
MHS INTEGRAL TOUCH

NEW

The new cutting machine that can 
become invisible.

Right in the counter!

MHS Integral Touch

CAN BE FULLY INTEGRATED

NO CUT-OUT REQUIRED  
IN THE COUNTER

TOUCHSCREEN DISPLAY

INTEGRATED. INNOVATIVE. MODERN.

SMART TOUCHSCREEN  

DISPLAY

Unique concept for easy  

operation without a long  

training period.

INTEGRABLE ROUND  

BLADE MACHINE

Can be fully integrated.  

No cut-out required  

in the worktop.

QUICK AND  

HYGIENIC CLEANING

Hermetic encapsulation  

of the drive and electronics  

in the cutting chamber.

EFFICIENT

Simply place bread in the  

machine, the machine grips  

the bread automatically.

10



QUIET 
CUTTING

WARM  
BREAD

QUIET 
CUTTING

EASY TO 
CLEAN

ENERGY- 
SAVINGINTEGRATED. INNOVATIVE. MODERN.

EFFICIENCY DUE TO:

	� Extremely durable blade thanks to special coating and 
original MHS sharpening

	 Use of unused space beneath the counter

	� Intuitive, straightforward operation without complicated 
menu guidance

	 Particularly easy cleaning

	� Low maintenance costs as very maintenance-friendly

MAXIMUM HYGIENE DUE TO:

	 Stainless steel housing

	� Front door for cleaning the blades and cutting chamber 
without having to move the machine

	 Functional parts easily accessible

	� Hermetic encapsulation of the drive and electronics in the 
cutting chamber

	� Machine fully moveable for cleaning and maintenance 
purposes

MHS INTEGRAL TOUCH

Integrate the MHS INTEGRAL TOUCH in your sales 

counter and thereby also in your store concept. 

You lose no further space in your bread shelf and 

even the worktop remains fully intact.

You will be delighted with the touchscreen display 

and automatic cutting process!

	 Innovative new pull-out drawer machine with touchscreen display 

	� Machine is simply slid beneath the counter: No cut-out in the 
worktop and no height adjustment necessary

	 Fully automatic process: 

	� Open the drawer, insert the bread, select the cutting 
thickness, etc. and close the drawer. 

	 Machine automatically grips and cuts the bread. 

	� The illuminated hand grip indicates the progress of the 
process.

	� The machine can be simply pulled out from under the 
counter at any time for cleaning and maintenance purposes

	� The machine is also fully operable without a counter or other 
shop fittings

	 Front decoration also available in other colours on request

	 Cutting speed selectable: 130 or 220 slices per minute

	 Optional camera for observing the cutting process

	 Oil-free cutting, even with warm bread

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

Dimensions (WxHxD):	 90 x 82 x 74 cm

Bread passage (LxHxD): 	 39 x 12-14.5 x 32 cm

Slice thicknesses: 	 4 – 24 mm

Cutting capacity: 	 130 or 220 slices/min.

Blade: 	 Round blade 380 mm 

Weight: 	 250 kg

New pull-out drawer machine for simple 
insertion and removal

Innovative design

FURTHER TECHNICAL DATA AND 
OVERVIEW OF MODELS ON PAGE 19
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