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PRECISION.

Our maxim is precision — and it is this principle that
accompanies every stage from the initial idea to the finished
product. Right through to the ideal solution for your specific
cutting application to ensure your requirements are met.
Throughout every design and development stage and every
production step — blade after blade after blade.

v
AL

SHARPNESS.

We have been making blades and cutters since 1922.
From razor-sharp, for extremely fine cutting jobs to
extremely robust for impact and pressure cutting
actions. Together with the customer, we define all the
relevant parameters to ensure your individual
requirements are met — to provide greater sharpness and
better service lifetimes.

Your competitive advantage when
you use blades from LUTZ BLADES
in food-processing is the sum of

all our efforts and the details we
guarantee you. We are pleased to
show you those details because
your success is our objective — from
the first to the millionth blade.

WHAT YOU NEED FOR THE FOOD PROCESSING INDUSTRY

LUTZ GmbH & Co. KG | Piepersberg 20 | 42653 Solingen | Germany
Phone: +49 212 5966-0 | Fax: +49 212 5966-229 | Email: info@lutz-blades.com | www.lutz-blades.com



LUTZ,, o es

exactly
FOOD

A selection
further types available on request

SKINNING AND DERINDING BLADES, MEMBRANE SKINNING BLADES AND
RECIPROCATING KNIVES FOR PROCESSING MEAT

Excellent skinning and derinding blades, membrane and membrane skinning blades are used for process-
skinning blades and reciprocating knives improve ing beef, pork and lamb. Available in many differ-
the efficiency of your meat processing business and ent sizes and for all standard machine types, e.g.:
the quality of the product. Grasselli*, Maja*, Weber*, Cretel*, Steen*, Nock*

In this field, LUTZ BLADES has been a world market and Townsend*.

leader for years. Our skinning and derinding blades
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REPLACEMENT BLADES AND MACHINE KNIVES BY LUTZ BLADES
FOR THE FOOD PROCESSING INDUSTRY

Cutting processes in the food processing industry LUTZ BLADES manufactures a wide range of replace-
make the highest demands on efficiency and quality. ment blades and machine knives and has successfully
This applies not only to beef and pork but also to worked with several leading enterprises worldwide
poultry, fish, vegetables and crisps. In this field, for many years.
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technical drawings, layouts and other information used in all images etc.) for anything more than transient use is not

Copyright: © COPYRIGHT LUTZ GmbH & Co. KG, Solingen,
our publications and their arrangements on our

LUTZ BLADES will pursue all violations against trademark
Germany. All rights reserved. Copy, photos, graphics,

law regarding its trademarks.
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to the internationally registered trademark “LUTZ BLADES

(unless otherwise stated). Third Parties are explicitly
prohibited from using any of the brandnames, logos or
marks of any kind found there. This applies in particular
exactly”, which consists of words and graphic symbols.
conditions on the Internet at www.lutz-blades.com.

Proprietary rights: The owner of the brandnames used by
LUTZ BLADES is LUTZ GmbH & Co. KG, Solingen, Germany
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THIS IS HOW YOU CAN BENEFIT FROM REPLACEMENT BLADES AND
MACHINE KNIVES BY LUTZ BLADES

» Greater productivity thanks to fewer » Batch traceability thanks to blade identification
blade changes » Flexibility through the implementation of
» High cutting volumes and less scrap special requirements

» Lower process costs due to reduced
production downtimes
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to the internationally registered trademark “LUTZ BLADES

Proprietary rights: The owner of the brandnames used by
LUTZ BLADES is LUTZ GmbH & Co. KG, Solingen, Germany
(unless otherwise stated). Third Parties are explicitly
prohibited from using any of the brandnames, logos or
marks of any kind found there. This applies in particular
exactly”, which consists of words and graphic symbols.
conditions on the Internet at www.lutz-blades.com.
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REPLACEMENT BLADES AND MACHINE KNIVES BY LUTZ BLADES

STAND OUT DUE TO THESE FEATURES

» Highest quality materials

» High-performance coatings

» Blade identification / batch tracking

» Best cutting edge machining (e.g. broad chamfer)

» Hardness is designed to match the application
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Materials

CHOICE OF MATERIAL

Our range of products covers blades of

between 0.06 and 3.0 mm in thickness and
with final hardness ratings of 40 - 85 HRc.

wear resistance \

edge
geometry

costs

cutting
process

rust
resistance
durability

availability

‘4

"D "0 8 HqWD Z1N1 Aq |eroidde uapum

Jo1d INoYUM $191NdWOD PINIOMIBU IO S3ISGIM JY10

U0 Pasn 10 Palyipow aq 10U Aew JudIu0d siy] "paiiwiad
10U s1 95N JUdIsUeI) UBY) diow Buiyihue 1oy (19 sabewt
‘Ado2) 1ua1u0d Bupdnpoidas pue BuiAdo) ‘sesodind Buimain
10} JUBIUOD 31ISGIM S} |[B O SS30€ SMO|[e SIAV1d ZLNT

*s3yb1 Aieyaridoad
Jay10 pue 1ybuAdod oy walgns ale axsqam s3AVIE ZLNT

10 "A9Y 9100-¥VIN | a004 | £ 39vd

CHOICE OF MATERIAL

v
.. e
K] e
wv

.m =
= c
2 g
= 2
© o w
2z .
g Bow )
+ S o e
© pus

" o i)
EZ o R =

[T ©
58 8T v

.ﬂ...seens
Q n v o Y
o€ ool 8=
c 0= a b wu &£
cQ £ £ = 9D
[— o0 O C «—

8 8.=0650
5 UNnIFFU
O 2 2 2 2 a a

“WO0D'S3PR|Q-ZIN| MMM 1€ 13UIS1U| Y] UO SUOIIPUOD
18 Swd) [e49Uab UNO 01 1B3IGNS "D *0) B HAWID Z1NT AQ PAUMO 10U BJe (4) YSLIDISE UE YLIM padjlew saweupuelg "30 B 3

*sjoquis d1ydesb pue spiom 4O sisisuod Yaiym *,A1oexs
$3Av19 zLN1, Jdewspely paJalsibal Ajjeuoijeulalul syl o)
uabul|os ‘DY “03 B HQWD Z1NT LHDIMAJOD © 3ybrAdod A1|xe B¢ Sa1Ieq PAIYL “(P31EIS SSIMIBLIO Ssajun)

‘suewape sy buipiebas mej Auewuap ‘uabul|os ‘DY 03 B HqWD Z1NT SI SIAVTE ZLNT
JJewsapeuy ysuiebe suone|ola fje ansind ||IM $3AVI19 ZLN1 Aq pasn saweupueiq ay} 40 Jaumo ay] :s3ybu Areysudoid

ino uo syuawabuedse J1ay) pue suonediignd Jno
|| Ul PasN UOIIeWLIOLUI JAYI0 pue sINoAe| ‘sBuimelp [ed1uydal

>
o
T
wn
2
[a]
=
(Y]
=
n
)
LU
O
o
o
o
(a]
]
o
s
i
I
T
o
o
s
[a]
)
i}
=
)
o
>
T
<
I
=

exactly

LUTZ GmbH & Co. KG | Piepersberg 20 | 42653 Solingen | Germany

Phone: +49 212 5966-0 | Fax: +49 212 5966-229 | Email: info@lutz-blades.com | www.lutz-blades.com



d

I't’.I-ZI:SL/-\L)I:

BLADE GUIDE

exactly

Cutting edges

CUTTING EDGE SHAPES

For the definition of edge type and bevel configuration see the following matrix:
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Sharpness
Quality of the cut

viewing purposes. Copying and reproducing content (copy,
permitted. This content may not be modified or used on
other websites or networked computers without prior
written approval by LUTZ GmbH & Co. KG.

LUTZ BLADES website are subject to copyright and other
LUTZ BLADES allows access to all its website content for

proprietary rights.

technical drawings, layouts and other information used in all images etc.) for anything more than transient use is not

Copyright: © COPYRIGHT LUTZ GmbH & Co. KG, Solingen,
our publications and their arrangements on our

LUTZ BLADES will pursue all violations against trademark
Germany. All rights reserved. Copy, photos, graphics,

law regarding its trademarks.

E & OE. Brandnames marked with an asterisk (*) are not owned by LUTZ GmbH & Co. KG. Subject to our general terms &

to the internationally registered trademark “LUTZ BLADES
conditions on the Internet at www.lutz-blades.com.

(unless otherwise stated). Third Parties are explicitly
prohibited from using any of the brandnames, logos or
marks of any kind found there. This applies in particular
exactly”, which consists of words and graphic symbols.

Proprietary rights: The owner of the brandnames used by
LUTZ BLADES is LUTZ GmbH & Co. KG, Solingen, Germany
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COATINGS

Lifetime / useful life of the blade

BLADE GUIDE
Coatings

LUTZ BLADES products
with LUTZ BLADES coating

Uncoated LUTZ BLADES
product

Uncoated blade
from competitor X

The LUTZ BLADES coatings range includes the following choices:

TiN CrN

Standard hard coating with tough resistance to Lower wear resistance than TiN. The advantage of
wear with a relatively high coefficient of friction CrN is it has a lower inherent tension than TiN. As a
(compared with steel as a reference material: 0.4 to result, can be used for applications with high bend-
0.7), usually gold coloured, safe use at up to ing loads.

approx. 300 °C. DLC

TiC Has a high wear resistance and a low coefficient of
Has lower resistance to wear than TiN and a consid- friction (approx. 0.4 compared with steel as a refer-
erably lower coefficient of friction (compared with ence); sensitive to impacts and high temperatures
steel as a reference material: 0.3 to 0.5), usually (between 100° and 300 °C depending on structure).

charcoal grey.

Teflon® (PTFE)

TiCN Non-stick coating Teflon® (PTFE), very low static
Takes a position between the high wear resistance friction allows a smooth cut, therefore a popular
of TiN and the low coefficient of friction of TiC, coating for medical devices. Because of the low
relative position between TiN and TiC depending on surface tension almost no contamination from the
C and N content, usually charcoal grey. cut goods. Acid and base-resistant, not suitable in

TiAIN
Has greater resistance to oxidation than TiN with a

combination with Na (sodium). Temperature resis-
tant up to 250°C (480°F). Medium wear resistance.

comparable coefficient of friction, usually charcoal Coloured lacquer

grey. Applied to entire surface, acts as an aid to sorting
7rN differerllt material thicknesses and as anticorrosion
With wear resistance similar to TiN, but with a more protection.

dense morphology than TiN and, as a result, more Blueing and blackening

resistant to pitting under comparable load, usually Applied to entire surface, some

steel colour. anticorrosion protection and thickness protection,

also aids differentiation.
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