
Cutting tool guide   
All Cutting Tools below can be washed in machine.

Size 
(mm)

CC-32S
Rg-50S

CC-34
Rg-50 Rg-100

Rg-200
Rg-250 Rg-350 Rg-400i

SliCeRS
Are designed to slice firm and soft vegetables, fruits, mushrooms etc.
Dices when combined with a suitable Dicing Grid.
Cut French fries in combination with French Fry Grid.

0.5 * 63159 * 63159 63159 63133 63082 63082
1 85001 85001 63157 63058 63081 63081

1.5 * 63109 * 63109 63109 63111 63023 63023
2 85002 85002 63114 63116 63026 63026
3 * 63161 * 63161 63161 63162 63045 63045
4 85004 85004 63089 63091 63056 63056
5 * 63163 * 63163 63163 63164 63083 63083
6 85006 85006 63094 63096 63046 63046
7 * 63165 * 63165 63165 86028 63084 63084
8 * 63099 * 63099 63099 63101 63042 63042
9 * 86030 * 86030 86030 86036 63085 63085
10 * 63104 * 63104 63104 63106 63033 63033

Fine Cut SliCeRS
Are designed to slice firm and soft vegetables, fruits, mushrooms etc.
Dices when combined with a suitable Dicing Grid. 

14 – – – – 62320 62320
15 * 83373 * 83373 83373 82519 – –
20 – – – – 62322 62322

StandaRd SliCeRS
Are designed to slice firm products, such as root vegetables etc.
Dices when combined with a suitable Dicing Grid.  

15 – – – – 62255 62255
20 – – – 82395 62256 62256

SoFt SliCeRS
Are designed to slice soft vegetables, fruits, mushrooms etc.
Preferably used when dicing soft products, in combination with a suitable Dicing Grid. 

8 – * 83375 83375 82532 62573 62573
10 – * 83364 83364 82510 62575 62575
12 – * 83385 83385 82557 62577 62577
15 – * 83383 83383 82554  62579  62579

CRimping SliCeRS
Cut decorative rippled slices of beetroot, cucumber, carrots, etc.

2 * 63362 * 63362 63362 63352 – –
3 * 63363 * 63363 63363 63353 63343 63343
4 85048 85048 63141 63117 63074 63074
5 * 63365 * 63365 63365 63355 63345 63345
6 * 63149 * 63149 63149 63177 63039 63039

Julienne CutteRS
Cut julienne of firm products for soups, salads, stews, decorations etc.
Suitable to cut slightly curved French fries. 

2 x 2 85057 85057 63122 63132 63031 63031
2 x 6 * 63346 * 63346 63346 63347 63348 63348
3 x 3 * 63350 * 63350 63350 63351 63349 63349
4 x 4 85050 85050 63128 63130 63061 63061
6 x 6 – – 63138 63140 63065 63065
8 x 8 – – 63146 63148 63073 63073

10 x 10 – – 63154 63156 63080 63080

gRateRS/ShReddeRS
Grates carrots and cabbage for raw salads. Grates nuts, almonds and dry bread. 
Grater 6 or 8 mm is commonly used for grating cheese for pizza and when shredding cabbage.

1.5 * 83210 * 83210 83210 83421 62630 62630
2 85044 85044 83211 83422 62631 62631
3 * 83212 * 83212 83212 83423 62632 62632
4 85040 85040 – – – –

4.5 * 83213 * 83213 83213 83424 62633 62633
6 85045 85045 83216 83425 62634 62634
8 * 83214 * 83214 83214 83426 62635 62635
10 * 83272 * 83272 83272 83427 62636 62636

Fine gRateR/extRa Fine gRateR/haRd CheeSe gRateR
Suitable to grate products very fine such as raw potatoes for potato pancakes, hard/dry cheese to  
a powder, such as Parmesan for pasta. Grates dry bread into crumble and horse radish into sauce etc.  
Hard Cheese Grater ideal for grating hard cheese such as parmesan.

Fine * 83215 * 83215 83215 83428 62637 62637
Extra Fine * 83284 * 83284 83284 83429 62638 62638

Hard Cheese * 83249 * 83249 83249 83430 62639 62639

diCing gRidS
Are designed to cut dices in combination with a suitable type of slicer. Dice both hard and  
soft vegetables, fruits etc. 

6 x 6 – – 83290 83290 37177 37188
8 x 8 – *83291 83291 83291 37178 37189

10 x 10 – *83292 83292 83292 37179 37190
12 x 12 – *83293 83293 83293 37180 37191

12 x 12 Low – *83294 83294 83294 37181 37195
15 x 15 – – 83295 83295 37182 37192

15 x 15 Low – *83296 83296 83296 37183 37196
20 x 20 – *83297 83297 83297 37184 37193

20 x 20 Low – – 83298 83298 37185 37197
20 x 20 X-Low – – – 83299 

Only for RG-250
– –

25 x 25 – – – – 37186 37194
25 x 25 Low – – – – 37187 37198

FRenCh FRy gRid    
Cuts straight French fries in combination with Slicer 10mm.

10 – – – 82615 
Only for RG-250

37176 37199

 = Stainless steel.    

  * = Use cutting tool selection from RG-100.


