
WORLD-LEADING  
PRECISION IN CUTTING 
CUBES & SHREDS

 �Up to 2,100kg processed cheese  
or pasta filata cubes/shreds per hour

 �Eliminates filling forms,  
cold storage and manual feeding

 �Minimum manual  
handling – no risk  
of product  
recontamination

 �One machine –  
many different  
formats
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The Natec Network CubeCutter 1500 is designed to produce cubes or shreds  
made of processed cheese or pasta filata. The continuous cutting system  
complements the Natec Network FreeSlice® or other equipment for  
the production of SOS cheese. 

It is also possible to produce cubes or shreds made of analogue or hybrid cheese  
in variable sizes. The modular design allows the application of different numbers  
of cutting knives. The CubeCutter 1500 is USDA approved.

Processed 
cheese

Forming &
portioning

Tell us about your project

 Benefits

» �Lifting device

» Storage device

» Blade changing device

 Options & attachments

 Technical data

» �Maximum efficiency: The inline production 
of cubes and shreds by combining FreeSlice® 
with CubeCutter reduces the usual  
production steps to a minimum as cooling, 
forming and cutting is performed in one step.

» �Maximum productivity: Realise your  
production goals with 6 days / 24 hours  
production run time without cleaning  
and a down time reduced to a minimum  
(in cooperation with Hochland).

» �Low product loss and low operating cost:  
High degree of automation minimizes  
operating cost and product loss. By reducing 
manual handling to a minimum, the risk of 
product recontamination is significantly low.

Machine data
» ���L x W x H: 1,700 x 2,300 x 1,600 mm 

(67" x 91" x 63") 
» ���400 V, 50 Hz, 3 phase 

Other voltages available

Capacity data
» ���Up to 2,100kg/h (4,630lbs/h) 

Depending on formats  
and product temperature 

Utilities
» ��Compressed air  

and power as required

Execution
» ��According to CE guidelines

Formats
» �The maximum width of  

the cheese belt is 1,100mm (43″)
» �Cube sizes: 3 – 10mm (0.12″ – 0.4″)
» �Shred length: 3 – 30mm (0.12″ – 1.2″)
» �Shred width: 1.5 – 10mm (0.06″ – 0.4″)
» �Shred thickness: 1.5 – 10mm (0.06″ – 0.4″)
Depending on final product temperature

» �Cutting shaft according to customer’s formats

» Further options on request

Pasta 
filata
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Natec Network is a global group of food technology companies,  
with vast expertise and experience that innovates with you to deliver  
the exact production solution you need. 
  
We pride ourselves on building adaptable machines and production lines  
that are super-efficient, reliable, have huge productive capacity and  
bring you fast ROI. This machine is no exception. 
  
Let’s work together to develop your ideal solution.  
Please contact us today.

Hochland Natec GmbH
Kolpingstraße 32
88178 Heimenkirch
Germany 
+49 8381 502 400 
contact@natec-network.com

Natec Australia Pty Ltd
2/10 Abbotts Road 
Dandenong South
Victoria 3175, Australia
+61 3 8531 2999
contact@natec-network.com

Natec USA LLC 
N24 W23750 Watertown Road 
Waukesha
Wisconsin 53188, USA
+1 262 457 4071 
contact@natec-network.com

Part of the  
Hochland Group
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Explore our 
CubeCutter 
online
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