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DESCRIPTION PRICE/DELIVERY

Vertical slicer with meat trolley, blade diameter 330 mm, .
in aluminum alloy, complete with fixed blade sharpener, v Pelivery from 4 to 9 days
230/1, Kw 0,300, Weight 35 Kg, dim.mm.550x530x550h

PROFESSIONAL DESCRIPTION

VERTICAL SLICER with meat trolley , blade diameter 330 mm , made of anodically treated aluminum alloy , Professional, equipped with:

o very sensitive cutting thickness regulator from 0 to 16 mm and allows decimal adjustment,

o cutting capacity: mm 250x210h ,

o built-in sharpener,

o plate mounted on ball bearings for greater smoothness,

o blade revolutions per minute 260.

OPTIONALS:

o Upon request, it is possible to supply the slicers in the following colours: red, black, cream , or in special colours.

NB: Suitable for cutting roasts, cheeses, fish, hard meats and more.
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CODE/PICTURES

TCF024-005012

€ P

OPTIONAL

VERNICIATURA 195-220-250 (ROSSO/NERO/CREMA)

TECHNICAL CARD

DESCRIPTION

TECHNOCHEF - Color supplement for slicers: red,
black, cream
Supplement for colors: red, black, cream.

PRICE/DELIVERY

Delivery from 4 to 9 days

F 300 F 330 F 350 F 370

Tc-v TC-V TC-V TC-v
Amm 420 A20 530 530
B mm 530 530 650 650
Cmm 550 550 650 650
D mm 710 710 620 820
Emm 550 550 640 640
kg 34 3B 43 a4
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