


Capacity: Up to 7,000 Ibs of “bulk” pre-cuts/hour

Easily integrates existing scaling systems or fryer for inline
knife cut chips

Equipped with an optional tumbler to break up stuck chips
Heavy-duty construction for reliable operation and long life

Independent cylinder controls for maximum throughput and
versatility

Easily changeable cutting blades for quick change of
product, designed for 2, 4, or 6 way cut




Easy Implementation

®  Equipped with an integrated
transfer conveyor to feed a
number of systems.

® Designed for:
® Bulk pre-cuts

® |nline knife cut fried
chips




Simple Design

Easy to maintain platform.
Wash down friendly.

Minimal moving parts, for long
life, with very little weatr.

Complete 304 Stainless steel
fabrication, provides long life in
any environment.
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COMPARNY

For more information please contact our sales
team at sales@)jcford.com




