Urschel Laboratories, Inc. is the world
leader in food cutting equipment manu-
facturing. Urschel is not just a builder of
machines. The company works with cus-
tomers to develop solutions to processing
problems, finding - or creating - the best
Urschel machine to fit any production
situation.

Urschel seeks to help customers’ busi-
nesses by manufacturing machinery that
performs with precision and reliability.
A global network comprised of Product
Test Cutting Facilities, factory-trained
service staff, and knowledgeable, hands-
on sales representatives work together to
fully assist customers.

Precision in manufacturing means
that every cutting machine is carefully
designed from the engineering drawings
to close tolerances on interior cutting
parts. Today, Urschel Laboratories man-
ufactures more than 40 precision-engi-
neered size reduction machines, includ-
ing a wide range of slicers and dicers for
hundreds of processing applications.

Urschel Laboratories has developed a
worldwide reputation for excellence by
working in partnership with customers
over the years to meet the ever-changing
challenges in the marketplace. Increases
in productivity, new products, energy-
saving machinery, and cleaner, more pre-
cise cuts, are just a few ways the engineers
at Urschel have - and continue - to rise to
the demands of this dynamic industry.
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The company realizes customer concerns
of the potentially high cost of lost pro-
duction time and wasted product. With
Urschel Laboratories, clients don’t have

to wait for spares. Replacement parts
for Urschel machines are
shipped from an extensive
multi-million dollar invento-
ry in a matter of hours. Equally
important, every Urschel
part is guaranteed to fit and
perform exactly like the
original.
Recent engineering
advancements include the
manufacturing of the new
CCX-D cheese shredder. The
CCX-D joins the CC-D in the
Urschel line of cheese shredders. Setting
new standards in the area of cheese shred-
ding, the CCX-D features an integrated
electrical panel, a fully-enclosed 10 HP
motor, and exterior sheet metal and prod-
uct contact parts highly polished to meet
or exceed US.D.A. guidelines.
Aiding in sanitation, the CCX-D
offers sloped surfaces to pro-
mote drainage and a round tube
frame.
Customers are encouraged to
see the new CCX-D in-person to
test cut a sample of their product at

no-charge or obligation. Contact Urschel
to test cut your product on the CCX-D
or any of the other models of Urschel size

reduction equipment.
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