


Accessories for the GS 10-2 belt cutter

2064026712  .  .  .  .  .  .  .  .1 .3 mm
66233  .  .  .  .  .  .  .  .1 .8 mm
66234  .  .  .  .  .  .  .  .2 .3 mm
66235  .  .  .  .  .  .  .  .2 .8 mm

Precise cutting with up-to-date technology

Actual size shown Part no . Part no . Part no . Part no .Part no .

Cutting forms and cutting widths Cutting disks Spare parts

20632  For 2-wing knife
 with bow
48196   For 2-wing knife
 without bow

5552 2-wing knife (with bow)
47428  2-wing knife (without bow)

6540365405  .  .  .  .  .  . 1–12 mm
65666  .  .  .  .  . 12–24 mm

Knife block
2601172  .  .  .  .  .  .  .  .  .2 mm
2601173  .  .  .  .  .  .  .  .  .3 mm
2601175  .  .  .  .  .  .  .  .  .5 mm

Replacement blade
112642601178  .  .  .  .  .  .  .  .  .8 mm

2601180  .  .  .  .  .  .  . 10 mm
2601185  .  .  .  .  .  .  . 15 mm

26904  .  .  .  .  .  .  .  .  . 2 mm
26840  .  .  .  .  .  .  .  .  . 3 mm
26896  .  .  .  .  .  .  .  .  . 5 mm
26888  .  .  .  .  .  .  .  .  . 8 mm

26880  .  .  .  .  .  .  .  . 10 mm
26912  .  .  .  .  .  .  .  . 15 mm

Freely adjustable
up to 12 mm

Freely adjustable
up to 24 mm

2 x 2 mm

3 x 3 mm

5 x 5 mm
8 x 8 mm

10 x 10 mm 15 x 15 mm

655226720   .  .  .  .  .  .  .  .  .  .  .  .2 mm
28976   .  .  .  .  .  .  .  .  .  .  .  .3 mm
28984   .  .  .  .  .  .  .  .  .  .  .  .4 mm
28992   .  .  .  .  .  .  .  .  .  .  .  .5 mm

29000   .  .  .  .  .  .  .  .  .  .  .  .6 mm

1 .8 mm

1 .3 mm

2 .8 mm

2 .3 mm

3 mm
4 mm 6 mm

2 mm 5 mm

Freely adjustable
from 1–50 mm

Freely adjustable
from 1–50 mm

3084026736  .  .  .  .  .  .  .  .  . 4 mm

Dicing grid
49286   .  .  .  .  .  .  .  .  .  .  10 mm
35472   .  .  .  .  .  .  .  .  .  . 12 mm
65680   .  .  .  .  .  .  .  .  .  . 15 mm

49282   .  .  .  .  .  .  .  .  .  . 20 mm
Replacement blade
13536

49292  .  . 10 x 10 x 12 mm
35480  .  .  .  .  .  .  .  . 12 mm
65681  .  .  .  .  .  .  .  . 15 mm
42656  .  .  .  .  .  .  .  . 20 mm

65079   .  .  .  .  .  .  .  .  .  .  .  .2 mm
18640   .  .  .  .  .  .  .  .  .  .  .  .3 mm
46000   .  .  .  .  .  .  .  .  . 4 .2 mm
46001   .  .  .  .  .  .  .  .  .  .  .  .6 mm

46002   .  .  .  .  .  .  .  .  .  .  .  .9 mm47993   .  .  .  .  .  .  .  .  .  .  .  .2 mm
41800   .  .  .  .  .  .  .  .  .  .  .  .3 mm
45997   .  .  .  .  .  .  .  .  . 4 .2 mm
45998   .  .  .  .  .  .  .  .  .  .  .  .6 mm

45999   .  .  .  .  .  .  .  .  .  .  .  .9 mm2 mm

3 mm

4 .2 mm 6 mm 9 mm

Knife block
95679  .  .  .  .  .  .  .  . 6 teeth
95681  .  .  .  .  .  .  .  . 7 teeth

Segmenting grid
84686  .  .  .  . 6 segments

Blade
86333  .  .  .  .  .  .  .  .  . 4 mm

Freely adjustable
from 1–50 mm

Scale 1:3 – sizes of segments depending
on height/diameter of product

95668

88865

86360

99742  .  .  .  . 20 x 20 mm
733842  .  .  . 25 x 25 mm
731817  .  .  . 30 x 30 mm
733826  .  .  . 35 x 35 mm

Replacement strip
blades

Blade
11264 suitable for every
size of square-cut knife

2601420E  .  . 20x20 mm
2601225E  .  . 25x25 mm
2601226E  .  . 30x30 mm
2601227E  .  . 35x35 mm0 10 20 30 40 50 mm

20 x 20 mm
25 x 25 mm
30 x 30 mm
35 x 35 mm

10 x 10 x 
12 mm

12 x 12 x 
12 mm

15 x 15 x 
15 mm

20 x 20 x 
20 mm

4 mm

Benefits of teflonised blades
Teflonised blades (available for 2-wing knives): reduction of product adhesion,  
for example when processing high-protein products such as meat, fish and sausage or sugary 
products such as dates and apricots .

Benefits of concave sharpened blades
Concave sharpened blades (available for 2-wing knives & adjustable  
cutting disks): excellent and improved cutting quality for products such  
as leek, endive lettuce, eggplant/aubergine, carrot and cucumber 
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