
Belt cutting machine 
BCM 1650/2450

BCM 1650 BCM 2450

General
The belt cutting machines BCM 1650 and 2450 are designed for little and medium-sized 
vegetable processing companies. The BCM 1650 is the standard version. The BCM 2450 is 
technically identical, but with an 800 mm longer belt. So there is more workspace on the 
belt for the operators. 

The machine is suitable for cutting almost all kinds of vegetables in every cutting size from
1 till 40 mm. On top of that the machine is extremely fexible; switching to another cutting
size or cutting form is very easy.

Cutting possibilities

 Standard  wing  knife: With  this  knife  all  kinds  of  leaf
vegetables, like salads, endive, chicory, celery, spring onion,
etc. can be cut perfectly.

 Adjustable disc: With this disc all kind of cabbages (trails),
carrot,  cucumber,  beet  (slices),  onion  rings  can  be  cut
perfectly.



 Julienne knife disc (strip cut 3 or 4 mm.): With this knife all
kinds  of  carrot,  cucumber,  turnip-rooted  celery,  beet,  and
paprika can be cut in julienne slices of 3 or 4 mm. Also this
knife disc is very well suited for cutting white and red cabbage
and leek for salads. There is also a possibility to cut onions in
small parings. 

 Crinkle cut slicing disc: With this disc it is possible to create
crinkled  slices  of  potatoes,  cucumber,  carrot  and  red  beets
with a cut of 4 mm.

 Slicing disc (10 knives):  With this disc large quantities of
white  and  red  cabbage  can  be  sliced.  Also  products  like
cucumber, carrot, potatoes and union rings can be cut in slices
with this slicing disc. To your choice a cut size of 2, 3 or 4 mm.

 Special  cutting  disc  (5mm):  This  cutting  disc  with  four
knives  is especially designed for cutting tomatoes and other
soft products in large quantities. This special cutting disc has a
cut size of 5 mm.

 The  wide  belt  of  150  mm allows almost  all  kind  of
vegetables to be cut easily without pre-cutting. Like cabbage,
wide leek and endive.

 Belt  width  reducer:  This  belt  width  reducer  is  especially
designed  to  guide  elongated  products  like  cucumbers  and
carrots.  This  way  the  product  will  be  positioned  straight  in
front  of  the  disc,  so  it  will  always  be  cut  in  the  desired
direction.



Wing knife with cross knives

Leek (Picture 5x20mm)
A well-known problem: leek has to be cut longitudinal
manually in order to split the rings while washing 
them.
From now on that is history! With this knife you can 
Perfectly cut whole sticks of leek, without manual 
pretreatment.

Lettuce (Picture 20x40 mm)
Cut squared leafs of lettuce (like McDonalds’) in one 
go. Pieces can be cut into every desired size within a 
range of 5x5 mm to 40x40 mm.

Melon (Picture 20x30 mm)
Squared pieces for fruit salads in every size you 
might need, ranging from 5x5 mm to 40x40 mm.
It is possible to create diferent intervals between the 
cross knives, to create a hand-cut look!



On this new wing knife, a cross knife can be placed every 5 mm. Therefore it is possible to 
cut every multiple of 5 mm (to 40 mm). The cutting length can easily be chosen using the 
touch screen, which allows you to choose between 1 mm to 40 mm.

Cutting quality

         

The machine distinguishes itself because of an exceptional beautiful and high quality cut.
After intensive research and many cutting tests the cutting process has been optimised.
This is accomplished using an under- and upper belt with very small roles, so that the
radius on the side of the knife is minimal, and the product is to be held till the knife. In
cooperation with sharp knives, the result is exceptional. 

User-friendliness
The machine is equipped with a full-colour touch-screen where all functions of the machine
can be entered and can be read. The easy menu structure is even for untrained employees
easy to understand and to use. Examples:

 Setting language: the touch screen can be set by means of fags in English,
Dutch, German, French, Spanish, Polish, Moroccan and Turkish language, so also
the  foreign  employees  can  use  the  machine  in  their  own  language.  (Other
languages can be programmed at an extra-price).

 Selecting cutting disc: press  1 button to select wing knife, adjustable disc,
julienne knife disc or wafer disc.

 Selecting cutting size: press 1 button to select the cutting size from 1 mm up
to 40 mm. Selecting separately knife- and belt speed belongs now defnitely to
the past.

The switching of knives and discs is by the easy on- and of slide on the knife shaft, done in
a second. The knives and discs themselves are – because of their handy size and weight –
also easy to use by smaller persons and female employees.

Reliability

 The machine is completely made of hard-wearing stainless steel. All technical
components are only from renowned brands.

 All  technical  components  like bearings,  electrical  motors  and other  electrical
components  are inside the machine.  So they are perfectly protected against
water.

 The  touch  screen  is  IP-67  water  protected.  For  extra  protection  there  is  a
stainless steel cover, which can be closed during the cleaning of the machine.

Cabbage (Picture 3x30 mm)
Together with the adjustable disc the white en red 
cabbage wires can be cut in short parts. The 
thickness of the wires can be infnitely adjusted and 
the length of the parts can be cut in every multiple of 
5 mm.
 



 The machine is fully built in Holland.

Cleaning/ hygiene
 The door of the cutting chamber and the screen cover over the belts can be

entirely  opened.  The  knives,  discs  and  belts  can  be  removed  in  seconds.
Because of  the smoothly  fnished surfaces and the lack of  ‘dirty angles’  the
machine can be cleaned quickly, radically and hygienically. 

 On the touch screen there is also a ‘cleaning button’.  Using this button, it is
possible to let the belts run with an open door and open screen. So the belts are
easy  to  clean  –  without  taking  them  of -  between  switching  to  another
vegetable product.

Safety
 On the door of the cutting chamber, the safety bar under the cutting chamber 

and the screen cover of the belts are water resistant (IP-67) sensors mounted. 
When it is opened, the machine stops immediately (break engine). So it is 
impossible to reach into a rotating knife disc.

 On the touch screen it is graphically displayed which door is open.

Technical data and dimensional diagram

Capacity: 500 – 800 kg/hour, depending on pollution and specifc gravity.

Electrical data: 1 Ph / 230 V / 50 Hz / 8.25 Amp Power: 1.85 kW

BCM 1650

Dimensions (LxWxH): 1685 x 645 x 1440 mm     Weight: 306.5 kg without the knives

BCM 2450

Dimensions (LxWxH): 2515 x 645 x 1440 mm     Weight: 322.5 kg without the knives

The dimensional  diagram for the BCM 1650 is shown on page 7 while the one for the
BCM 2450 is on page 8. Here below a picture of the complete line.



BCM 1650



BCM 2450
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