
Our unique high volume French Fry Cutter allows you to offer a signature menu item by customizing your French fries to meet today’s 
consumer trends. “Fresh Fries” connote healthy, fresh, local and sustainable. You can prepare the fries in a variety of cooking and flavoring
methods that make them unique to your operation. The FFC-50 has a capacity of 56 lbs. of potatoes per minute saving time and labor. 
Our FFC-50 puts your operation on the cutting edge.

FFC-50 French Fry Cutter

MODEL # DESCRIPTION                                                                               PRODUCT CODE                    CASE CUBE FT3/M3 MASTER CASE                          CASE WEIGHT LBS./KG                          

FFC-50-0 High Volume French Fry Cutter 1/4” (6 x 6 mm)                        73001                             11.7/0.33                                           1                                         143/65

FFC-50-1 High Volume French Fry Cutter 3/8” (10 x 10 mm)                    73101                             11.7/0.33                                           1                                         143/65

FFC-50-2 High Volume French Fry Cutter 1/2” (12 x 12 mm)                    73201                             11.7/0.33                                           1                                         143/65

FFC-50-3 High Volume French Fry Cutter 5/8” (14 x 14 mm)                    73301                             11.7/0.33                                           1                                         143/65

Edlund Company LLC, 159 Industrial Parkway, Burlington, VT 05401, USA  800-772-2126  www.edlundco.com

We’re in your kitchen.™

WARRANTY INFORMATION: THE EDLUND COMPANY WARRANTS THESE PRODUCTS TO BE FREE FROM DEFECTS IN MATERIAL AND WORKMANSHIP FOR A PERIOD OF ONE YEAR FROM DATE OF PURCHASE. THE COMPANY’S OBLIGATION UNDER THIS WARRANTY IS LIMITED TO REPAIRING OR REPLACING WITHOUT CHARGE ANY PART OR PARTS FOUND TO BE DEFECTIVE
UNDER NORMAL USE. IT IS THE RESPONSIBILITY OF THE PURCHASER TO RETURN THE ENTIRE UNIT TO THE FACTORY, TRANSPORTATION CHARGES PREPAID. THIS WARRANTY DOES NOT COVER PARTS THAT MUST BE REPLACED UNDER NORMAL USE, INCLUDING KNIVES AND DRIVE GEARS ON CAN OPENERS. NO OTHER WARRANTY, WRITTEN OR VERBAL, IS AUTHORIZED
BY THE COMPANY. WARRANTY INFORMATION OUTSIDE THE UNITED STATES MAY VARY, CONSULT YOUR DISTRIBUTOR. 06/11 EDL-1012

Six potatoes cut in seconds 
for “fresh fries”

Easily interchangeable blade assembly,
easy to clean and maintain

Hopper open for
cleaning and
changing blade
cartridge

Close up of rotating drum
with blade cartridge

FFC-50 hopper
holds 26 lbs.
of potatoes 
at a time

Four sizes available:
1/4” (6 x 6 mm) 
3/8” (10 x 10 mm)
1/2” (12 x 12 mm)
5/8” (14 x 14 mm)

FEATURES:

• Capacity per minute:     56 lbs. (25 kg)

• Hopper Load: 26 lbs. (12 kg)

• Motor: 370 watts

• Voltage: 110 V

• Fuse Rating: 13 amp plug

• Knife Block Sizes: 1/4” (6 x 6 mm) 

3/8” (10 x 10 mm)

1/2” (12 x 12 mm)

5/8” (14 x 14 mm)

SPECIFICATIONS:


