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Cutting

MMC 150 manual melon
chunk cutter

A manual melon chunk cutter as a tabletop model: for lightning-fast cutting of prepared
melons into uniform chunks.

Urschel is the exclusive sales partner

© KRONEN GmbH of KRONEN in the U.S.A. and Mexico.
Learn more at www.urschel.com.




Now Partnering with:

® N
I(R.NEN f; U Rsc H E I—® MMC 150 manual melon chunk cutter

\

THE CROWN FOR FRESHNESS \\ H /' The Global Leader in Food Cutting Technology
Your benefits Product groups
N\
W Safe, simple operation and a lightning-fast .
cutting process "

Two processing operations in one device
Maximum hygiene with easy and fast cleaning

For operation by just one person

£ £ £

Ideal for long, maintenance-free use thanks to a

robust design

Portrait

Bite-size chunks of fresh melon - cut
cleanly in a flash

With the practical tabletop model, fresh melons are
cut into bite-size chunks (dividing insert for 6 or 8
pieces). The MMC 150 can cut melons with a
diameter of up to 150 mm (6") and a length of up to
200 mm (7.9") into slices and chunks in a single pass.
For this, the melons must have been peeled, halved
and deseeded beforehand.

Manual operation of the robust device is extremely
simple: The prepared melon is placed in the device’ s
product holder. When the lever is pulled down, the
melon is cut into even slices that are 15 or 20 mm
(5/8 or 13/16") thick. In the next step, the melon
slices are fed through a dividing insert with the help
of a pusher. The downholder prevents the product
from slipping and guarantees a clean cut. The result:

perfectly cut melon chunks that are ideal for use in
fruit salads or as melon snacks packed in portions.

S i Learnmore at www.urschel.com.
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¥The manual cutting process and cleaning are quick
and easy to perform.

The MMC 150 is the ideal addition to the MPC 100
manual pineapple chunk cutter for fruit processors.

Illustration only, subject to technical changes.
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Benefits
—— Two processing operations in The ideal tabletop device as an
\m one device for efficient melon addition for complete melon
- . .
@--’ *  processing processing
The MMC 150 melon chunk cutter combines The AMS 220 p]neapp|e and melon pee“ng
two processing steps in one device to machine can be used to peel melons. The
produce melon chunks with optimal cutting MMC 150 melon chunk cutter is the perfect
quality. First, the prepared melons are cut addition for the final stage of processing
into slices - 15 or 20 mm (5/8 or 13/16"), and a perfect cut.

which are then cut into 6 or 8 chunks.

Technical data

Dimensions LxWxH 480 x 450 x 200 mm (18.9 x 17.7 x 7.9")
Weight approx. 17 kg (38 Ib)

Miscellaneous Diameter of raw product min. 100 mm (4") - max. 150 mm (6")
Length of raw product max. 200 mm (7.9")
Cutting thickness 15 (5/8") mm, 20 mm (13/16")

The data indicated are standard information. In addition, adaptation to other supply networks (e.g. 230V/60 Hz) is optionally possible (except
for manual and pneumatic machines). Subject to changes.
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