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OM300A an automatic gravity poly-v-belt driven slicer

for fast and accurate slicing of a w ide variety of different foods

A u to m a tic g ra v ity
b elt d riv en  slicers

w w w .R o w lettR u tla n d .co .u k

O M 3 0 0 A

MOD E L P H AS E E L E C T R IC AL  L OAD IN G B L AD E  D IAME T E R

OM300A 1 0 .6 6  h p  0 .4 5  k w 3 0 0  m m

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 mov ed for each slice. W hen the slicer is working, it

can still be switched to manual operation.

O nce the machine is switched

off, the carriage alway s stops by

the operator, in the feeding

position. Two independent fan cooled

motors guarantee constant and continu-

ous serv ice. The motors driv e

unex tendable poly -v -belts - one for the

blade and one for the carriage.

F eatures include

• 2  h ig h  p erfo rm a n ce fa n  co o led  m o to rs

• Id ea l fo r slicin g  la rg e p ieces o f m ea t a n d  v eg eta b les

• O p tio n a l d ig ita l slice co u n ter -  m o d el O M 3 0 0 A - D C

• B la d e rem o v a l to o l

• C o m p lies fu lly  w ith  a ll ‘C E ’ reg u la tio n s

Optional ex tras

• D o u b le p ro d u ct ca rria g e

• Slice receiv in g  tra y    •    Sta n d

• 1 3 5  m m  o r 1 8 0  m m  d ia m eter sta in less steel

v eg eta b le tu b e

• T eflo n  co a tin g  a v a ila b le fo r slicin g  ch eese D
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