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• Complete service contract 
available, typically 6 months 
full service, maintained by 
our experienced Service 
Technicians

• Emergency Call out Facility 
available

• Purchase spares from our 
Customer Service Team with 
ease. Most are shipped same 
day

• Training packages available 
to suit  your business, carried 
out at both PDI stage and in 
situ

• 6 Month Warranty

The igene Bread Denester is perfect for increasing productivity, product consistency and cost 
management.  With 4 interchangable feed channels to suit any size of cut loaf, the Denester will manage 
your production line speed and spacing to suit each individual product requirement.  

With the option to have an integral butter application unit, you can link this to any of our assembly 
conveyors, depositors, wet/dry lidding robot,  and ultrasonic cutters to have a fully-automated igene 
line.     

Bread De-nester (BDN)

DIMENSIONS

Width Length

Loading Height Gross Height

IP RATING

Supply Current

Frequency

ELECTRICAL

Control Voltage

1120 mm 1300+ mm

960 mm 1192 mm

Electrical enclosures IP65

220VAC 6A

50-60Hz Single Phase 24V

Poly cord ensures delicate handling of
your bread.

Easy and quick to clean for production 
changeovers.

Up to 80 slices per lane per minute.

Option to add an integral butter
applicator.

Fully mobile on braked castors.


