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equipments

KITCHEN EQUIPMENT capacity
• High output capacity up to 400 slices per minute

• Adjustable gripper, keeps products tight in position for best slicing quality   

• Product discharge, slices via conveyor belt (optional)

• Precise slice thickness control, infinitely adjustable from 1 to 32 mm

• Money saving, reduce waste and shorten cutting time

• Easy to operate, via single control key

Connected Load (kW)

Chamber Size (mm)

Cutting Length (mm)

Dimension (WxDxH, mm)

Weight (kg)

Cutting Rate (Single/Double Blade)

5,8

250 x 240 x 700

1 - 700

1960 (3062*) x 925 x 1420

350

300/600

5,8

250 x 240 x 1100

1 - 1000

2570 (3465*) x 925 x 1420

400

300/600

7,2

360 x 220 x 700

1 - 700

1960 (2550*) x 1250 x 1460

420

300

CAPACITY 25+ CAPACITY 36CAPACITY 25

* with discharge conveyor belt

Meat Slicing & Dicing




