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Professional cheese
slicer

TECHNICAL SPECIFICATIONS

« Automatic cheese slicer.

« Divider for exact portions.

» Non-stick Teflon-coated blade.

« Single-phase motor 220V, 50Hz
« Cutting length: 260 mm

« Dimensions: 520 x 425 x 702 mm

« Weight: 40 kg

o Complies with CE regulations

\/ Maximum productivity for high-volume areas.

\/ Suitable for many types and shapes of

cheese: cured, semi-cured, semi-soft,

rectangular, etc.

ACCURACY EASE ‘ PRACTICALITY

Laser to visualize the Positioning Removable base for
cut line. mechanism for greater convenience
cleaning the blade and ease of cleaning.
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