets

Knife balancing scale for balancing of knife 
pairs for vibration-free operation. 

*available on request (as an option)
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Controls

Command 1000

Digital display for gear, knife speeds, run-
ning time, temperature, bowl speeds, time. 
All knife speeds are steplessly pre-program-
mable according to the motor type variant 
and subsequently retrieved via the practical 
customer-orientated knee operation or cross 

operation of the Cutter. Switch-off automatic 
system for temperature and running time. 
Up to 9 switch-off possible. Display of main-
tenance intervals and service intervals.

Command 1500

Vacuum Cutters or machines with integrated 
water dosing system with valve are equipped 
with the Command 1500. Additionally to 

Wall mounting

with pipe elbow

Ceiling side

suspended

Mounting variant

for wall

Fastened upright

through the fl oor

the functions of the Command 1000 this 
control type shows water quantities and 
vacuum values.

Electronic programming

The whole electronic programming unit is placed outside the Cutter i. e. in a stainless hous-
ing. This makes the machines insensitive to breakdowns and to be cleaned very easily.
The extra large display is fi tted within optimal sight distance of the operator either 
behind the machine on the wall or on a pipe console. All relevant working data is easy 
legible even from a considerable distance.
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Auto-Command 3000 with 24“ Wide Screen monitor Auto-Command 4000 with 24“ Wide Screen monitor

Auto-Command 3000

The computer-based system solution enables 
automated cutting according to saved 
recipes and according to fi xed values. In 
this connection the individual program 
steps and the corresponding ingredients 
are shown during the cutting process. 

All machine functions are automatically 
selected for standardization and quality 
assurance of the products. 

Auto-Command 4000

Additionally to the functions of the Auto-
Command 3000 this control type is equipped 
with:
 
 Data recording
 Teach-in function
 User administration
 Production plan
 Recipe calculator
 Total consumption
 Remote connection

During the sequences of a programme it is 
possible to intervene manually at any time 
and to continue the cutting process. 

In the service module maintenance inter-
vals and service intervals are displayed. 
PLC – layouts, end switch functions and 
appearing error messages serve for fast 
analyzing of errors and ensure direct support.
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Data recording of all production stages, 
enables a subsequent evaluation as well 
as long-term quality proof for instance in 
order to serve as a basis for documenta-
tion within the scope of the ISO 9001 cer-
tifi cation. 

Thanks to the Teach-in function it is pos-
sible to save exemplary batches after man-
ual pre-cutting and to retrieve those at a 
later stage.

The user administration enables an 
activation of individual display levels and 
functions of the programme for the differ-
ent users. All recorded data is assigned to 
the respective user.

In the production plan individual recipes 
are stored in the desired order of pro-
duction. 

By the recipe calculator it is possible to 
adjust individual quantity standards auto-
matically according to modifi ed total quan-
tity. 

The total consumption determines the 
quantities of all ingredients within a free-
ly selectable period of time for calculated 
purposes.

On request it is possible to process all 
saved data or to add new recipes via a 
remote connection. Furthermore all proc-
ess steps beyond the production can be 
followed.

Recipe selection Ingredients entry Service module

Program entry List of ingredients User administrationGraphic data recording 

Tabular data recording 
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Automatic balancing system* and 
control of unbalanced state*

As from K 324, the automatic balancing sys-
tem is available on request as an addition-
al feature. 

Knives can be automatically balanced whilst 
machine is running. Additional manual 
balancing is no more necessary.

The control of unbalanced state with safe-
ty stop is also available without balancing 
system as an option. 

This system will stop the machine auto-
matically in case of excessive unbalance, 
i.e. break of knives during cutting process.

Automatic balancing system and control of unbalanced state 

for machines with Auto-Command 3000 + 4000

Automatic balancing system and control of unbalanced state 

for machines with Command 1000

Automatic balancing system and control of unbalanced state 

for machines with Command 1500*available on request (as an option)
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AC-8 – steplessly pre-program-
mable high-speed machine for 
extremely fi ne emulsions and the 
highest possible protein extraction

  By the AC-8 Cutters it is possible to 
achieve a high speed of over 6.300 rpm.

  The frequency-controlled three-phase mo-
tor of the AC-8 Cutter has a signifi cant-
ly higher effi ciency than conventional 
drives with fi xed speeds

  Carbon brush and air fi lter changes no 
longer required

   There are no more peak loads when start-
ing or changing speeds compared to con-
ventional three-phase drives

  Regardless of the fi lling quantity, the 
AC-8 Cutter will work at exactly the pro-
grammed speeds. Along with maximum 
power savings, this ensures absolute uni-
formity of the product

  The AC-8 cutter consumes only the pow-
er needed for the relevant effort due to 
the preprogrammed ideal speed, i.e. no 
faster nor slower than required for the 
relevant product

  Up to 25 % power saving with the AC-8 
Cutter with conventional  drive systems

  The water-cooled AC-8 motor will always 
run within its ideal temperature range.

  The waste heat of the motor can be used 
in a heat exchanger, for heating indus-
trial water or for a central heating sys-
tem. No waste heat will go into the pro-
duction rooms, therefore the air condition 
will consume less energy. Double saving!

Motor variant types 

The DC-8 Cutter

  Compared to conventional 3-phase mo-
tors with fi xed speeds no peak loads when 
starting or changing speeds occur when 
working with the DC-8 drive system as 
well as the AC-8 drive system

  The purchase of a DC-8 drive system is 
considerably more reasonable as the AC-8 
drive system

The Ultra-Cutter – strong and 
universal

   The sturdy design ensures the universal
use for raw and boiled sausage as well 
as cooked sausage

  2 cutting speeds and 2 mixing speeds for 
the addition of coarse material into the 
emulsion

  The 2 bowl speeds can be used in combi-
nation with each knife speed, resulting 
in 8 different speed combinations. 2 re-
verse mixing speeds as an option

The Rasant-Cutter

   A robust high-effi ciency Cutter for most 
intensive use

   2 cutting speeds and   2 bowl speeds

*available on request (as an option)
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All Seydelmann machines can be indi-
vidually designed for each application. By 
improvement with special customer-orien-
tated kits the Cutter becomes the central 
machine for completely new applications. 
Also special custom-built constructions 
for extraordinary and unusual applications 
are possible. Some examples of frequently 
selected optional equipment:

Ejector with pre-programmable 
speeds*

On request the ejector can be equipped with 
three steplessly pre-programmable speeds 
and frequency-controlled drive system. 
1st speed: For coarse and dry sausage
emulsion 
2nd speed: For fi ne emulsions
3rd speed: For fl uid emulsions

Water nozzle, on request with 
mater meter*

For exact discharge of water. The water vol-
ume is displayed and preset using the digital 
control Command 1500.

Nozzle*

For adding liquids of any viscosity.

Loading via screw conveyor*

For smooth loading of the Cutter, i.e. during 
one bowl revolution. The whole bowl con-
tent is chopped with the same number of 
cuts, gaining a uniform particle size in the 

fi nished product. Loading is effected with 
noise absorbing cover closed. 

Sectioned cover with feeding 
openings*

Loading via feeding systems or screw 
conveyors. Integration of the Cutter into 
existing continuous production lines.

Hanging control board*

Positioned above the machine at eye-level 
of the operator.

Remote control*

For automated productions for the control-
ling of several machines by one operator.

Gases input*  

Providing correct inert or non-inert atmos-
phere according to product requirements.
 
Nitrogen input* N2 for gas 
fl ushing

Inert atmosphere, ph-neutral, no injection 
of germs from the surrounding air, avoid-
ing bacteria growth, no oxidative effects of 
the atmospheric oxygen (fat oxidation).

Optional equipment
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LN2-connection* for constant 
cooling

For cooling of the product down to the per-
fect temperature for cutting. Best temper-
ature to gain proteins approx. +3°C. For 
low-temperature cutting and change of 
consistency of the product.

Injection of LN2 for freezing*

Liquid nitrogen is injected directly into the
product. The low temperature is achieved
by shock freezing. Immediate cutting or 
granulating under low-temperature condi-
tion with completely changed consistency 
of the product, i.e. shock freezing and gran-
ulating of fresh slaughtered, warm meat 
for conservation of ATP and PH.

Stepless bowl drive with four 
pre-set speeds* 

The fl ow of material can be altered rela-
tive to the ideal cutting speed of the knives. 
Specially for the production of granulated 
products with uniform structure of 
required size, i.e. dry sausage etc.

Central lubrication system*

Thanks to the central lubrication it is no 
longer necessary to lubricate the machine 
manually. Grease is being pumped within 
pre-programmable time intervals to all 
points of lubrication of the machine out of 
an integrated container. A dry run of the 
bearings is avoided.

Water-cooled* motor

The water-cooled AC-8 motor is always 
working within the optimal temperature 
range. The waste heat of the motor can be 
feed well-directed to a heat recovery sys-
tem, a water heating or a central heating. 
No heating of the production areas respec-
tively considerable relief of air condition-
ing equipment. Dual savings effect.

Safety

Seydelmann machines are manufactured in 
accordance to legal safety regulations and 
have the CE-Declaration of Conformity.

Advanced quality

Innovating thinking, economic acting, qual-
ity production. Certifi ed by the sought-after 
certifi cate to ISO 9001 we will continue to 
safely meet the highest demands in the future.

Service

 Global service 
 Qualifi ed service technicians 
  Extensive spare parts supply 
warranted for many years 

 Emergency service 7 days/week 
 Loan machine service

© 2010 Maschinenfabrik Seydelmann KG
All the contents of this brochure, especially the texts and pic-

tures, also in excerpted form, are the intellectual property of 

Maschinenfabrik Seydelmann KG, D-70174 Stuttgart. All rights 

reserved. No portion of this brochure may be copied, duplicated 

or distributed without the written approval of Maschinenfabrik 

Seydelmann KG. This prohibition covers in particular commer-

cial duplication by copying, recording in electronic databases, 

duplication on data media, and transferring to other forms of 

printed products.

*available on request (as an option)
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Vacuum-Cooking-Cutters
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X = min. width of door at disassembled machine
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power of motors in kW dimensions in cm

Type litre
ras

ultra
ras v

ultra v 
ras vs

ultra vs DC / AC B1 B2 B3 B4 T1 T2 T3 X Ø H1 H2 H3

steam con-
nection

kg / h
weight 
in kg

K 64 60 12 17 21 40 153 200 216 – 125 136 180 138 96 88 201 217 55 – 70 1900

K 124 120 26 32 45 80 181 248 253 – 152 172 224 164 121 90 236 253 70 – 80 2400

K 124 H 120 26 32 45 80 181 – – 276 152 172 224 171 121 90 236 255 70 – 80 2500

K 204 200 67 90 105 100 210 – – 330 176 218 – 182 143 93 261 280 85 – 110 4100

K 324 325 105 125 140 140 229 – – 344 193 242 – 194 161 93 281 300 110 – 140 4750

K 504 500 125 140 160 200 254 – – 350 216 272 – 198 186 93 314 334 120 – 150 6100

K 604 610 140 160 190 250 277 – – 375 230 293 – 217 198 95 326 346 140 – 170 6700

K 754 750 140 160 190 250 286 – – 388 238 300 – 223 206 93 326 346 160 – 200 6700

Technical Data

Dimensions/data not binding. Alterations reserved.

K 64
K 124

K 124 H – K 754
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Dimensions/data not binding. Alterations reserved.
* with hydraulic noise absorbing cover. ** with two incorporated main motors.

Industrial Cutters 

Technical Data

X = min. width of door at disassembled machine

H3
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5,
5

T1
T2

T3

X
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B2

T1
T2
T3

H2
H1

8

X

B1
B3

B4

power of motors in kW dimensions in cm

Type litre
ras

ultra
ras v

ultra v
ras vs

ultra vs DC / AC B1 B2 B3 B4 T1 T2 T3 X X1 Ø H1 H2 H3

weight 
in kg

K 126 126 26 32 45 80 161 276 – – 167 196 217 125 – 113 97 172 211 1800

K 160 160 26 32 45 80 163 299 – – 170 202 230 130 – 123 97 172 220 2300

K 206 200 67 90 105 100 175 305 – – 163 225 – 170 * 183 134 90 196 * 246 2880

K 326 325 105 125 140 140 205 330 – – 188 200 – 185 – 152 100 – 261 3550

K 506 550 125 140 160 200 245 365 – – 227 240 360 215 – 188 100 234 – 4700

K 756 750 140 160 190 250 250 355 – – 246 263 390 230 – 197 100 240 – 5940

K 1200 1200 – 315 – 355 326 455 – – 262 300 440 270 – 226 153 290 – 10100

K 1800 1800 technical data on demand

K 552 ** 550 2 x (100 – 140) 284 – 297 385 227 240 290 258 – 188 100 234 – 6700

Bi-Cut

K 126 – K 1800

K 552
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