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DESCRIPTION 
 
This machine receives the cheese bars from the X-11 bar profiler in a 

continuous butt to butt configuration. The cheese bar butt ends are detected 

and tracked. When a new cheese bar arrives at the cutting knife, the indexing 

stroke of the cut is altered to produce a very narrow cut (3/16th inch). This 

sliver is automatically rejected by the first reject device located immediately 

downstream. 

The cheese bar is then indexed by the appropriate length to produce the 

desired weight. 

Located immediately upstream of the ultrasonic knife are three laser sensor 

which have the function of measuring the incoming cheese bar dimensions. 

These measurements are fed into the PLC in order to automatically adjust the 

indexing length of the cut. Sudden variation in the cheese bars’ dimensions 

occurs when a new cheese bar is detected. The accuracy of the laser scanner 

(+/- 0.002”) enables us to execute fine adjustment on the cutting length to 

insure accurate weight. 

The positioning accuracy of the cheese bar indexing 

conveyor is governed by an ALLEN BRADLEY KINETIC servo motor coupled to 

a zero backlash cyclo centric reducer. This arrangement generate a +/- 0.003” 
positioning accuracy. 
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PRODUCT INFORMATION 
-Maximum cheese bar size: 4.5’’ X 11’’ 

 

-Throughput: 100 to 200 ppm 

 

- 460V/3ph,  30 Amps 

 

- Comp. Air  5 SCFM at 80 psig 

 
Features: 
 
-ALLEN BRADLEY Control LogiX PLC and 

Kinetic Servo drive 

 

-Entirely electromechanical design 

 

-Quick tension release on belts, belts and 

runners removed in less then one minute 

 

-Guiding and pressure rollers removed 

instantly with no tools 

 

-Laser probe or optional 3D vision system for 

cheese bar measurement 

 

-Stainless / titanium ultrasonic blade. 

-Automatic butt end reject 

 

-Designed for 24hr / 7 days operation 

 

-Specially designed weigh scale table  

 developped for the cheese industry. 

-Automatic product change-over 

 

-Advanced software for weight control    

  strategy. 

 

-Touch screen video operator interface with 
built in diagnotics. 

 


