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SLICER “TREIF”, TYPE DIVIDER 660+
meat without bone, sausages, cheese or fish
max. deposit length :  850 mm
max. diameter deposit : (l x w): 320 x 130 mm 
max. slice thickness : 0,5 - 25 mm
max. number of slices per minute : max. 2.640 pc
max. pile height : 100 mm
7,5 kW 50 Hz / 7,5 kW 60 Hz
min. product temperature : - 4°C
overall dimensions (l x w x h) : ± 2.300 x 900 x 2.137 mm
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Interested? Contact us!
phone: +32 56 77 33 50 - email: info@barsso.com
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