NEL L //4 MEAT SLICERS
.

S SERIES HORIZONTAL GEAR-DRIVEN SLICERS -
12.3”, 14” & 15” BLADE

ltem: 44006/ 39631/ 38915
Model: MS-IT-0313-H/ MS-IT-0350-H/ MS-IT-0370-H

OMAS "S" SERIES

The large horizontal camage has a double sliding

table, specifically designed to cut fresh meat by

praviding a long stroke depth
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12.3", 14" & 15" BLADE

OMAS “S" SERIES SLICERS

They ame aspecially designed to cut fresh meat. The large horizontal camiage has a double shiding fable, specifically designed to cut
fresh meat by providing a long siroke depth. The high performance gear driven motor offers a constant blade speed throwghout Hhe
cut. for precision slicing. The carriage rolls aasily on ball baarings and the anedized aluminiem body provides easy cleaning . Cur

5" Saras shoers can be cleaned without tools. The carriage, end grip. and blade cover are easily removable. The machine is mada
of anodized alummum alloy, which s resistant o food-acids. The smoadh finish is durable and easy to clean. The flow line design
and the rounded corners of the polished anodized aheminivm body makes the after use cleaning easy Tha high carbon sieel, hand
chromed blade has a hollpw ground taper that permits shampening for full life of the blade and to facilimte the penetration and the
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FEATURES

= Superglide: Specially treated gauge-plate and blade
cover for 8 emaother performance that ansures
precision cuts at all times

# Additional safety features: Fixed blade ring gusard;
gluminium thumb guard; interock for carriage
dizsassambly: NVR (Mo voltage Release) switch and
protactions on the shargener and biada

# In Compliancs With Province Of Quebec Safety
Standards (tem 38631 & 36915 Onby)
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MEAT SLICERS

S SERIES HORIZONTAL GEAR-DRIVEN SLICERS -

12.3"%, 14" & 15" BLADE

\NVEL L7

TECHNICAL SPECIFICATION

12.3" Horizontal Gear-Driven Slicer (MS-IT-0313-H)

Technical Speciflication

ITEM NUMBER 44008 REM 280
MODEL MS-IT-0313-H WOLTAGE 110V HZN
BLADE 12 EMETI1Amm WEIGHT 04 b 30 kg
POWER 040 HP 7030 kW GROSS WEIGHT 101 lbad 46 kg
CHEESE SLICING' (111 DIMENSIONS (WOH) 2B 0" TATA40x508 mm
SLICING VWOLUME® & hours or more GROGE MIMENSIONS I HAE 2T B3ET 112585 mm
CUTTIMG EITE 10083 w8 BE IT0w22E mm ADDNTIONAL INFORMATION
CUT THICKNESS 0-25mm

Technical Specification

YTy = ITEM NUMBER 081 RPW 260
: = MODEL ME-T-0350-H VOLTAGE 1HOVIEDH
] BLADE 14"F3B0mm WEIGHT 110 Ibsf 60 kg
i POWER 040 HP ¢ 030 KW GROSS WEIGHT 112 Ibs! 51 kg
CHEESE SLICING -1 DIMENSIONS (WDH) 2B 282177 BEOKT 1 xB81 mm
ELICING WOLUME® B Faurs ar mang GROES DIMEMSIONS 3731 267 BEIxTETRGED mim
12.2° % D4 Im compliance with Province of
CUTTING SEE 310%20% mm ADDITIOMAL MFORMATION Cuebec sakaly standarts
CUT THICKNESS 0-25mm

15" Horizontal Gear-Driven Slicer (MS-AT-0370-H)

= y Technical Specification
sp4a [ L = ITEM NUNBER 38915 RPM 250
[=-p =0T MODEL MS-IT-037)-H WOLTAGE 1O EDH M
L k
. — _:l BLADE 154370 rmin WEIGHT 125 Ibs/ 58.7 kg
e POWER 0,40 HP 7 0.30 kW GROSS WEIGHT 140 b553.5 kg
i N CHEESE SLICING' anil DIMENSIONS (WDH) 31.57x20.5"%2 2" FA00xT49x550 mm
i S TL
= =0 SLICING VOLUME® & hours or moneg GROSS DINENSIONS I I RIT Y W1 SaE54RGEEE mm
---"-':'1' 14 56" o 100235 In complisnce with Prownice of
Pl = x CUTTING SEZE FT 260 mm ADOITIONAL INFORMATION Guebes safiely standards
-l Al 1 CUT THICKNESS 0-25mm
# EHEESE SLICING | ul ([ ]| il
RATIMGE = a7 ARSOMEREET - Gk o MEAAEE = 0050 = EECELLEWT —=

* Results may vary due to product consistency and termperatune
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