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OM300GD & OM350GD two gravity driven

s lic ers  for p rofes s ional u s e in th e food indu s try

G ra v ity  g ea r
d riv en  slicers
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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 b lade. It is reliab le and easy to use and clean. H igh precision slice

thickness control is a feature of this slicer.

M any optional ex tras including the digital

monitoring of portions and slice counter.

F eatu res  inc lu de

• H ig h  p erfo rm a n ce fa n  co o led  m o to r

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

• T o o th ed  g ea rin g       •    N o  v o lta g e relea se sw itch

• 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 tional ex tras

• D ig ita l m o n ito rin g  o f p o rtio n s

•     D ig ita l slice co u n ter

•   Sta n d     •   F o o d  h o ld in g  tra y

• 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

MODE L P H A S E E L E C T R IC A L  L OA DIN G B L A DE  DIA ME T E R

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

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


