
In recent years, the ultrasonic technology has been widely used in the food industry, whose 
applications have enhanced the technical properties of this technology 
In fact, the first advantage of the ultrasonic blades, which are made of titanium alloy, is to cut 
preventing the accumulation of product on the cutting edge, thus keeping the original weigth of 
the product.

This technology finds its perfect place on fresh, cooked and frozen products.
It is possible to cut medium-hard cheeses, nougat of medium hardness, bakery products at 
room temperature or in the refrigeration/freezing chain, pre-cooking stuffed puff pastry (with 
ricotta cheese and spinach, lasagne, cannelloni ) and more.

Using ultrasonic blades it is possible to cut the most part of edible products, except for those 
with a high fiber content, such as spinach, bacon (at room temperature).

TYPES OF CUTTING
It is possble to perform different kinds of cut on the above mentioned foods, depending on the 
specific organic components of the product.

CROSS CUTTING  
The moving guillotine cut deviates from the classic guillotine cutting because it handles the 
blades differently during the cutting process.
This technique ensures a clean and precise cut, as well as high productivy, with no downtime.
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The cutting cycle is performed through a tracking movement of the blades over the product 
being processed. 

GUILLOTTINE CUT
This cutting technique needs the conveyr belt to 
move step-by-step. The alternate movement is 
determined by a brushless electric motor 
that allows speed and pitch control (Example: roll 
cakes).
The same technique is used for cutting round 
shaped cakes; in this case the brushless 
motors are used to manage the rotating 
sequence of the blade - or of a series of blades 
– and the approach to the product. Example: 
snack portionning, roll cakes.

CONTINUOUS CUT
This working method is used for trimming 
semi-finished products (sponge cakes) or to 
splitt puff pastry while it is coming out from 

the mill during the pre-cooking phase.
In this cutting technique, the blade is 

positioned obliquely above the conveyor 
                 belt in which the food is positioned. 

Continuous cutting is commonly used for 
cutting sandwiches, energy bars and puff 

pastry biscuits.
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