
Cutting

MPC 100 manual pineapple
chunk cutter
Manual pineapple chunk cutter MPC 100 for lightning-fast cutting of punched and cored
pineapple cylinders into uniform pieces.

up to 720 pieces/h   Max. capacity
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MPC 100 manual pineapple chunk cutter

Your benefits

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 due to the

robust design 

Product groups

Portrait

Bite-sized chunks of fresh pineapple –
cut cleanly in a flash

With the practical tabletop model, fresh pineapple is 
cut into bite-sized chunks (dividing insert for 2, 4, 6 
or 8 pieces). The MPC 100 can cut pineapples with a 
diameter between 85 and 100 mm and a length of 
up to 200 mm (7.9") into slices and chunks in ‘ one 
operation’ . For this, the pineapple must have been 
topped and tailed, peeled and cored beforehand. 
Manual operation of the robust device is extremely 
simple: The peeled and cored pineapple cylinder is 
placed in the device. When the lever is pulled down, 
the pineapple is cut into even slices that are 15 or 20 
mm  (5/8 or 13/16") thick. In the next step, the 
pineapple slices are fed through a dividing insert 
with the help of a pusher. The result: perfectly cut 
pineapple chunks that are ideal for use in fruit 
salads or as pineapple snacks packed in portions. 

The manual cutting process and cleaning are quick 
and easy to perform.  
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MPC 100 manual pineapple chunk cutter

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

Illustration only, subject to technical changes.
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MPC 100 manual pineapple chunk cutter

Benefits

Two processing operations in
one device for efficient pineapple
processing

The MPC 100 pineapple chunk cutter 
combines two processing steps in one 
device to produce pineapple chunks with 
optimal cutting quality. First, the pineapple 
cylinders are cut into slices - 15 or 20 mm )
(5/8 or 13/16"), which are then cut into 2, 4, 
6 or 8 pieces. 

Ideal tabletop device as an
addition for complete pineapple
processing

Depending on requirements and capacity,
different KRONEN machines can be used for
peeling and coring pineapples. The MPC 100
pineapple chunk cutter is the perfect
addition for the final stage of processing
and a perfect cut. 

Technical data

Dimensions LxWxH 485 x 390 x 230 mm (19.1 x 15.4 x 9.1")

Weight approx. 15 kg  (33 lb)

Miscellaneous Diameter of raw product 85–100 mm  (3.3– 4")

Cutting thickness 15 mm (5/8") , 20 mm (13/16")

Height of raw product max. 200 mm (7.9")

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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