
Thanks to its compact
construction, it can
be integrated into
your shop concept
perfectly.

SPACE-SAVING. CUSTOMER-FRIENDLY. IDEAL.

Served up!

MHS IDEAL SB LIGHT

3 INDIVIDUAL

MEMORY BUTTONS

3 quick-start buttons with  

the facility to save individual 

slice thicknesses.

PRACTICAL TABLE  

MODEL

Use the space beneath your

cutting machine, for example,

for your products.

SELF SERVICE ROUND  

BLADE MACHINE

Ideal self service machine  

with highquality round blade  

for clean cuts.

MHS Ideal SB Light

QUICK AND HYGIENIC 

CLEANING

Hermetic encapsulation of  

the drive and electronics in  

the cutting chamber.
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SPACE-SAVING. CUSTOMER-FRIENDLY. IDEAL.

EFFICIENCY DUE TO:

	 Minimal gripper remains

	 Extremely durable blade due to special coating  
	 and original MHS sharpening

	 Intuitive, straightforward operation without complicated  
	 menu guidance

	 Particularly easy cleaning

	 Low maintenance costs as particularly maintenancefriendly

MAXIMUM HYGIENE DUE TO:

	 Stainless steel housing

	 Removable front cover for easy cleaning of blades and the 
	 cutting chamber without having to move the machine

	 Functional parts easily accessible

	 Blade cleaning position

	 Hermetic encapsulation of the drive and electronics  
	 in the cutting chamber

MHS IDEAL SB LIGHT

The MHS IDEAL SB LIGHT is the low-cost variant 

of the MHS IDEAL SB, for space-saving and  

flexible integration into your shop concept.  

Simply utilise the space beneath your bread 

cutting machine as before. By concentrating  

on the essentials, this is the most economical 

self service machine. 

	 Simple operation

	 Manual gripper

	 Automatic slice holder (optionally available)

	 Maximum cutting quality due to round blade cutting

	 Oil-free cutting

	 Extraction tray with crumb slots

	 Quiet cutting - the special MHS blade prevents the  
	 generation of cutting noise right from the outset

	 Tested safety (GS-tested)

	 Bag holder and clip retainer (optionally available)

	 Space-saving and flexible

FURTHER TECHNICAL DATA AND 
OVERVIEW OF MODELS ON PAGE 11

The ideal table
Optionally available in 2 variants!

Dimensions (WxHxD):	 76.5 x 52.5 x 70 cm

Bread passage (LxHxD):  	 35 x 14-16 x 28 cm

Cutting thickness: 	 8, 10, 12 mm (others on request)

Blade: 	 Round blade 260 mm

Weight: 	 110 kg

SLICED AND PACKAGED BREAD  
IN JUST 4 SIMPLE STEPS

OIL-FREE 
CUTTING

WARM 
BREAD

QUIET 
CUTTING

EASY TO 
CLEAN

ENERGY- 
SAVING
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