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This handheld fresh mozzarella cutter is built to slice small
blocks of cheese or butter into thin slices, the size of which is
determined by the customer. Each machine is custom built to
cut a specific product to a specific thickness. This is great for
any bakery or production facility slicing cheese or butter into
thin slabs. Common product uses are cheese bites, cheese
pieces for salads, butter cubes for ingredients, butter slabs for
retail products, and more.

SPEED
Up To 360 Products Per Hour

PROUDUCT TYPE
Cheese, Butter, & More

PRODUCT TEMPERATURE
n/a

END USER
Dairy Facilities, Bakeries & Delis

PORTIONING TECHNOLOGY
Wire Harp

DIVIDER INSERTS
n/a

PRODUCT SIZE
Up To 3.5” x 8.5”

PORTION SIZE
Determined By Product

POWER
Human Power Pusher And Base

MACHINE DIMENSIONS
12” Long, 6.5” Wide, 1.5” Tall, 5.5 Lbs

SCAN HERE

For videos and photos of portioning solutions

FoodTools machines are manufactured and |
assembled in the United States of America and [
supported by a network of international distributors. *:*
Specifications and production rates are subject to —
change and are dependent on the product makeup,
temperature, upstream or downstream processing,
and additional accessories to standard equipment.
Consult FoodTools for accurate throughput rates M ADE I N US A
and portion sizes for your unique products.
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