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Slicing • Dicing • Cubing • Portioning

Accessories

Options

Gang
Knife
Sharpening
System

Spiral Knife
Sharpening
System

Cleaning
Cart
(Full Size)

Cleaning
Cart
(Half Size)

Take
Away
Conveyor

Shingling
Conveyor

Gang Knife
• Sizes from 4mm to 6” spacing
• Full cartridges or change parts
• Strip cut only cartridge
• Slicing only cartridge

SS Mesh Belts

Spiral Knife
• 1, 2, or 3 blades
 can be used
• .062 or .100 thickness
• Teflon coating for
 sticky products

Smart Slice
• Servo drive motors
• Product leading edge sensor

Butt-free bladeSpiral knife

AdvantEdge
AE5000 1D • AE5000 2D

AE5000 3D • AE5000 LOGGER

 
PRODUCT NAME

Slicing, Dicing, Cubing and Portioning
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The third slice is made with 
Circular Blades.

Carruthers’ patented cutting action uses conveyors to hold and control product. Low rpm, stay-sharp blades 
produce accurate, consistent sizing without ripping and tearing.

The second spiral blade makes the 2D slice.
The first blade cuts in one dimension. 
It is the first cut of the 3D processing.

Note: Last portion of conveyor is elongated for illustrative purposes. 
Distance between second spiral blade and circular blades is 1/8” (3mm).

AdvantEdge AE5000 3D

AdvantEdge Features
(AE5000 2D Shown) Bilingual user

touchscreen

Change from dice
to strip cut directly 
from touchscreen

User programmable
cut size and speed
profiles for each SKU

Large feed
opening for
higher yields

Removable
upper conveyor

Stainless steel
construction, round
tubing, stainless motors

Slice, dice or strip cut sizes
available from 3/16 to more
than 4”

Separation of drive
component area from
product contact area

Minimal exposed
surface area, all
polished surfaces
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The Carruthers AdvantEdge AE5000 dicer is designed to provide you with the advantage

you need to operate in today’s food production environment.

Engineered for precise cutting • Simplistic design/ease of operation • OSHA approved

AdvantEdge Model
AE5000 - 2D

Two-dimensional dicing of
products leaves natural
height of product as third
dimension. Slicing, dicing,
and strip cutting capability
all on one unit.

AdvantEdge Model
AE5000 - 3D

A combination of the
1D and 2D models
provides complete
versatility for cubing.

AdvantEdge Model
AE5000 - Logger

A one-dimensional portioner
for deli log meats and snack
sticks. Specify lengths or
numbers of lengths for
portion control accuracy of 
+ or - 1/16” and automatically
remove ends and clips.

AdvantEdge Model
AE5000 - 1D
& Shingling Conveyor
One-dimensional portioner
with Butt Free Blade ensures
continuous slicing throughout
the entire product.

Slicing

Dicing

Cubing

Portioning

Size Reduction Equipment

AdvantEdge

03

CARRUTHERS. QUALITY. PERFORMANCE. INNOVATION.

Slicing • Dicing • Cubing • Portioning

AE 5000 Size Reduction System 
For 40" Wide Belt Processing 

• Keeps "sheet" product intact to minimize fines

• Uses minimal floor space, gets
 product from oven to chiller quicker

• High throughput, over 15,000 pounds/hour, 
 delivers greater production capacity

• Designed to be separated for cleaning
 and maintenance

Product Type
Handle tough, fatty products and those having sinew or 
gristle such as beef brisket, beef silverside, flats, top 
round, chicken and turkey breast or leg meats, pork 
skins, tripe. Gently handle fragile products such as whole 
leaf lettuce, melon, and injected cooked chicken. 
Finished product is clean cut with no connective pieces, 
no loss of structure, and no moisture loss.

Size of Product
Product sizes up  to 12”  wide x 5”  tall can be processed.
 
Temperature
Dice fresh product at any temperature, or fully cooked 
hot right from the oven.  No need to chill or temper the 
meat in order to dice effectively.

Flexibility
Slice, dice, strip, and maintain grain orientation. 
Provides full range of slicing/dicing from 1/8” to over 3” 
on the same machine.
  
Continuous Flow
Processes a continuous flow of product, does  not require 
an operator as batch mode machines do.  

Throughput
Capacity of a 2D dicer on beef brisket (about 1-1/2” tall 
meat) on a 1” x 1” dice (i.e. stew meat) will be over 5000 
lbs/hour. Lesser  throughput will be experienced on 
smaller dice sizes; higher throughput may be achieved on 
larger cuts. Maximum belt speed of 40 ft/min.  
  

Specifications

Maximize Yields
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The third slice is made with 
Circular Blades.

Carruthers’ patented cutting action uses conveyors to hold and control product. Low rpm, stay-sharp blades 
produce accurate, consistent sizing without ripping and tearing.

The second spiral blade makes the 2D slice.
The first blade cuts in one dimension. 
It is the first cut of the 3D processing.

Note: Last portion of conveyor is elongated for illustrative purposes. 
Distance between second spiral blade and circular blades is 1/8” (3mm).

AdvantEdge AE5000 3D

AdvantEdge Features
(AE5000 2D Shown) Bilingual user

touchscreen

Change from dice
to strip cut directly 
from touchscreen

User programmable
cut size and speed
profiles for each SKU

Large feed
opening for
higher yields

Removable
upper conveyor

Stainless steel
construction, round
tubing, stainless motors

Slice, dice or strip cut sizes
available from 3/16 to more
than 4”

Separation of drive
component area from
product contact area

Minimal exposed
surface area, all
polished surfaces
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The Carruthers AdvantEdge AE5000 dicer is designed to provide you with the advantage

you need to operate in today’s food production environment.

Engineered for precise cutting • Simplistic design/ease of operation • OSHA approved

AdvantEdge Model
AE5000 - 2D

Two-dimensional dicing of
products leaves natural
height of product as third
dimension. Slicing, dicing,
and strip cutting capability
all on one unit.

AdvantEdge Model
AE5000 - 3D

A combination of the
1D and 2D models
provides complete
versatility for cubing.

AdvantEdge Model
AE5000 - Logger

A one-dimensional portioner
for deli log meats and snack
sticks. Specify lengths or
numbers of lengths for
portion control accuracy of 
+ or - 1/16” and automatically
remove ends and clips.

AdvantEdge Model
AE5000 - 1D
& Shingling Conveyor
One-dimensional portioner
with Butt Free Blade ensures
continuous slicing throughout
the entire product.
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Dicing

Cubing
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Slicing • Dicing • Cubing • Portioning

AE 5000 Size Reduction System 
For 40" Wide Belt Processing 

• Keeps "sheet" product intact to minimize fines

• Uses minimal floor space, gets
 product from oven to chiller quicker

• High throughput, over 15,000 pounds/hour, 
 delivers greater production capacity

• Designed to be separated for cleaning
 and maintenance

Product Type
Handle tough, fatty products and those having sinew or 
gristle such as beef brisket, beef silverside, flats, top 
round, chicken and turkey breast or leg meats, pork 
skins, tripe. Gently handle fragile products such as whole 
leaf lettuce, melon, and injected cooked chicken. 
Finished product is clean cut with no connective pieces, 
no loss of structure, and no moisture loss.

Size of Product
Product sizes up  to 12”  wide x 5”  tall can be processed.
 
Temperature
Dice fresh product at any temperature, or fully cooked 
hot right from the oven.  No need to chill or temper the 
meat in order to dice effectively.

Flexibility
Slice, dice, strip, and maintain grain orientation. 
Provides full range of slicing/dicing from 1/8” to over 3” 
on the same machine.
  
Continuous Flow
Processes a continuous flow of product, does  not require 
an operator as batch mode machines do.  

Throughput
Capacity of a 2D dicer on beef brisket (about 1-1/2” tall 
meat) on a 1” x 1” dice (i.e. stew meat) will be over 5000 
lbs/hour. Lesser  throughput will be experienced on 
smaller dice sizes; higher throughput may be achieved on 
larger cuts. Maximum belt speed of 40 ft/min.  
  

Specifications

Maximize Yields



Size Reduction Equipment

AdvantEdge Slicing • Dicing • Cubing • Portioning

01

CARRUTHERS. QUALITY. PERFORMANCE. INNOVATION.

The third slice is made with 
Circular Blades.

Carruthers’ patented cutting action uses conveyors to hold and control product. Low rpm, stay-sharp blades 
produce accurate, consistent sizing without ripping and tearing.

The second spiral blade makes the 2D slice.
The first blade cuts in one dimension. 
It is the first cut of the 3D processing.

Note: Last portion of conveyor is elongated for illustrative purposes. 
Distance between second spiral blade and circular blades is 1/8” (3mm).

AdvantEdge AE5000 3D

AdvantEdge Features
(AE5000 2D Shown) Bilingual user

touchscreen

Change from dice
to strip cut directly 
from touchscreen

User programmable
cut size and speed
profiles for each SKU

Large feed
opening for
higher yields

Removable
upper conveyor

Stainless steel
construction, round
tubing, stainless motors

Slice, dice or strip cut sizes
available from 3/16 to more
than 4”

Separation of drive
component area from
product contact area

Minimal exposed
surface area, all
polished surfaces
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The Carruthers AdvantEdge AE5000 dicer is designed to provide you with the advantage

you need to operate in today’s food production environment.

Engineered for precise cutting • Simplistic design/ease of operation • OSHA approved

AdvantEdge Model
AE5000 - 2D

Two-dimensional dicing of
products leaves natural
height of product as third
dimension. Slicing, dicing,
and strip cutting capability
all on one unit.

AdvantEdge Model
AE5000 - 3D

A combination of the
1D and 2D models
provides complete
versatility for cubing.

AdvantEdge Model
AE5000 - Logger

A one-dimensional portioner
for deli log meats and snack
sticks. Specify lengths or
numbers of lengths for
portion control accuracy of 
+ or - 1/16” and automatically
remove ends and clips.

AdvantEdge Model
AE5000 - 1D
& Shingling Conveyor
One-dimensional portioner
with Butt Free Blade ensures
continuous slicing throughout
the entire product.

Slicing

Dicing

Cubing

Portioning
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Slicing • Dicing • Cubing • Portioning

AE 5000 Size Reduction System 
For 40" Wide Belt Processing 

• Keeps "sheet" product intact to minimize fines

• Uses minimal floor space, gets
 product from oven to chiller quicker

• High throughput, over 15,000 pounds/hour, 
 delivers greater production capacity

• Designed to be separated for cleaning
 and maintenance

Product Type
Handle tough, fatty products and those having sinew or 
gristle such as beef brisket, beef silverside, flats, top 
round, chicken and turkey breast or leg meats, pork 
skins, tripe. Gently handle fragile products such as whole 
leaf lettuce, melon, and injected cooked chicken. 
Finished product is clean cut with no connective pieces, 
no loss of structure, and no moisture loss.

Size of Product
Product sizes up  to 12”  wide x 5”  tall can be processed.
 
Temperature
Dice fresh product at any temperature, or fully cooked 
hot right from the oven.  No need to chill or temper the 
meat in order to dice effectively.

Flexibility
Slice, dice, strip, and maintain grain orientation. 
Provides full range of slicing/dicing from 1/8” to over 3” 
on the same machine.
  
Continuous Flow
Processes a continuous flow of product, does  not require 
an operator as batch mode machines do.  

Throughput
Capacity of a 2D dicer on beef brisket (about 1-1/2” tall 
meat) on a 1” x 1” dice (i.e. stew meat) will be over 5000 
lbs/hour. Lesser  throughput will be experienced on 
smaller dice sizes; higher throughput may be achieved on 
larger cuts. Maximum belt speed of 40 ft/min.  
  

Specifications

Maximize Yields
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AE5000 Logger • Dimensions

AE5000 2D • Dimensions

AE5000 3D • Dimensions
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Accessories

Options

Gang
Knife
Sharpening
System

Spiral Knife
Sharpening
System

Cleaning
Cart
(Full Size)

Cleaning
Cart
(Half Size)

Take
Away
Conveyor

Shingling
Conveyor

Gang Knife
• Sizes from 4mm to 6” spacing
• Full cartridges or change parts
• Strip cut only cartridge
• Slicing only cartridge

SS Mesh Belts

Spiral Knife
• 1, 2, or 3 blades
 can be used
• .062 or .100 thickness
• Teflon coating for
 sticky products

Smart Slice
• Servo drive motors
• Product leading edge sensor

Butt-free bladeSpiral knife

AdvantEdge
AE5000 1D • AE5000 2D

AE5000 3D • AE5000 LOGGER
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AE5000 Logger • Dimensions

AE5000 2D • Dimensions

AE5000 3D • Dimensions
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Accessories

Options

Gang
Knife
Sharpening
System

Spiral Knife
Sharpening
System

Cleaning
Cart
(Full Size)

Cleaning
Cart
(Half Size)

Take
Away
Conveyor

Shingling
Conveyor

Gang Knife
• Sizes from 4mm to 6” spacing
• Full cartridges or change parts
• Strip cut only cartridge
• Slicing only cartridge

SS Mesh Belts

Spiral Knife
• 1, 2, or 3 blades
 can be used
• .062 or .100 thickness
• Teflon coating for
 sticky products

Smart Slice
• Servo drive motors
• Product leading edge sensor

Butt-free bladeSpiral knife

AdvantEdge
AE5000 1D • AE5000 2D

AE5000 3D • AE5000 LOGGER
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