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The Watercut LC cuts your slices with the pressure 

of 3000 bar, and a top speed of 150 mm / second. It 

can be customized with a number of options that 

adjust the machine to the needs of each user. Normal 

drinking water passes at more than 3000 bar through 

a nozzle of diameter between 0.1 and 0.2 mm. The 

resulting jet cleanly cuts the product, either fresh or 

frozen; the cuts can be straight or curved. The 

quality of the cut depends on the type of product, 

temperature and cutting speed. An average speed of 

cut is estimated between 50 and 80 mm / second. In 

the Watercut LC with a patented mechanism, the jet 

remains static over a hole in the cutting table, and it 

is the grid that supports the product which moves 

between the jet and the hole. This provides 

important advantages for cleaning the machine and 

for the cutting quality. The operator selects a 

program in the touch screen. The product is placed 

on a rectangular grid of 750x450 mm of useful 

cutting area. The machine can store 500 different 

programs. The most standard programs are pre-programmed.  

Different software options allow our clients to develop new cuts load them into the machine using a USB stick. 

 

The advantages of using machines Watercut are:         

* Elimination of moulds and knives. 

* Hygiene is unsurpassed in the cutting process.  

* Perfect finishes, even in difficult products.  

* Ability to create new forms and products.  

* Very high productivity of hand labor.  
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