
E Q U I P M E N T

TABLETOP
POULTRY CUTTER

PC-1

STANDARD FEATURES

Its stainless steel frame shaft and ball

burnished aluminum cover provide hygiene, 

ease of cleaning, and excellent presentation.

Very easy to use and clean.

Waterproof on/off switch.

Available with 50 cycle or 60 cycle. 

With a ½ HP motor.

Optional fully stainless steel body, guard and 

chrome plated model available (PC1-SS).

Magnetic start and overload relay.

 

The PC-1 tabletop poultry cutter offers 

the standard features of the more 

expensive poultry cutters suitable for 

use in restaurants, produce markets, or 

other food processing applications. 

Excellent machine for cutting poultry, 

fish, rabbit, and duck. Applicable in      

large as well as small volume cutting                    

applications.
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TABLETOP POULTRY CUTTER

PC-1

Technical Data

Detail & Dimensions

As continued product improvement is a policy of Powerline, specifications are subject to change without notice.

Power  1/2 HP /.373 kw 

Voltage 115/230/50/60/1

Knife specifications 1720 RPM (Blade speed) Ø200 mm x 2.3t

Dimensions (WxLxH) in 19.1” x 14.81“ x 18.25” (485.09mm X 376.24mm X 463.48mm)

Net weight  50.71 lbs. (23 kg)

Shipping weight 55.12 lbs. (25 kg)

Gross weight 61.73 lbs. (28 kg)
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