
Top and Bottom
Butterer
Butter both the top and 
bottom simultaneously
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Innovative Design
with removable 

butter application

Perfect for the 
toastie market

10 - 60 mm
Thickness

Adjustment
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KEY FEATURES
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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

This unique machine simultaneously butters both sides of the bread, making it perfect for the 
toastie market. Switch out the toolless removable butter application for other ingredients like 
mayonnaise or bechamel for product flexibility and easy cleaning.  Capable of accommodating 
10mm - 60mm stacked slices/ sandwiches with easy adjustment means you can cover the 
full spectrum of the consumer market. 

Top and Bottom Butterer (TBB)

DIMENSIONS

Width Length

Height Belt Height

IP RATING

Supply Current

Frequency

ELECTRICAL

Control Voltage

898 mm 1341 mm

1290 mm 900 mm

Electrical enclosures IP65

220VAC 6A

50-60Hz Single Phase 24V

Butters both top and bottom of bread 
simultaneously.

Tool-free removable butter applica-
tion.

Braked casters make machinery easy 
to move and clean.

Constantly updated real-time data 
display.

Link with other igene robots for a fully
automated operation.

Up to 240 operations per minute over 
4 lines.

Height can be adjusted to accommo-
date from 10 mm – 60 mm stacked 
bread/ sandwiches.


