Versatile to cut various food items fast and precisely

Industrial Food Cutting Machine

Multi cutter — MC series W
'ashable
MC-200B and MC-350B

Using our unique vertical cutting mechanism, the MC
series neatly cuts many different sorts of food, whether
hard or soft, sticky or not, and combined. The series
precisely feeds and perfectly cuts food without leaving
uncut parts, resulting in fewer failures.

Thoroughly

MC-350B
Versatility of Cutting Shape Cut“ng examp|es
i AN\Y *
sgtli}elr??hs Round slice [ Diagonal cut | Crinkle cut
Frozen meats Diced stakes Cheese Salmon

[Ofe0

TAKAHASHI Co., Ltd s
L | = http://www.takahashi-ss.com/english/ [

1. Product
The MC series is a high-speed cutting machine that pursuits flawless in sequential cutting. To change the length and
pace of the cutting, simply touch the control panel screen. The MC series improves product efficiency on labor, time,
cost, productivity, cutting accuracy, and loss.

2. Advantages Cutting cabbage
* Throughput Improvement
The precise cutting in 0.1mm increments reduces flaws.
Dice

* User-friendly Operation
Setting length and speed of cutting is simple and easy on the touch panel

controller.

* Minimization of Dispersion and Scattering
Food is chopped on the conveyor and kept within.

* Hygiene Focus Before After
The covgrs on the motor and n_10t|on p_arts enable_thoroughly washlr)g without Infeed, cut, and let-off cabbage are
dismantling. To prevent corrosion, stainless steel is used for the main parts. all done on the conveyor.

» Safety Measures
The blades are covered. The automatic stop system suspends operations when the covers are off. Cutting operation movie |

* Two Size Option
Depending on the size of your food, two sizes with varying conveyor widths are available.

Sales performance
Delivered to major meat processing, top confectionery, dried food, and pet food factories

Expected Sales Partners
Local agents and trading companies for the above-mentioned industries, including meat processing
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Please send your inquiry to: Tokyo SME Support Center
o kyo S M TEL +81-3-5822-7241 FAX +81-3-5822-7240 E-mail ttc@tokyo-kosha.or.jp
URL https://www.tokyo-kosha.or.jp/TTC/en/
SUPPORTCENTER Tokyo SME Support Center is founded by Tokyo Metropolitan Government to assist SMEs in Tokyo.
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SUPPORTCENTER Tokyo SME Support Center is founded by Tokyo Metropolitan Government to assist SMEs in Tokyo.



