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HISTORY:

e High-quality cutting set parts for over
100 years

e Partners around the world

e Suppliers to renowned machine
manufacturers

QUALITY FROM WUPPERTAL

e Specialisation in the development
and manufacture of cutting tools in
shredding technology

e Applications range from the food industry
to the chemical industry

LOGISTICS AND SHIPPING

e With our newly acquired Plant 2 in 2022,
we have set the course for the logistics
of the future

* The size and technology of the centre allow
us to respond quickly to customer orders

CERTIFICATIONS

e Certified according to ISO 9001:2015.
Our processes and procedures are subject
to constant control and optimisation

e When it comes to the environment, we take
our responsibility seriously and are certified
according to ISO 14001:2015
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PATENTS AND DEVELOPMENTS Deutsches

Patent- und Markenamt

e Consistent customer contact lets us transform
the wishes and demands of the market
into new products

e \We have registered patents from this together
with the partner

ROBOT 54 -
UNGER SYSTEM

e The so-called Unger system is the stan-
dardised and most frequently used cutting
system in Europe.

e Our product range covers all common
applications

CROSS KNIFE -
ENTERPRISE SYSTEM

e The Enterprise system is a cutting system
that is primarily used in 2 parts.

e This system is especially popular for minced
products

TECHNOLOGY

Filling grinder technology

Ultra-fine shredding

Cutting and separating systems

Minced meat technology

Customised applications

Individual process solutions
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