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Rowlett

\ertica belt Kutlang
driven dicer

FA250V abelt driven slicer

The FA250V dlicer is a popular butcher's favourite for large and heavy

pieces of product and is equipped with a free running carrier on ball
B
=\ 4

»

bearings. The product holder is

removable for easy cleaning. —_

=

Features include

Sain resstant anodised duminium finish

MODEL FA250V

Free running carriage on ball beerings ELECTRICAL LOADING 0.35 hp 0.25 kw
CL.:ttlng thickness can be very precisely BLADE DIAMETER 250 mm
adjusted

DIMENSION 2!
Suitable for cutting joints, cheese, fish and SOPS 230520300 mm
hard meat WEIGHT 25 kg
Teflon coating available for dlicing cheese R.PM. OF THE BLADE 300
Compliesfully with dl 'CE regulations THICKNESS 0-16 mm
Eesy and precise sharpening set keeps the CUT (LENGTH x HEIGHT) 260 x 190 mm
edge of the blade aways sharp, for an
excellent cut
Easy to dean

Built in sharpener

Blade removad tool




Rowlett

\ertica gear Kutiand
driven dicers

OM250V & OM300V arange of 2 vertical gear driven
slicers for professional use in the food industry

These vertical slicers are ideal machines for
large and heavy pieces of product, thanks to
the dliding of the holder. The product holder is
removable for easier cleaning.
The toothed gearing on this
machine guarantees regular
rotation of the blade. Elec-
trical protection includes a
damp resistant on/off
safety switch and a device
to stop the blade, if the
blade cover is not

securely in position.

OM250V

Features include

High performance fan cooled
motor for continuous operation

SQuitable for large and heavy joints of meat
Sain resistant anodised auminium finish

Product holder removable only by
positioning the dice thickness control to zero

Fixed blade guard

Automatic integrated blade sharpener Complies fully with &l "CE regulations

No voltage release button Teflon coating available for dlicing cheese

Sice thickness control guarantees Blade remova tool

congant cutting from O to 15 mm

OM250V 1 0.45 hp 0.33 kw 250 mm
OM300V 1 0.45 hp 0.33 kw 300 mm

Dimendgonsin mm
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Rowlett
Rutland

www.RowlettRutland.co.uk

Hectric dicers

Our popular range of three gravity belt driven dlicers for
professional use in the food service industry

All slicersin the "SR and 'E' range are equipped with built-in blade sharpener
(except 220 model), and are equal in the materials used, mechanical systems
and build quality. The new "Economy' (E) models are smaller and lighter than

the 'SR’ models but, with their slightly less powerful motors, are ideal as

Teflon coating available for dicing cheese

Blade removad tool

FA300E
second or third unitsin busy operations.
For many years now, 'SR models have proved their worth and
continue to be very popular where intensive use in high
volume situations is the

— order of the day.
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L BLADE DIAMETER

.
LO Features include

DIMENSION IDE CUT THICKNESS RANGE

g Sain resstant anodised aluminium finish (FOR Pil_o S_ISILEJRS
(@) . CUT (LENGTH X HEIGHT)
o Compact one piece base sructure
. S
S~~~ E
% Blade in hollow ground tempered dloy steel
© Unaffected by acids, sait and biood
g Makes a perfect cut with maximum performance N B DIMENSION D
N e /
CIE Belt driven WEIGHT
g Stiety quards BLADE SHARPENER
(@) No voltage release button
F_’ Complies fully with al 'CE regulations
=



Rowlett
FA220SR Rutiland

www.RowlettRutland.co.uk

FA300SR

FA250R

0.25 hp 0.30 hp 0.35hp 0.35 hp 0.50 hp
220 mm 250 mm 250 mm 300 mm 300 mm
300 300 300 300 280
0/15 0/16 0/16 0/16 0/16
210 x 160 mm 240 x 190 mm 260 x 190 mm 260 x 220 mm 285 x 230 mm
280 mm 290 mm 340 mm 340 mm 410 mm
415 mm 440 mm 465 mm 465 mm 530 mm
405 mm 425 mm 480 mm 495 mm 540 mm
580 mm 620 mm 630 mm 650 mm 770 mm
340 mm 370 mm 440 mm 440 mm 465 mm
135 kg 15.5 kg 21 kg 23 kg 30 kg
Built in Buiilt in Built in Buiilt in Built in
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. . Rowlett
Automatic gravity Rutland
belt driven dicers

OM300A an automatic gravity poly-v-belt driven slicer
for fast and accurate slicing of a wide variety of different foods

This slicer has an automatic sliding product holder with an adjustable stroke.
This machine is much faster to use than a manual slicer, where the car-
riage needs to be moved for each slice. W hen the slicer is working, it OM300A
can still be switched to manual operation.
Once the machine is switched
off, the carriage always stops by
the operator, in the feeding
position. Two independent fan cooled
motors guarantee constant and continu-
ous service. The motors drive
unextendable poly-v-belts - one for the

blade and one for the carriage.

Features include
2 high performance fan cooled motors
Ided for dicing large pieces of meat and vegetables
Optiond digta dice counter - model OM300A-DC
Blade removal tool
Compliesfully with al "CE regulations
Optional extras
Double product carriage
Sice recevingtray - Sand

135 mm or 180 mm diameter anless seel
vegetable tube

Teflon coating available for dicing cheese

1 0.66 hp 0.45 kw 300 mm

Dimengonsin mm



. . Rowlett
Automatic gravity Rutland
gear driven dicers

OM300GD-CX & OM350GD-CX two automatic gravity
gear driven dlicers for professional use in the food industry

These slicers are the only gear driven slicersin the range with two

independent fan cooled motors, one for the blade and one for the

. . . . OMB300GD-CX
carriage. The toothed gearing on this machine guarantees

regular rotation of the blade.

The stroke can be set to cut
different quantities and types of
product such as 100 slices a
minute of 7cm salami or 45 slices
a minute of 27cm product. A precise
thickness adjustment knob adjusts
the quantity and weight to exact

requirements.

Featuresinclude
Autometic diding carriage
Adjustable number of dices per minute
2 independent fan cooled motors
Toothed gearing
Sain resstant anodised auminium finish
Blade removal tool
Compliesfully with al "CE regulations

Optional extras
Sice counter with pre-selector
Sice receivingtray - Sand
Removable programmable portioner - weighs
and counts

\Vegeteblearm - Double product carriage

Sainless seel vegetable tube 135 mm or
180 mm diameter

Teflon coated blade for cheese

Dimendonsin mm

OM300GD-CX 1 0.6 hp 0.45 kw 300 mm
1 0.6 hp 0.45 350 mm
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Rowlett

Gravity gear Kutland
driven dicers

OM300GD & OM350GD two gravity driven
slicers for professional use in the food industry

The sliding product holder makes this gravity machine ideal for large and
heavy products. The toothed gearing on this slicer guarantees regular rotation
of the blade. It isreliable and easy to use and clean. High precision dlice
thickness control is a feature of this slicer.

M any optional extras including the digital

monitoring of portions and slice counter.

OMB300A

Features include
High performance fan cooled motor
Sain resstant anodised aluminium finish
Toothed gearing - No voltage release switch
Blade remova tool
Compliesfully with al ‘CE regulations
Optional extras
Digta monitoring of portions
Digta dice counter
Sand - Food holding tray

135 mm or 180 mm diameter stainless steel
vegetable tube

Teflon coating available for dlicing cheese

OM300GD 1 0.45 hp 0.33 kw 300 mm
OM350GD 1 0.45 hp 0.33 kw 350 mm

Dimengonsin mm



Rowlett

\olano manud dicers  Kudand

Heavy-duty stove-enamelled aluminium vertical slicers are
fast and accurate and ideal for a wide variety of different foods.

M ade of aluminium with parts of steel and brilliant red finishing, the VOLAN O slicers permit
rapid cleaning and meetsthe most demand-

ing hygienerequirements. Theseunitsare

fully hand-operated and do not need to be

connected to the mains. The blade sharpener

isbuilt-in for effective and sharp cutting.

Equipped with protection ring around its

blade to CE standards, the VOLANO isa

sturdy, long-lasting and effective slicing unit.

Featuresinclude
Sove-enamelled finish - Blade remova tool
Compliesfully with al ‘CE regulations
Cut thickness range
0-2mm (Volano 300)
0-2.5mm (Volano 350)

Optional extras
Cadt iron stand - Variousfiywheel styles
Available in black or a veriety of other RAL colours

VOLANO 300 340 400 600 720 740 375 560 650 800
VOLANO 350 400 650 710 870 800 600 730 650 795

DIMENSION GUIDE (MM)

45 KGs 300 mm
T = J—
81 KGs 350 mm
BKGS -
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