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Cutting Equipment

By Ronda Payne

Perhaps the only thing rising faster than business 
costs like labour, ingredients, borrowing, etc., is 
consumer demands for more value for money. 

This puts food processors in the middle of the pressure 
and means efficiency is the only predictable way to      
continue to grow and move ahead.  

While it may seem backwards to make capital           
expenditures for meat cutting at a time when money is 
tight, purchasing new equipment that reduces waste and 
shifts labour to higher‐value roles can be the perfect way to 

create more efficiency. Companies like Urschel Canada are 
taking the guesswork out of finding the right equipment     
to do more with less by becoming a trusted partner in 
exploring new options.  

“Processors are under more pressure than ever to       
maximize uptime and throughput while meeting cut quali‐
ty and high sanitary standards,” says Derek Lynch, director 
of sales for Urschel Canada. “With our new Canadian lab 
and service team, we’re cutting response time dramatically 
and helping our customers stay competitive.”  

Today’s meat-cutting equipment 
brings flexibility and function  
to processing practices

Slicing, Dicing,  
Shredding  
and Then Some

photo courtesy shutterstock.com

Watch live demonstrations of our Holac Dicers
n   Expand your product line with a versatile Holac Meat Dicer
n   Produce consistent size pieces from 1/4" to 4" 
n   Simple to operate, simple to clean, simple to maintain
n   Wide range of models for all production requirements

Cube. Strip. Julienne. Pull. Flake. 
Do it all with a single, versatile Holac Dicer.

September 29 – October 1, 2025
Las Vegas, NV
Reiser Booth SL-13048

October 28-30, 2025
Chicago, IL
Reiser Booth 2812

www.reiser.com
Reiser Canada
Burlington, ON
(905) 631-6611
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Canadian Lab for Domestic  
Product Testing 

Urschel’s product testing lab in Ontario, which opened to 
customers in October, is an adaptable playground for 
processors to learn about the equipment options that can 
meet their needs now and into the future. Lynch says the 
lab can help determine the best machine to create the 
desired results; showcase how a more versatile machine 

can take on multiple tasks; explore if a larg‐
er piece of equipment can help a business 
scale; and more.  

“The large majority of the testing we do, 
the customer will say something like, ‘I’m 
trying to create a cut of meat. I don’t want 
a cube per se, I want an elongated stick,” 
Lynch elaborates.  

He notes that when customers provide 
their parameters like size, temperature        
in the processing facility and volumes 
needed, it allows the lab team to simulate 
production and try various situations to 
come up with the best outcomes.  

“We run different scenarios and come 
back to the customer either with a report and send them 
back the samples, or we could videotape it and send it back,” 
he says. “We also do a lot of live Zoom calls for customers, or 
we invite them to participate and be there live and give us 
immediate feedback.” 

This on‐the‐fly style of testing allows for tweaking when 
new inspiration strikes. Perhaps it’s exploring a different 
size or shape, or an entirely different sku. Machines can be 
trialed and adapted to explore potential opportunities. 

“We’re not just selling machines,” says Lynch. “We’re 
helping Canadian processors design better cuts, launch 
new skufaster, and reduce production risk.” 

Solid Equipment for Better Results 
With sales representatives across Canada and a ready 

supply of replacement parts, Urschel can keep machinery 
running while maintaining the precision cuts, sanitary 
design and high‐capacity throughput the company has 
been known for, for decades. Some of the technology 
includes products specific to dicing or strip cutting raw and 
cooked meat; processing for pâtés and sauces; small‐space 
multi‐protein cutting; and adaptable systems for a range of 
cut styles with minimal downtime.  

“Whether you’re producing diced ham, ground beef 
blends, jerky strips, or protein slurries, Urschel has a proven 
solution to meet your production goals,” Lynch says. 

Another of Urschel’s benefits is that the employee‐
owned company makes every machine, from the housing 
to intricate nuts and bolts, entirely under one roof.  

This in‐house development of machinery matches       
customer needs as the company looks at pain points and 
explores better ways to address them. He suggests an 
example of this where a customer working with chicken 
breasts wants to reduce fines. With Urschel’s precision cuts, 
fines are kept to a minimum when the right machine for 
the job is discovered. 

“You could throw that in a really beastly machine and 
get some good cuts, but get a lot of fines,” he explains. “Or 
we could put in a machine setup that would handle it more 
gently, maybe a little slower. We would get much better 
cuts and less stuff that you have to throw away or recycle.” 

 
Modern Developments and Options 

Precision like this is important as it reduces food waste, 
ensures a consistent customer‐facing product and           
generates a higher volume of saleable food. But ensuring 
sanitation and ease of cleaning matters as well. Urschel 
equipment uses hinged panels where possible to allow for 
ease of access to safe and thorough cleaning to meet      
government safety standards and reduce cleaning time. 

More and more manufacturers are offering better sanitary 
designs with smoother surfaces, easier access and fewer 
points where food waste can build up. Many also offer tool‐
free disassembly to round out the ease and functionality that 
speeds up processes and reduces labour requirements.  

Some companies offer machines that include lasers and 
cameras to scan meat portions to optimize cuts that 
reduce waste and provide greater consistency. Others offer 
intuitive computerized dashboards that allow for changes, 

Derek Lynch,  
director of sales  
for Urschel Canada. 

Urschel’s is an employee-owned company that makes every 
machine, from the housing to intricate nuts and bolts,  
entirely under one roof. 
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Food binders are ingredients and substances that 
are used to hold food components together. This 
helps the maintain the shape and adds structural 

support to enhance the product, alter the texture, and 
improve their quality. In addition to 
simply binding, binders may also 
impact the moisture retention, 
flavours and even nutritional value of 
the product.  

The global food binder market is 
expected to grow with a CAGR of 6.1% 
from 2025 to 2031. The major drivers 
for this market are the rising demand 
for processed foods, the increasing 
need for food safety, and the growing 
preference for convenience foods. 

The most notable trends in the mar‐
ket include the use of plant‐based prod‐
ucts to replace conventional binders. 
Pea protein, guar gum, and rice flour 

are now being used more frequently because they exert the 
same binding capabilities as animal‐based or chemical 

binders.  Food binders made from natural sources that       
contain no artificial additives, preservatives, or chemicals are 
in great demand. Growing consumer demand for healthier 
foods is behind the trend for functional food binders with 
added nutritional value. Binders supplemented with fibre, 
protein, or omega‐3 fatty acids, for instance, are increasingly 
being used in foods. Advances in food binder manufacture 
are enhancing the functionality and price competitiveness of 
these ingredients. Improved processing methods, including 
enzymatic treatment and nanotechnology, are enabling the 
production of more effective and sustainable binders. These 
innovations, in addition to increasing the performance of 
food binders, i.e., better texture or shelf life, also minimize 
the environmental cost of production 

Luciana Saboya of Tetra Pak tells is that as of late, food 
binders have evolved from simple texturizers or stabilizers 
to strategic ingredients that enable the creation of new 
textures, structures and sensory profiles, especially in 
plant‐based and alternative protein formulations.  

“At Tetra Pak, we see binders as essential enablers for 
innovation in categories such as dairy alternatives, plant‐
based beverages, ready meals, sauces and desserts. They 
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reporting and enhanced planning. Some even include 
remote programming.  

 
Going Ultrasonic 

Although mechanical blades are still the standard for 
most meat products, ultrasonic cutting is making its way 
onto the processing floor. It’s not the ideal choice for large 
or bone‐in cuts, but it performs exceedingly well in 
processed food applications where very thin or precise    
cuts are necessary or on gummy foods.  

Ultrasonic sounds space‐aged, but it still incorporates      
a metal knife (sometimes called a sonotrode) in the     
equipment. The difference between ultrasonic and            
traditional machinery is that the sonotrode, or horn, 
vibrates at a high (ultrasonic) frequency to reduce the       
friction often accompanying dense or sticky foods like 
cheese, pastries or sweets. It saws through the food at high 
speed, rather than pushing through. This ensures a clean 
cut with less adhesion of food to the blade.  

While it found its home in other food segments,   
ultrasonic’s clean blade cutting is appealing with       
managing high‐fat content meats like cold cuts, pates or 
bacon. It’s also useful when cutting meat at a range of 
temperatures from frozen to cooked without the typical 
tearing, sticking or breaking that can happen with a    
traditional metal blade.  

The result can be a cleaner, more precise cut ideal for 
food presentation in single portions, prepared meals and 
other customer‐facing applications. But the precision and 
elimination of food sticking to the blade also reduces down 
time, cleaning up and food waste.  

A sound business decision comes from understanding 
what new meat‐cutting equipment is intended to do    
and finding a partner who can demonstrate options    
and troubleshoot to ensure that desired outcome is 
attainable. While the outcome includes the appearance 
of the end product, it also needs to consider waste, 
cleanup, adaptability to existing processes and systems 
and flexibility for the future.  WFP

Ingredients: Binders

By Brennah Doyle

Bind it Up!

How Binder  
Technology is  
Revolutionizing  
the Industry 

The M VersaPro Dicer, or MVP for short, offers 33% increased 
feeding capacity due to wider belts, optimized cutting, and  
increased horsepower. The MVP provides the best in sanitary 
design and the ultimate in the versatile cutting of proteins.

Luciana Saboya, COE  
ingredients & product  
concepts development 
leader at Tetra Pak. 

photo courtesy shutterstock.com

www.urschel.com

#1 Best Selling Provider 
of industrial cutting machinery 
throughout the world.

® Comitrol, Urschel, Urschel logo symbol, and The Global Leader in Food Cutting 
Technology are registered trademarks of Urschel Laboratories, Inc. U.S.A.

Your Solution

Rely on the Comitrol®  
Processor Line by Urschel  
for free-昀owing coarse  
to smooth particle solutions.

Labor saving: Continuous single pass operation 
without operator adjustments. Optional HMI.

Choose from interchangeable reduction heads, 
impellers, and set-ups, including feeding method 
and motor size, to 昀t your production needs.

The Urschel global network of sales and support  
has expanded. Urschel Canada is now open in 
Ontario with full coverage throughout Canada.

Contact Urschel Canada to learn more:  
647-910-5017  |  canada@urschel.com

to Reduce Dry, Semi-Dry, & Liquids

2535UC_ComitrolGeneral3640A1700HMI9310_WFP.indd   1 8/6/25   3:16 PM
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equipment news

Warren Controls Highlights  
3800 Series Rotary Valves for 
Demanding Process Conditions 

 
Warren Controls, a manufacturer of 

control valves and specialty fluid        
handling products, highlights the 3800 
Series Rotary Control Valves, designed   
for reliability in challenging fluid control 
environments. The 3800 Series supports    
a wide variety of industries and media 
types, including erosive slurries, corrosive 
fluids, and high-temperature steam      
and water. 

The 3800 Series is available in sizes 
from 1 to 8 inches and meets ANSI 150 
and 300 pressure class requirements. Its 
short-pattern, flanged design conserves 
space and accommodates installations 

where piping layouts are compact. Stocked in WCB and CF8M      
body materials, the valve offers a selection of port sizes and trim 
materials to match specific process conditions. 

Trim options include chrome-plated 316 stainless steel, alloy 
inlays, and ceramic components designed to resist wear in erosive 
and corrosive services. The valve is offered with soft seats in PTFE 
or PEEK, as well as durable metal seat configurations. Flow-to-close 
ceramic trim is available for applications requiring maximum       
protection against aggressive media. For even greater durability, 
the valve can be constructed with specialty materials such as        
zirconium, Inconel, or Hastelloy C. 

The unique, Eccentric Plug motion dramatically reduces trim wear 
as compared to traditional concentric motion, rotary control valves. 

Mounting flexibility allows for either direct or bracketed actuator 
installations. The 3800 Series is offered with through-shaft or split-
shaft designs to meet different application requirements, and bearing 
materials include PEEK or Alloy 6 with optional seals. These        
features contribute to long service life and low maintenance needs. 

The valve performs well in applications involving steam, water, 
crude oil, seawater, lime mud, fly ash, and titanium compounds.     
It is also suited to systems requiring moderate pressure drops      
and compact rotary control valves with reduced aerodynamic noise 
and lower cavitation risk. 

 
For more information:  
https://www.warrencontrols.com/product/3800-series/ 

TOSS Machine Components  
Introduces Profinet Controller  
C2-210 for Advanced Heat 
Sealing  
in Food Packaging Applications 

 
TOSS Machine Components, Inc., a manufacturer and distributor 

of impulse heat sealing components and supplies, announces 
the launch of its new Profinet Controller C2-210, designed to 
meet the exacting requirements of modern food packaging 
processes. 

The Profinet Controller C2-210 provides precise temperature 
control crucial for creating hermetic seals that prevent contami-
nation and preserve food freshness. Its high-speed measurement 
technology ensures uniform seals across all packages and 
increases throughput. The C2-210’s fast response times allow for 
quick adaptation to different food packaging materials and 
thicknesses, essential for various food packaging applications. 

Built with advanced technology, the C2-210 provides precise 
temperature regulation, crucial for creating hermetic seals that 
prevent contamination and preserve food freshness. It excels in 
numerous food packaging 
applications, such as verti-
cal form-fill-seal machines 
for snacks and dry goods, 
horizontal flow wrappers 
for bakery products, pouch 
sealing for ready-to-eat 
meals and sauces, and 
aseptic packaging for 
dairy products. 

The Profinet Controller 
C2-210 integrates effort-
lessly with industrial net-
works and Profinet PLCs, 
simplifying implementation and operation in food packaging 
facilities. It enables easy adjustment of sealing parameters and 
provides alarms and error diagnostics for swift troubleshooting. 

To enhance its adaptability, TOSS Machine Components offers 
a wide range of compatible accessories and peripheral devices 
for the C2-210. These additions allow the controller to be     
optimally tailored to specific heat sealing applications and plant 
designs in the food packaging industry. 

 
For more information: info@tossheatseal.com
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