NEW MICROADJUSTABLE"

125V Slicing Head

For the Model CC Slicer

New 14-station head offers nearly double the capacity of the
standard 8-station head. The new design incorporates ideal, carefully spacing
of cutting stations to maximize slice engagement. A great way

to increase your capacity without purchasing an additional machine!

14-STATION .125 V SLICING HEAD BENEFITS

- Fits in place of the standard head using a Sself-locking
lower ring — no need for any special adapter.

- Uses standard impeller, or new, optional igrooved impeller. [ A]

- Lightweight at only 16 kg with built-in handles,
the new head is adeptly removed and replaced.

- Stationary (fixed) knife position — the knife holder and knife edge
remain fixed during microadjustments and throughout production runs.

- Knifeholders are shaped throughout to minimize combing of slices. [ B ]

TYPES OF CUTS: 14-STATION, .125 V SLICE THICKNESS

- Optimal slice thickness range (to achieve ideal precision
slicing): .055 10 .075" (1.40 t0 1.91 mm)

- Fully-extended slice range (for processors seeking a
greater flexibility of slice thickness): .045 to .078" (114 t0 1.98 mm)

- 125"V Slice: 8 “V's” per inch. “V” depth of .050" (1.3 mm); Centers: 125" (3.2 mm). [C]

YOU ARE INVITED TO TEST CUT YOUR PRODUCT

Urschel has a complete network of test cutting facilities and experienced

service and sales representatives around the world ready to work with you on The Global Leader in Food Cutting Technology

any size reduction application. Contact your local Urschel representative to

schedule a comprehensive, no-obligation test cut today at www.urschel.com. www.urschel.com | asia@urschel.com

§The following Urschel patents are protected under law: Grooved Impeller US 7,658,133 and Locking Cutting Head Support US 7,270,040
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