
Guelph Twines Ltd. offers butcher twine cones made from high-quality, food-grade materials for
dependable strength, safety, and performance. Ideal for tying, trussing, and securing meat and
poultry in butcher shops, food-processing facilities, and commercial kitchens.

 READY TO ORDER?        Email: info@guelphtwines.com     Call:  (519) 821-9140 or 1-888-771-9140 (toll free)

Butcher Twine

VERSATILE USE
Ideal for butchers, meat processors, delis,
and home kitchens.

Made from 100% food-grade cotton, safe
for direct contact with food.

FOOD GRADE & SAFE

12-ply and 24-ply twine provide strong
knots and high tensile strength.

STRONG & RELIABLE

Smooth, even twine for easy handling and
consistent performance.

CONSISTENT QUALITY



Phone: (519) 821-9140
Toll Free: 1-888-771-9140

info@guelphtwines.com
guelphtwines.com

50 Crimea St.
Guelph, Ontario, Canada    
N1H 6J6

Hours: Monday – Friday
8:00 a.m. – 4:00 p.m. EST

Founded in 1972 by industry visionaries from the Brantford Cordage Company, Guelph Twines
Ltd. quickly became known for product quality and innovation, backed by the founders'
extensive experience.

Today, Guelph Twines retains that reputation for quality and deep experience as a third-
generation, family-owned business manufacturing twines, cable fillers, and other cordage
products for commercial, industrial, and agricultural businesses across North America.

In everything we do, our products
reflect the experience of our
cordage industry employees,
dedicated to the values of product
quality, reliability, innovation, fast
order fulfillment, and exceptional
customer service and satisfaction.
We are here to deliver. Scan the QR code to view specs 

or place quick orders.

12-PLY SPECIFICATIONS 24-PLY

BT012525 Product Codes BT014025

12 strands of 
100% cotton

Construction
24 strands of
100% cotton

Yes Food-Grade Yes

2,400 feet Cone Length 1,500 feet

2 lb cones Weight 2 lb cones

25 rolls Case Pack 25 rolls

ABOUT BUTCHER TWINE
Butcher twine is a versatile material commonly used
in cooking and food preparation. It can be utilized for
tying cuts of meat, securing stuffing inside poultry,
or even for wrapping herbs together for flavor. Its
sturdy nature makes it ideal for ensuring that food
maintains its shape during cooking.
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