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CS-5A

Average Speed:
Up To 750 Products Per Hour

Function:

This model is a single stroke machine designed
to cut products into multiple portions in one
cycle. This machine can slice cakes, brownies,
dough, lasagna, macaroni, pizza, quiche,
tortilla, and more. The blade set and accesso-
ries are built for quick change over which
makes adjusting from one product to the next
fast and easy. The machine indexes the
product into the machine and out of the
machine automatically, allowing the operator
to prepare the next product to be sliced while
the current product is portioned.

Benefits
- Achieve a return on investment
through labor savings and improved
portion quality and consistency
- Quick and efficient product change over
- Blade set cuts entire product in one cycle
- Reliable and durable equipment
backed by manufacturer’s warranty
- Full wash down for sanitation standards
- Accessories can be made of aluminum or
stainless steel depending on requirements

Weight: 400 Ibs (181 kg)

Power:

Compressed Air 7 CFM @ 90 PSI
Product Size Ranges:

18” (45.7 cm) Round 5” (12.7 cm) Tall
18" (45.7 cm) x 26" (66 cm) Rectangle
Portion Size Ranges

Depends on Product

45in/ 114 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 i or ies to standard
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