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OM300GD-CX & OM350GD-CX two automatic gravity

ge ar d rive n  s lice rs  for p rofe s s ion al us e  in  th e  food  in d us try

A u to m a tic g ra v ity
g ea r d riv en  slicers

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

O M 3 0 0 G D - C X

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

indep endent fan cooled m otors, one for the b lade and one for the

carriage. The toothed gearing on this m achine gu arantees

regu lar rotation of the b lade.

The strok e can b e set to cu t

different q u antities and typ es of

p rodu ct su ch as 1 0 0  slices a

m inu te of 7 cm  salam i or 4 5  slices

a m inu te of 2 7 cm  p rodu ct. A  p recise

thick ness adju stm ent k nob  adju sts

the q u antity and weight to ex act

req u irem ents.

F e ature s  in clud e

• A u to m a tic slid in g  ca rria g e

• A d ju sta b le n u m b er o f slices p er m in u te

• 2  in d ep en d en t fa n  co o led  m o to rs

• T o o th ed  g ea rin g

• Sta in  resista n t a n o d ised  a lu m in iu m  fin ish

• 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

Op tion al e x tras

• Slice co u n ter w ith  p re-selecto r

•   Slice receiv in g  tra y •    Sta n d

• R em o v a b le p ro g ra m m a b le p o rtio n er -  w eig h s

a n d  co u n ts

• V eg eta b le a rm      •   D o u b le p ro d u ct ca rria g e

• Sta in less steel v eg eta b le tu b e 1 3 5  m m  o r

1 8 0  m m  d ia m eter

• T eflo n  co a ted  b la d e fo r ch eese D
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MODE L P H A S E E L E CT R ICA L  L OA DIN G B L A DE  DIA ME T E R

OM300GD-CX 1 0 .6  h p  0 .4 5  k w 3 0 0  m m

OM350GD-CX 1 0 .6  h p  0 .4 5  k w 3 5 0  m m


