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INDUSTRIAL FOOD CUTTING SOLUTIONS

A compact, versatile cheese shredder
with highly accurate cut quality

This high-speed shredder is designed to
process medium to high volumes of all
traditional cheese varieties and cut shapes.
Compact and versatile, it takes up little floor
space and can be easily integrated into a
production line.

The Centris™ 400C is powered by the
innovative, USDA Dairy-accepted Centris
SureShred 16-station cutting head which
radically improves quality, capacity and yield.

The patented Set & Forget technology
guarantees consistent shred dimensions
and cut accuracy throughout the production
runs without the need for adjustments, even
after changing blades and cleaning.

This versatile machine can be supplied with a
full range of interchangeable cutting heads.

Applications

The Centris 400C is widely used in the cheese
processing industry to shred all kinds of soft,
semi-hard, and processed cheeses such as
Mozzarella, Emmentaler, Cheddar, and
Provolone, as well as analogue and vegan
cheese varieties.

A full range of different cut types can be
produced, e.g. full or reduced 318 V-, 432 V-and
538 V-shred, oval, wide oval and crescent shred.

The machine can be equipped with grating
heads for even greater versatility. A wide variety
of grating heads is available to produce fine to
coarse particles or granules and different types
of special shreds.
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Features

* The machine is equipped with a 7.5 kW (10 HP) stainless steel motor
facilitating easy washdown.

¢ Melting or caking of cheese is avoided by keeping the motor and gearing
housed outside of the cutting zone to eliminate heat transfer.

¢ Centris SureShred cutting heads allow slice thickness to be preset, producing
uniform shreds and maintaining strict tolerances throughout production runs.

¢ The lightweight stainless steel cutting head is removable and easy to clean.
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Operating principle

The product is fed through the infeed chute and
enters into the cutting compartments of the
rotating impeller [1]. There, it is held against the
inner surface of the cutting head [2] assembly
by centrifugal force.

The cutting head assembly consists of

16 individual stationary cutting stations [3].
Slices or shreds are produced as the product
passes each knife in a smooth and uninter-
rupted manner. Length is controlled

by the input product size. The cut product

is collected through the central discharge.

Technical data

MAXIMUM PRODUCT POWER DIMENSIONS MACHINE OPTIONS
INPUT SIZE SUPPLY (LxWxH) WEIGHT
L 130 mm x @ 100 mm 7.5 kW 151x73x 93 cm 310 kg with sub-frame
(518" x@38") (10 HP) (59.45 x 28.74 x 36.617) (683 Lbs)
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Food hygiene and operator safety are key in our design

Our machines are designed and manufactured to meet the highest standards for
both operator and food safety that comply with, as a minimum, the latest European

and North-American regulations on food contact materials.
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Worldwide, FAM STUMABO offers demonstration equipment and expert advice

to identify the ideal cutting equipment for the results you want.

Our fully equipped test centres around the world are available to let you evaluate
product quality and appearance. Send us products for evaluation and we will be

happy to advise you.




