
​​Rely on the Affinity® Dicer by Urschel for challenging cutting 
applications like bacon processing. This dicer overcomes high-fat 
content, cold temperatures, unique textures, and other issues.

AFFINITY® DICER: 

Cutting Edge 
Bacon Solutions

Overcoming Challenging Cutting Applications

CUTTING  
SOLUTIONS

  �Handles all types of raw/cooked 
bacon logs, slabs, straps, strips, 
slices, and dock ends at a variety of 
temperatures.

​   �Large 25 HP (18 kW) motor delivers 
maximum power

​   �Large product input and optional 
feed-assist conveyor

​​   �Robust, compact cutting zone 
with feed roll and feed drum keeps 
product moving, and produces swift, 
precise results efficiently throughout 
production runs.

​   �Versatile, 3-dimensional cutting 
capabilities to produce a full 
complement of cut sizes/types

​​   �Fast cut adjustments 'on the fly' with a 
simple turn of a knob

​​   �Sanitary, stainless steel with 
cantilevered components to facilitate 
cleaning and part changeovers

​​   �Delivers precision cuts to minimize 
waste and maximize profits

  �​​Designed for continuous operation for 
uninterrupted production
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The Affinity 
Integra® Dicer  
is a smaller 
version that 
also overcomes 
challenging 
products.

<  Set-up a test cut of your product at no-charge

The Global Leader in Food Cutting Technology
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