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Available power consumption

Blade @

Net weight

MAIN FEATURES
Short description

Available voltages

Transmission

Trolley stroke
Cutting width @
Cutting width square
Cutting thickness

Standard features

Additional features

C€

Gravity slicer

V 400/3/50 Hz, V 230/1/50 Hz
0,37 kW (0,50 HP)

@ 350 mm

Belt drive

310 mm

@ 260 mm

265 x 220 mm (LxA)
adjustable from 0 to 21 mm

e Aluminium alloy treated with anodic oxidation

e Self-centring sharpener incorporated in the blade guard
ring

e Removable product support (locked gauge plate)

e Removable product support, blade guard, deflector and
sharpener to facilitate sanitisation

* NVR system

34 kg
¢ Single push buttons IP 67
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AVAILABLE ACCESSORIES
» Teflon coated blade (instead of standard blade)

» Teflon coated blade, gauge plate and blade-guard (instead of standard parts)

® 350 mm blade extraction kit

® Microswitch on blade cover

e Painted version on request (all RAL colours)
¢ Adjustable product fixing device
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