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Three heavy-duty, manual-feed, belt-driven machines are available.  Featuring a built in sharpening head and blade  
ring-guard, the machines are also easy to disassemble without tools for thorough cleaning. 

Heavy duty slicers offer a larger one-piece anodized aluminium base and the use of more robust components than the 
medium duty slicers.  The machines are designed for handling larger volumes and offer more powerful motors than 
the equivalent (blade size) medium duty slicer.   Furthermore, an additional ergonomic handle along with double roller 
bearings provide smoother and easier carriage movement.     

This series is designed for larger deli’s, restaurants and supermarkets and will slice all types of meat for long periods with 
ease and offer many years of dependable service.

Manual Gravity Feed Slicers - Heavy Duty

Model NS250HD
Blade Diameter 250 mm

Height of Cut 170 mm

Length of Cut 260 mm

Slice Thickness 0 - 13 mm

Blade Speed 310 RPM

Angle of Feed 45˚

Motor Power 250 Watts

Net Weight 19 kg

Model NS300HD
Blade Diameter 300 mm

Height of Cut 220 mm

Length of Cut 290 mm

Slice Thickness 0 - 14 mm

Blade Speed 300 RPM

Angle of Feed 45˚

Motor Power 370 Watts

Net Weight 29 kg

Model NS350HD
Blade Diameter 350 mm

Height of Cut 250 mm

Length of Cut 290 mm

Slice Thickness 0 - 14 mm

Blade Speed 300 RPM

Angle of Feed 45˚

Motor Power 370 Watts

Net Weight 36 kg

• Manual carriage movement

• Heavy duty, robust construction for handling large volume and loads

• Belt driven
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