
One idea - 
several versions

Benefit from the 
advantages:

I The Stephan Microcut is a multifunctional fine cutting

and dispersing system. The rotor stator system is

available as single stage and double stage version. 

A wide range of machine layouts meets the

requirements of multitudinous segments of the food

industry. Homogenous fine cutting and emulsifying of

meat can be done as well as forming emulsions and

dispersing solids in liquids. 

A special layout is suitable for cutting vegetable as well

as biscuit rework. I

E fficient fine grinding

P erfect cutting

Homogenuous mix ing

O ptimal powder dispersing

Stable emulsions

C onstant product quality

E asy to operate

S T E P H A N  M ic roc u t 
C ontinu ou s F ine S iz e R edu c tion and 
E mu lsifi c ation at its Best

Simply flex
ible...



Technical Data

A p p licatio ns  and  P r o ces s ing  S tep s S tep han M icr o cu t V er s io ns

Meat emulsions

Liver paté

Skin emulsion

Emulsions, various

Cutting

Dispersing

A p p licatio ns : (s o m e ex am p les )

P r o ces s es :

Desc ription 

Capac ity  

(h eavily  d epend ent on prod uc t)

Cutting sy stem

Speed

Energy  req uirements 

Main d rive

Spec ial d esign

[l/ h ]

[rpm] 

[kW ] 

1 2 0 0

single

3 0 0 0

7 .5 / 9 / 1 1

M C  
1 0 / 1 2 / 1 5Ty p e

Tes t F acilities

I T h e test fac ilities at our h ead q uarters in H ameln (G ermany ) are availab le for feasib ility  stud ies and  d emonstration runs. I

B ab y  F ood  

V egetab le grind ing

B isc uit rew ork grind ing

H o r iz o ntal C o ns tr u ctio n

M C H  u . M C H -D

V er tical C o ns tr u ctio n

M C  1 0 / 1 2 / 1 5

E m u ls ify ing  M achine

M C H  1 0

Dr y / W et G r ind ing

M C H  K

M icro cu t
V ertic al

Construc tion

1 2 0 0 / 4 5 0 0

single

3 0 0 0

1 5 / 3 0

M C H  2 0 / 1 5 0

M icro cu t
H oriz ontal

Construc tion

4 5 0 0 / 6 0 0 0

d oub le

3 0 0 0

4 5  u.5 5 /  

7 5  u.9 0

M C H -D 
1 5 0 / 1 8 0

M icro cu t
H oriz ontal

Construc tion

3 0 0 0

single

3 0 0 0

5 .5 / 7 .5

M C H  1 0

E m u ls ify ing
M achine

inline
emulsify er

1 2 0 0

[kg/ h ]

single

3 0 0 0

1 5

M C H  2 0  K

Dry / W et 
G r ind ing

prec utter

I P remium fi ne c utting and  emulsify ing effec ts result

from th e spec ial Steph an d esign. 

A  w id e range of Steph an c utting tools is availab le for

numerous applic ations. I

Des ig n o f M icr o cu t: 

The cu tting  s y s tem

Double cutting system incl. 
feeding screw and feeding disc.

Emulsify ing

H omogeniz ing

S tep han M icr o cu t V er s io ns


