
CHEESE CUTTING 
DEVICE  
RS 300-400

Quick, simple  
and precise...  

cutting of cheese

S A V E  T I M E 

A N D  M O N E Y



In the process of constant improvements, we reserve the right to make technical and design modifications without prior notice.

PLEVNIK, d.o.o.  
Podsmreka 56  
SI 1356 Dobrova 
info@plevnik.si
+ 386 (0)1 200 60 80

Together we have created
more than 2,800 successful 

cheese-making stories.

www.plevnik.si
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CHEESE CUTTING DEVICE FOR ALL SHAPES  
AND TYPES OF CHEESE

B E N E F I T S  F O R  Y O U :

Type Width (mm) Depth (mm) Working height (mm) Largest cheese diameter (mm)

RS 300 730 600 920 300

RS 400 730 600 920 400
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Simple and  
quick cutting 
of cheese  
in equal pieces.

6 bar  
compressed

air

Pneumatic connector

300mm

400mm

Ø 6 12 15
... custom  

made8 10

The cutting devices enables  
quick (in 2 seconds) and 
precise cheese cutting
of different shapes and 
hardness levels of cheese.
  
Simple replacement 
of cutting set.  
Simple maintenance and 
cleaning. The cut off pieces 
have the same 
shape and weight. 
 
Simple and effortless 
operation – using only 
three buttons. 
1  Button for lifting the blade.  
2  Two safety buttons for 

cutting. 
 
A standard compressed air 
connector up to 6 bars is 
needed for machine operation.

MANUAL
CUTTING

IN ONE HOUR:  
50 wheels 
of cheese

MACHINE
CUTTING

IN ONE HOUR:  
360 wheels
of cheese

(get identical pieces  
in a simple way)

2-4

 adjustable blade


