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€	3.904,15	

Services	and	Technologies	for	professional	catering	since	1973

TECHNICAL	CARD

net	weight	(Kg) 81
gross	weight	(Kg) 90

breadth	(mm) 710
depth	(mm) 870
height	(mm) 800

PROFESSIONAL	DESCRIPTION

MANUAL	FLYWHEEL	SLICER,	350	mm	diameter	blade,	made	of	aluminium	alloy	and	steel	parts,	with	fire	painting,
.
built	 in	aluminum	and	steel	parts	with	a	fire-painted	finish	 ,	 it	 is	a	real	 jewel	with	a	design	that	 is	 taken	care	of	down	to	 the
smallest	detail,
cutting	thickness	from	0	to	2.5	mm	-	9	positions,
cutting	capacity:	mm	270x240h	,
built-in	sharpener,
the	flywheel	has	a	manual	function	and	can	therefore	also	work	in	places	without	electricity;
robust,	durable	and	reliable,	a	product	for	true	connoisseurs,
equipped	with	a	ring	protection	around	the	blade	in	accordance	with	EEC	standards,
totally	customizable	in	terms	of	color	and	finishing,
standard	colours:	red,	black,	cream	(specify	when	ordering).

.
Accessories/Optional	:

pink	flowered	shuttlecock
pedestal

NB	:	BASIC	VERSION	WITH	SMOOTH	FLYWHEEL	.	The	flowered	flywheel	is	an	optional,	see	price	in	accessories.

CE	MARK
MADE	IN	ITALY

CODE DESCRIPTION PRICE/DELIVERY

FAC-350VOLANOSTD Manual	 FLYWHEEL	 Verticle	 slicer	 for	 cured	 meats,
blade	 diameter	 350	 mm,	 Standard	 colours:	 RED,



VAT	escluded
Shipping	to	be	calculed

Delivery	from	8	to	15	days

€	311,15	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	4	to	9	days

€	916,36	
VAT	escluded
Shipping	to	be	calculed

Delivery	from	8	to	15	days

BLACK,	CREAM	or	customisable	on	request,	dimensions
710x870x800h	mm.

TECHNICAL	CARD

CODE/PICTURES DESCRIPTION PRICE/DELIVERY

FAC-VOLF350/370 FAC	-	Flower	Flywheel	350/370

FAC-PD350/370 FAC	-	Pedestal,	Mod.PD350/370
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