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CS-RS

Average Speed:
50-100 Products Per Hour

Function:

This model is designed to cut round cakes with
or without Divider Inserts as well as half sheet
cakes in or out of the container. In round cake
production the Divider Inserts are manually fed
before each slice and the dial is manually
turned and indexed for each cut. In half sheet
cake production the platform is manually
moved and indexed for each cut position and
manually rotated for the x and y cut axis. The
machine can also be used as a loaf or bar
cutter. The economical cost, flexibility, ease of
adjustment and simplicity of the machine is a
perfect match for a bakery producing 50-100
round and/or sheet products per hour.

Benefits

- Achieve a return on investment
through labor savings and improved
portion quality and consistency

- Perfectly portion cakes every time

- Reliable and durable equipment
backed by manufacturer’s warranty

- Great starter machine for bakeries just
beginning to portion rounds and sheets
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Versatile Round & Sheet Portioning
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46 in / 117 cm
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29in/73.5cm
Power:

Compressed Air 3 CFM @ 90 PSI

Product Size Ranges:
Up to 16" (40.5 cm) Round or
16" x 16" Sheet, 4.5 in (11.5 cm) Tall

Portion Size Ranges
4 - 24 Portions Round
Larger than .05” (1.27 cm) Square

Weight: 250 Ibs (114 kg)

291/ 124.5 cm

FoodTools machines are manufactured with
heavy duty anodized aluminum, stainless
steel, and ultra-high molecular weight plastic.
The equipment is designed for complete wash
down requirements in production facilities.
Specifications are subject to change and are dependent on the

product portioned or additional accessories to standard equipment.
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