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ELEVATING CULINARY EXCELLENCE

12” Belt Driven Automatic Slicer
ITEM:
MODEL:

13654
MS-IT-0300-A

Meat SlicersMeat Slicers

FEATURES:
• Designed in anodized aluminium 
• Tempered chromium steel blade
• Aluminum blade cover and product holder
• Stainless steel slice deflector
• Removable sharpener and product holder
• Fixed blade ring guard

Dependable and efficient
 
Belt-driven gravity automatic slicer, equipped 
with two separated fan-cooled motors: one 
operating the blade, the other one operating 
the carriage. Thanks to the slicer’s adjustable 
carriage stroke and available options, this 
unit meets any requirement and allows 
professionals to slice in less time. 

WARRANTY
PARTS AND LABOUR
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*Cheese Slicing Ratings

Results may vary due to product consistency and temperature

Occasional Low Medium HighNot Recommended

TECHNICAL DRAWINGS

Technical Specification

Item 13654

Model MS-IT-0300-A

Blade Size 12” (300 mm)

Cut Size 8.85” x 8.66” (225 x 220 mm)

Cut Thickness 0 - 0.6” (0 - 14 mm)

Cheese Slicing*

Slicing Volume+ 8 Hours or more

RPM 200

Power 370 W / 0.5 hp (x 2)

Electrical 120V / 60Hz / 1Ph

Net Weight 90.2 lb. (41 kg.)

Net Dimensions (WDH) 25.19” x 21.65” x 20.86” 
(640 x 550 x 530 mm)

Gross Weight 103.4 lb. (47 kg.)

Gross Dimensions (WDH) 28.34” x 25.60” x 30.13”
(720 x 650 x 770 mm)

Plug Type NEMA 5 - 15P

Belt driven. In compliance with Province on Quebec safety standards.


