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SLICING MACHINES
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AUTOMEC Dual dedicated motor system, one dedicated to blade movement while the other deliver carriage

movement;
Incredibly powerful The powerful motor allow to cut frozen

meats up to -12 degrees Celsius;

Productivity Ideal for repeatable slicing requiring limited attendance, maximizing the productivity of kitchen labor;
NETTUNO Hopper Classic SIRMAN hopper, strong and reliable perfect for blocking frozen meats.

71/ AR A9IE E43 BI RR S A TR AR « Double fan cooled motor, one for the hopper and one for the blade
RAZUeAFHUE, FERENES; « Dedicated ON/OFF hopper controls
HENEATFINTETI2EM FHERRA; « Revised internal design made the slicer suitable for processing
B feisit, TeERE o g frozen meat (as low s -12°C)
SR T, « (Carriage release system for manual operation
WIS B AN E = One piece sanitary polished and anodized aluminum construction
B3] s A AR AR * Rounded design and no sharp edges and no visible screws
B R AR X TR * Slide shgft made gf ground, chlromed steel for smoother operations
TR E ARG HAR . Self—lupncatmg slide rod bushergs
R RESTRIEE : \Fiulcamzsld rubber ftops or; cz:;]rllase "
HH AL . Sfaniﬁ:zs :t:::)gl?crecdoe\lffécgr slccrer:;ss Z:Z l:ﬁteln[;: ealuminum knobs
THRFITHE “NETTUNO” Rl TR & A0 . . ’ ’
. and telescopic feet with rubber base
RE; R X  Enclosed and sealed belt pulley
IP 67 1%¢Fﬁ1j%€]ﬂ?§$ﬂ; « NETTUNO hopper system to better fix frozen products
TV ABIAZ [EEEE S 49.5mm; « |P67 rated push buttons.
JERDE T R RIP 49,5 mm distance between blade and motor
E %iﬂ%ﬁﬂ'\]%ﬂ g%o * Bottom cover
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