MasterSlicer 2R

The Heavy-Duty Industrial Bread Slicer
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MasterSlicer 2R

Designed and
Manufactured
in Finland

The Ipeka MasterSlicer 2R is a high-capacity industrial band slicer, purpose-
built for hard-crust breads and densely structured products such as traditional
rye, gluten-free bread and whole-grain loaves.

The MasterSlicer 2R is equipped as standard with Ipeka’s adaptable blade
oiling system, ensuring clean, smooth slicing even with the most demanding
bread types. The band blades are tensioned between two hard chrome-coated
steel drums. Together with tungsten alloy blade guides and high-quality band
blades, this construction guarantees perfectly straight slices and consistently
accurateslice thickness throughout extended production runs.

A fully adjustable infeed system with driven bottom, side, and top belts
provides excellent product control. Products can be fed directly from a cooling
conveyor or loaded manually, offering flexible integration into existing bakery
lines.

As default, Masterslicer 2R is equipped with an integrated band conveyor
outlet, enabling easy connection with a semi-automated bagging machine,
such as Ipeka Packmaster or Ipeka CL-35.

In case of an automated packaging system (Ipeka Loafmaster, Flow-wrapper)
thesliceris equipped withasynchronizing conveyor.
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