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Cutting Edge Innovation for the Food
Processing Industry
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As the global leader in food cutting
technology since 1910, Urschel is always
on the cutting edge of innovation to
help processors reach their production
goals. By continually developing new
cutting solutions while simultaneously
expanding on current machines in the
field, Urschel ensures its machinery
delivers high-capacity performances
that seamlessly adapt to evolving
industry demands.

“Urschel continues to strategically
update processes and strengthen
operations for future growth,” said
Scott Klockow, Director of Applications
and Product Development, Urschel.
“Labor shortages across the food
processing industry have also led
processors to rely on Urschel more for
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routine maintenance and staff training,
confident that Urschel machinery is
simple to operate and maintain for the
long life of the machine.”

New to the Urschel global network is
the Little Gem Aspire™ Dicer, the latest
Urschel cutting concept in produce
processing, that was engineered
through extensive R&D. Urschel‘s I&D
(Innovation and Development) team
partnered with processors worldwide
to understand the unique needs of each
regional market, and that collaborative
approach shaped the Little Gem's
design. The Little Gem employs
patented StatiCut™ technology with
knives designed for precision cutting
action to boost product yield while
decreasing overall operational costs.
Processors can further explore the Little
Gem'’s features and cutting capabilities
at tradeshows worldwide.

Whether newly designed or recently
updated, Urschel cutting solutions are
built to be versatile and adaptable for
high-capacity use in rugged production
environments.

“The DiversaCut® Line, for example,
spans several sizes, from the
DiversaCut Sprint® Dicer to the mid-
sized Sprint 2® Dicer and the largest
model, the DiversaCut 2110A® Dicer,”
said Klockow. “Each uses a compact
cutting zone that moves product
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Little Gem Aspire™ Dicer

quickly between stations for precise,
high-capacity output, with horsepower
and capacity increasing across the line
to keep operations running efficiently.”

Urschel is equally committed to
increasing the versatility of machines
already in the field. For example, the CC
Slicer can be adapted for lattice slicing
to become a CCL or CCLL, and the
E-TranSlicer® Cutter can be adapted to
produce 35° or 45° bias slices.

“Putting customer needs first by
continuing to build on existing machine
capabilities is a factor that sets Urschel
apart,” said Klockow.
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Inventive technology has been part of
Urschel's DNA since founder William
Urschel, who is credited as a pioneer
in 3-D printing in addition to inventing
many patented food cutting machines.
Urschel remains an early adopter of
technologies such as laser cutting
and 5-axis machining, implementing
changes as they arise to maintain the
highest quality of workmanship.

Urschel machines can also be PLC
(programmable logic controller)
compatible, integrating easily into a
processor's production line and offering
on-site and remote performance
monitoring for valuable production
data.

“As a 100% employee-owned company
with two foundries and engineering
and manufacturing departments under
one roof, Urschel continually seeks
new manufacturing methods and
builds critical machine part and knives
in-house to maintain strict quality
standards,” Klockow said.

Urschel further supports processors
at every stage with versatile cutting
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solutions and a global
service network. With
over 130 countries and more than
700 employees, Urschel provides
comprehensive customer support,
including repairs, training, maintenance,
and on-demand global shipping of
parts and knives. Urschel employees
communicate across offices globally to
identify local market needs and partner
with customers to continually meet
their changing demands.

“Urschel's growth continues to come
from listening to customers and
addressing their needs,” Klockow
said. “Close customer relationships
let Urschel observe firsthand the
challenges processors face with their
machinery, production processes,
and operating environments, helping
Urschel recommend the optimal
solutions to address real-world needs.”

Beyond precision cutting machinery,
Urschel's commitment to helping
food processors includes all aspects
of production. Urschel broadened its
portfolio via an investment in German-
based KRONEN® GmbH to provide
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complete processing systems -
including washing, drying, and peeling
machinery -- to fully assist customer’s
evolving production needs.

Long valued for its service, support, and
quality, Urschel customers are now able
to rely on a single, trusted source when
building complete processing lines with
KRONEN solutions. The Urschel global
network currently offers KRONEN
systems in key international markets.

In the years ahead, Urschel hopes to
continue energizing and strengthening
the food processing industry. By
expanding possibilities and growing its
portfolio of patented cutting methods,
Urschel is building a bright future for
itself and its customers.

Urschel customers are encouraged to
take advantage of a complimentary test
cut of their product to determine the
optimum Urschel or KRONEN machine
for their cutting application. [fmt]

For more information:

www. urschel.com
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A New Cutting Concept
by Urschel:

Successful food processors around the world
partner with Urschel for optimal cutting solutions.
Urschel introduces a new cutting concept to assist
processors.

Engineered for a low total cost of ownership — from
initial investment to ongoing operation — the Little Gem
Aspire™ Dicer offers ease of use, compact design, and
high overall performance.

The machine offers a small footprint and is ready to
run to produce ideal cuts including a full range of slices
from 2 mm up to 20 mm, a variety of strip cuts, and
dices up to 20 mm.

Learn more about the Little Gem
at urschel.com.

Reveals of the Little Gem Aspire™ Dicer
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#1Best selling provider
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