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 Better slicing. Lower cost.

 High  performance

 sounds great!
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 Amplify your grind.

 High performance

 sounds great!
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 A sharp knife improves productivity, yields, and safety.

 High performance sounds great!
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 New Stainless Ergo Steels have arrived!

 Restores a perfect

 edge in seconds!
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 The future of sanation

 Responsible water

 consumption
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 Slicer Blades

 (Circular & Involute)
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 Bowl Chopper Blades
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 Portioning Blades

 
 

 
 
 [image: ]


 Grinder / Emulsifier Plates
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 Ergo Steels
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 Slicer Blades

 We offer premium quality involute slicer blades ideal for high speed slicing of processed and whole muscle meats and cheeses. Available for virtually every slicer make and model in a variety of bevel styles, serrated teeth styles, and teflon coatings made to fit your application  More >>>
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 Edge maintenance tools... sharper than ever!

 Whether you process chicken, beef, pork or fish, keeping your knife edges sharp is essential on the processing line. With constant use, sharp knives will dull. The PRIMEdge Ergo Steel is a fast and easy way to straighten and restore your knife edges for razor-sharp performance. The Ergo Steel is THE edge maintenance tool.

 More >>>

 

 

 

  

 

 

 
 
 
 
 Sharpening systems for all operations!

 A properly sharpened knife equals increased production, yields, and safety. PRIMEdge Sharpening Systems are designed for high, medium, and lower volume sharpening needs. Each system combines blade thinning and honing/edging to assure a consistent cutting edge every time.  More >>>
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 High-productivity grinder plates, emulsifier plates, and knives!

 Top-performing PRIMEdge grinder plates, emulsifier plates, and insert blades are made of heat-treated, high-carbon steel for a consistently strong edge. They deliver cooler cutting and increased productivity, with the maximum number of holes on the plate surface.  More >>>
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 PRIMEdge, Inc. • 1281 Arthur Avenue Elk Grove Village. IL 60007 • P: +1 877-322-EDGE(3343) • E: Sales@primedge.com

 *All items, parts, and accessories listed on the website of PRIMEdge, Inc., are manufactured by PRIMEdge, Inc., or manufactured to PRIMEdge, Inc.'s specifications.
All original equipment manufacturer's names are listed with an asterisk (*) to indicate that these items are manufactured by PRIMEdge, Inc. and not the original equipment manufacturer's. The names of the original equipment manufacturers referred to on this site are all registered trademarks of their respective companies.
Unless specifically stated otherwise, PRIMEdge, Inc. has no association or affiliation with any entities listed here on.
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