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“FAM” V-BELT SLICER TYPE MANTIS 2

all stainless steel
Suitable for cutting slices of elongated vegetables.
Suitable for slicing both elongated and oval products: vegetables, fruit, potatoes, meat, fish, poultry (many cutting
shapes possible on a wide range of products).
The Mantis has a large feed channel (160mm), allowing large volumes of products to be cut without damage and
accurately.
Production capacity: up to 6,000kg/h (depending on the product to be cut)
Cutting shapes: flat cut and crinkle cut slices: whole, halved, quarters
Cutting sizes: various cutting sizes possible between 0.8mm and 60mm
Product size (diameter in mm): 112mm for hard products, 160mm for leafy vegetables
dimensions (lxwxh): ± 3.160 x 1.090 x 1.880mm

Interested? Contact us!
phone: +32 56 77 33 50 - email: info@barsso.com
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