
Stephan microcut®

Fine size reduction and emulsification at its best





STEPHAN Microcut®

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 multiple segments of the food 
industry. Homogeneous fine cutting and emulsifying of 
meat and fish can be done as well as forming 
emulsions and dispersing solids in liquids.

A special layout is suitable for cutting of vegetables 
and fruits as well as biscuit rework and frozen 
products.

	E fficient fine grinding

	P erfect cutting

	H omogeneous mixing

	O ptimal powder dispersing

	 Stable emulsions

	C onstant product quality

	E asy to operate

Continuous Fine Size Reduction and  
Emulsification at its Best

Benefit from the advantages:One idea – several versions

Simply flexible …



Applications and Processing Steps

	 Meat emulsions

	L iver pâté

	Em ulsions

	 Marinades and sauces

	B aby Food

	V egetable and fruit grinding

	N uts and almonds grinding

	B iscuit rework grinding

	C onfectionary

	F ish products

	H ummus

	Y ogurt

	C utting

	D ispersing

	Em ulsifying

	H omogenizing

Applications:  
(some examples) Processes:



Feeding spiral with gear motor for high viscose 
products and big piecesPre-cutting system

Design of Stephan Microcut®:

The long-life contactless rotor stator system allows 
premium fine cutting and emulsifying effects in the 
same machine.

With special tools difficult products, like sinews, soft 
bones and skin can be cut in the best quality.

The pre-cutter reduces the product size efficiently 
from 100 mm pieces down to 1–2 mm (depending on 
the product).

The cutting system
Double cutting system with feeding spiral and feeding 
disc for low and medium viscose products



MCH 10/2, MCH 12/2

MC 10/12/15

MCH 150/
MCH-D 150/180

MCH 20N/NVS

MCH 20 K/MCH 20 KVS*

STEPHAN Microcut® 
versions

The test facilities at our headquarters in Hameln 
(Germany) are available for feasibility studies and 
demonstration runs of the STEPHAN Microcut®.

Test Facilities



*optional: with additional pre-cutting system 
The machines shown are for illustrative purposes only. Actual machine construction may vary by specification.

MCH 20 / MCH 15MCH 150 Inline / MCH 10 Inline

Type MC 10/12/15 MCH 20/150 MCH-D 150/180 MCH 12/2 
MCH 10/2

MCH 20 NVS/150 NVS* 
MCH 20 KVS/150 KVS*

Product examples pâté, fish, 
meat

pâté, fish,  
meat

pâté, fish,  
meat,  

baby food

emulsions, 
marinades, 

sauces

vegetables and fruits, 
biscuit rework, pet food

Capacity (heavily dependent  
on product)

(kg/h) 1200 1200/4500 4500/6000 3000 (l/h) 1200/4500

Funnel size l 40/90/120 120/150 150/250 90/125/250 40/100

Cutting system single single double single single*/ 
double*

Cutting gaps mm 0.05 / 0.2 / 0.35 / 0.5 / 0.7 / 0.9 / 1.25 / 1.5 / 1.8 / 2.0 / 3.0

Speed (rpm) 3000 3000 3000 3000 3000

Energy requirements  
Main drive

(kw) 7.5/9/11 15/30 45 or 55/75 
or 90

7.5/9 15/55



WORLD WIDE AT YOUR DISPOSAL
Stephan Machinery
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Subsidiaries/Representatives

Headquarter

Stephan Machinery GmbH
Stephanplatz 2
31789 Hameln / GERMANY
phone	 +49 5151 583-0
fax	 +49 5151 583-189
info@stephan-machinery.com
www.stephan-machinery.com

Stephan Machinery GmbH
Branch Office Schwarzenbek
Grabauer Straße 6–10
21493 Schwarzenbek / GERMANY
phone	 +49 4151 8987-0
fax	 +49 4151 8987-10
info@stephan-machinery.com
www.stephan-machinery.com

Belgium

Stephan bvba
Sluis 11
9810 Nazareth / BELGIUM
phone	 +32 9 3858355
fax	 +32 9 3858187
info@stephan-belgium.be

USA

Stephan Machinery Inc.
1385 Armour Boulevard
Mundelein, IL 60060 / USA
phone	 +1 847 2470182
fax	 +1 847 2470184
info.us@stephan-machinery.com

Russia

OOO Stephan Machinery  
St. Petersburg
Russia, 197110, St. Petersburg
Levashovskiy pr. 13, litera G 
Business Center “Evro-Auto”, office 332
phone	 +7 812 7021185
fax	 +7 812 7021187
info.ru@stephan-machinery.com

Poland

Stephan Machinery  
Polska Sp. z o.o.
ul. Perzycka 11
60-182 Poznań / Poland
phone	 +48 61 8198888
fax	 +48 61 8171201
info.pl@stephan-machinery.com

United Kingdom

Stephan UK Ltd
Unit C5
Tenth Avenue
Zone 3 / Deeside Industrial Park
Deeside/Flintshire
CH5 2UA / UK
Deeside
phone	 +44 845 4560823
fax	 +44 845 4560824
info@stephan-uk.co.uk

Switzerland

Stephan Machinery GmbH
Sales Representative Switzerland
Mr Marcel Heeb
P. O. Box
8332 Russikon / SWITZERLAND
phone	 +41 44 9550608
fax	 +41 44 9550688
stephan-machinery@bluewin.ch

france

Stephan Machinery France SARL
ZAC du Mandinet
1-3 rue des Campanules
77185 Lognes / FRANCE
phone	+33 1 64805430
fax	 +33 1 60067414
info.fr@stephan-machinery.com

Singapore

Stephan Machinery  
Asia Pacific Pte Ltd
23 Tagore Lane
#03-12 Tagore 23 Warehouse
Singapore 787601 / SINGAPORE
phone	+65 6455 7670
fax	 +65 6455 6220
info.sg@stephan-machinery.com


