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Dicing, cutting stripes, grating — with TWISTER

The AVS (automatic pre-
compression system) faci-
litates an optimal dimensi-
onal accuracy of the dices
and stripes right from the
beginning.

As a result of the patented
DHS (Dynamic Hydraulic
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Goulash cubes are of course part of the cut-
ting repertoire of the TWISTER.
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Excellent cutting results
thanks to counter-rotation
grid. This achieves hig-
hest cut geometry which
leads to excellent cutting
results, especially with
delicate products such as
cooked meat.

TWISTER is very versatile. The different cut-
ting parameters can be saved (up to 50 cut-
ting programs).

(P

DPAS-

The dice and stripe cutter can process up to
3.5t in one hour. The knife revolution speed
can be individually set.

[t can handle highest stresses, even with
respect to the loading. TWISTER can be
optionally fitted with a convenient and re-
liable lift for E-boxes. For the operator that
means: At last, no more straining bending
and heavy, strenuous lifting.

Passion for Food Cutting THBF
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Gentle cut

With the help of the counter-rotation grid (optional), delicate
products such as cooked meat or poultry are cut gently, thus
achieving excellent cutting results.

Technical data:

Qutput t/h 3,5, 7,716 Ibs
(depends on the product and application)

Max. cut-off length (mm/inch) 1-50; #,5,"-2"

Max. cut-off blade speed/min. 300/400 (TWISTER G)

Housing dimensions (mm/inch)
Length/Width/Height with lift and  1,900/1,800/1,280;

outlet conveyor (mm/inch) 740" 171" 502"

Connecting load (kW) 4.5 (TWISTER G: 6.0)

Gridsets (mm/inch) 4/5/6/8/10/12/15/17/20/24/30/40/60/120;
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Weight with lift & outlet conveyor (kg/lb) approx. 670; 1,477

Product specific accessories on request

Your benefits at a glance:

M Semi-automatic loading

M Flexibility and top performance thanks to continuous and intermit-
tent cutting options and the ability to individually set the cutter

speed
Cleaning channel for a
better flow of liquids, e.g. M Optimum product compression as a result of the automatic pre-
meat juice, rinsing water. compression system (AVS)

B Ergonomic, one-hand operating system for the closing of the pro-

duct loading chamber
The cheese grid is a ne-
cessity for precise cheese M Patented counter-rotation grid for delicate products (optional)
dices that are true to

shaps. B Hygiene cylinder guarantees that uncut products are not contami-

nated with hydraulic oil (optional).

TWISTER basic can also be
fitted with a scale.
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Dussen Pty Ltd
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D u s s e n Unit 3/70 Andrew Street Wynnum, Qld Australia 4178

o : . . Phone: (+61) 73393 6552 Fax: (+61) 7 3393 6352
Delivering quality at the right price Email: sales@dussen.com.au Website: www.dussen.com.au
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