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Interesting new equipment for food processing industries, industrial kitchens and caterers 

 
 

 

Belt cutting machine GS 30 

  

The NEW KRONEN belt cutting 
machine GS 30 : innovative 
features and high capacity  

 
• The feeding belt has been 

designed to convey larger and 
higher produce, e.g. whole 
heads of lettuce or cabbage  

• New program control, PC 
interface  

• An optional feeding conveyor 
belt allows long products like 
leek, cucumbers, carrots to be 
cut in an orientated way 

• Two optional removal belts – an 
angled elevator and a horizontal 
one – can be mounted onto the 
machine directly 

• New cutting technics are 
available (option) 

 
Knife speed and conveyor speed are programmable as 
well as the contact pressure of the down holder and, 
moreover, up to 100 arbitrary memories are available 

 
 
 
 
 

 

Technical data : 
 
Capacity 1200 – 2000 kg (leaf salad) 
Capacity 1500 – 2600 kg (raw vegetables,
 carrots) 
voltage 400 V / 50 Hz 
Total power 4,5 kW 
Total current 8,5 A 
Knife rotation max. 670 rpm 
Cutting width max. 60 mm 
Conveyor width 275 mm 
weight 810 kg (without conveyor)

 
 
KRONEN GmbH 
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Telefax: +49 (0)7854 9646-50 
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