
The QKJ-II Industrial Horizontal Automatic Meat Slicer is designed for 
continuous-duty slicing applications in meat processing environments 
requiring stable cutting performance, programmable thickness 
adjustment, and industrial production capability.

Engineered for processed meat, chilled meat, semi-frozen products, 
bacon, ham, sausage, luncheon meat, and bone-in applications, the 
system combines heavy-duty mechanical construction with industrial 
automation components to support reliable slicing operation in central 
kitchens, meat processing facilities, supermarket commissaries, and 
food production environments.

The machine adopts circular blade slicing technology with 
programmable slicing parameters and portion-based grouping 
capability, offering stable industrial performance for medium to high-
throughput production requirements.

FITUR: 
•	 Industrial Horizontal Slicing Architecture
	 Heavy-duty horizontal slicing system designed for continuous industrial 
	 production environments.
•	 Programmable Thickness Adjustment
	 Adjustable slice thickness ranging from 1–32 mm for various meat 
	 and processed food applications.
•	 Portioning Function
	 Supports quantity-based portion grouping according to production 
	 requirements.
•	 Heavy-Duty Feeding System
	 Precision feed stabilization mechanism designed to improve slicing 
	 consistency during operation.
•	 Industrial Automation Components
	 Equipped with internationally recognized electrical and automation 
	 components.
•	 Circular Blade Technology
	 Large-diameter circular blade system designed for stable industrial 
	 slicing applications.
•	 Hygienic Stainless Steel Construction
	 Machine body manufactured with stainless steel construction suitable 
	 for food processing environments.
•	 Safety Protection System
	 Integrated emergency stop and safety interlock protection for 
	 operational safety.
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Machine Type	 :	 Industrial Horizontal Automatic Meat Slicer

Portioning Function	 :	 Yes

Slice Thickness Range	 :	 1–32 mm

Maximum Cutting Speed	 :	 Up to 160 slices / minute

Feeding Channel Size	 :	 250 × 180 × 700 mm

Applicable Product Temperature	 :	 0°C to -5°C

Installed Power	 :	 5 kW

Machine Weight	 :	 Approx. 600 kg

Machine Dimensions	 :	 2580 × 980 × 1350 mm

Cutting System	 :	 Circular Blade Technology

Operation System	 :	 PLC + Touchscreen

Machine Construction	 :	 Stainless Steel

Recommended For	 :	 Meat processing factories, Central kitchens & Supermarket commissaries

DIMENSION:

2580 mm

1350 m
m

980 mm
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ELECTRICAL & CONTROL COMPONENTS:

MODEL: MXE5.20COMPONENT

Main Motor

Servo Motor & Drive

PLC

Inverter

Touchscreen HMI

Electrical Components

BRAND / ORIGIN

Nord – Germany

Panasonic – Japan

Omron – Japan

Delta – Taiwan

Weintek – Taiwan

Siemens – Germany

MODEL: MXE5.20

MACHINE CONSTRUCTION:
The QKJ-II utilizes an industrial-grade slicing chamber with integrated feed stabilization mechanism and conveyor discharge system.

Available feeding chamber configurations include:

•	 Horizontal feeding type

•	 Tilted feeding type

The machine incorporates direct servo-driven synchronization between the blade and feeding system to support stable slicing performance during continuous operation.

HYGIENE & SAFETY:
Hygiene Features
•	 Stainless steel construction

•	 Open-access cleaning structure

•	 Accessible feeding chamber

•	 Washable slicing chamber

•	 Industrial food-contact design

Safety Features
•	 Emergency stop system

•	 Safety interlock protection

•	 Blade chamber protection cover

•	 Operator safety guarding

OPERATIONAL NOTES:
The QKJ-II is designed as an industrial slicing platform with programmable slicing capability and quantity-based portion grouping.

The system is optimized for:

•	 industrial slicing stability,

•	 medium-to-high throughput production,

•	 and continuous-duty operation.

The machine is not designed as an advanced intelligent weight-based portioning system with infrared scanning or AI-driven portion optimization.

OPTIONAL CONFIGURATIONS:
Optional configurations may include:

•	 Stainless steel cover upgrade

•	 Different feeding chamber arrangements

•	 Conveyor customization

•	 Blade configuration options

INDUSTRIAL POSITIONING:
The QKJ-II is positioned as:

Industrial Heavy-Duty Horizontal Meat Slicer with Basic Programmable Portioning Capability

Suitable for industrial processors seeking:

•	 stable slicing performance,

•	 industrial-duty operation,

•	 and cost-optimized automation solutions.


