URSCHEL
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COMMINUTING MACHINES
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You Are Invited to Test Cut Your Product
Urschel Laboratories has a complete network of
test facilities and experienced service and sales
representatives around the world ready to work
for you on any size reduction application. Contact
your local Urschel Laboratories’ representative to
schedule a comprehensive, no-obligation test today at
www.urschel.com.

® Urschel, Affinity, DiversaCut, DiversaCut Sprint, QuantiCut, TranSlicer, and Comitrol are registered trademarks of Urschel Labo-
ratories, Inc. U.S.A. ™ DiversaCut 2110A pending.





