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VEGETABLE NOODLE

. CUTTING EDGE SOLUTIONS

Rely on Urschel cutting equipment to discover new cuts to

c o benefit your product line. Urschel develops innovative processing
’ ' solutions including the unique shapes featured here — wavy

and straight long noodle strips, riced cuts, and bow-tie crinkles.
Urschel delivers clean, precise cutting of fresh vegetables
resulting in limited moisture release for an increased shelf-life
versus alternative cutting methods.
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delivering targeted cutting solutions

URSCHEL

The Global Leader in Food Cutting Technology

Contact Urschel for a no-charge test-cut of your product
info@urschel.com | Toll Free: +1.844.URSCHEL (877.2435)
www.urschel.com
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®Urschel and The Global Leader in Food Cutting Technology are registered trademarks of Urschel Laboratories, Inc. U.S.A.




