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TC-5A2

TORTILLA & PITA CHIP PORTIOING

This continuous tortilla chip cutter slices stacks of round
tortillas into wedge chips at high production speeds, up to
6,000 Ibs per hour. This model slicer is perfect for large-
production tortilla or pita plants that have a need to slice 6”
round products into 2,3,4, and 6 portions. Blade sets for each
cut pattern are easily changed offering flexibility to the bakery
team. The TC-5A2 reliably produces smooth, clean, accurate
cuts by utilizing two slicing stations, improving the quality and
speed of the chip making process. To test cut your tortilla or
pita product contact a FoodTools representative today.

SPEED
Up To 6,000 Lbs Per Hour

PROUDUCT TYPE
Tortilla Rounds

PRODUCT TEMPERATURE
n/a

END USER
Large Tortilla Facilities
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PORTIONING TECHNOLOGY
Stainless Steel Bladesets

DIVIDER INSERTS
n/a

PRODUCT SIZE
Up To 8” Dia., Up To 5” Tall Stack

PORTION SIZE
2-8 Portions

POWER
Compressed Air 25 CFM @ 90 PSI

MACHINE DIMENSIONS
110” Long, 42” Wide, 70” Tall, 1,500 Lbs
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" Forvideos and photos of portioning solutions

FoodTools machines are manufactured and |G
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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