
The heart of Grote’s sandwich cutter is its
ultrasonic frequency generator and titanium
blade, or horn. The ultrasonic cutting blade
oscillates at 20kHz to create high frequency
sound vibrations, resulting in a nearly
friction-free surface between the knife and
sandwich. Unlike a conventional knife, which
must be regularly sharpened, the ultrasonic
blade requires only high frequency vibration
in order to maintain cutting quality. The
titanium knife, approved by the food industry,
provides for high fatigue strength and sur-
face hardness, and results in virtually no
knife abrasion.  As a result, product waste is
minimized, and maintenence and operating
costs are greatly reduced.

SINGLE LANE ULTRASONIC SANDWICH CUTTER

Grote’s single lane ultrasonic sandwich
cutter cleanly and automatically cuts
sandwiches diagonally into two equal
halves.

The infeed assembly is designed for direct
in-line transfer from a sandwich make-up
line. A pneumatic aligner automatically
detects each sandwich and initiates the
alignment process by positioning the
sandwich diagonally prior to cutting. The
sandwich then enters the cutter’s acoustic
enclosure, where an ultrasonic blade com-
pletes the process with a clean center cut
on each sandwich.

Virtually all types of sandwiches and
toppings are easily and cleanly cut with the
ultrasonic blade, including meats, cheeses,
salads, and fresh produce.
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� Output capacity up to 60 cuts/minute.
� Blades available in both half wave and full wave
  length.
� Fully interlocking safety guard switches.
� Washdown - IP 65 electrical rating.
� Capable of cutting product heights of up to 5�.
� Tandem Configuration available for quarter cuts.
� Manufactured with food grade materials.
� Electrical: 200-575 VAC, 3 phase, 50/60 Hz.

� Pneumatic: 60 psi maximum.
� Mitsubishi PLC and operator interface
  standard (Allen-Bradley available upon
  request).
� Optional: Motorized height adjustment.
� Optional: In feed aligner or turn unit.
� Optional: Bread Lidder/Topper.
� Optional: Reciprocating blade in lieu of
  ultrasonic blade.

 




