Rowlett

Hectric dicers Rutland

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

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.

Features include

CUT THICKNESS RANGE
Sain resstant anodised aluminium finish DIMENSION GUIDE

T

| MOTOR |

| BLADEDIAMETER |

| CUT THICKNESS RANGE |
Compact one piece base sructure (FORALL SHEES
Easy and quick to clean
Blade in hollow ground tempered alloy steel
Unffected by acids, sait and blood
Makes a perfect cut with maximum performance
minimum waste
e
ey s
No voltage release button

Compliesfully with al "CE regulations
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Teflon coating available for dicing cheese

Blade removad tool




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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