
Contact

CA
QU

E_
V1

-2
_2

01
9_

ENCN: shanghai@frontmatec.com
Phone: +86 215 859 4850

DE: beckum@frontmatec.com
Phone: +49 252 185 070

DK: kolding@frontmatec.com
Phone: +45 763 427 00

ES: barcelona@frontmatec.com
Phone: +34 936 438 00

NL: rijssen@frontmatec.com
Phone: +31 886 294 000

RU: moscow@frontmatec.com
Phone: +7 495 424 9559 

UK: birmingham@frontmatec.com
Phone: +44 121 313 3564

US: kansascity@frontmatec.com
Phone: +1 816 891 2440
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Increased yield and productivity
The belly roller for side ribs facilitates removal of side ribs and  
increases belly and side ribs yield.

Working process
This unit is installed inline at the beginning of the belly line.  
Bellies are sent preferably lengthwise, shoulder or ham end first.

Hygiene
The belly roller (side ribs) is made of stainless steel and is  
approved for the food processing industries.

Safety and legal requirements
The belly roller (side ribs) is CE approved and designed in  
accordance with the EU and USDA regulations to meet the  
strictest demand on health and safety.

Belly roller (side ribs)

Why the belly roller (side ribs)!
 ▪ Faster and easier rib removal
 ▪ Robust design
 ▪ No operator required
 ▪ Designed for easy sanitation
 ▪ 48” heavy duty roller for improved pressing


