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Automatic Meat Slicer

Model:HB-320

* All food-contacting parts are made of materials that
meet food safety and hygiene standards.

» Strong performance, built-in NKS high-speed bearings,
thermal protection, overvoltage protection, and
overcurrent protection.

* Made of Italian chrome-vanadium alloy, the high-quality
blades are durable and sharp.

» The enlarged meat cutting table can slice two meat rolls
simultaneously, producing approximately 100 to 110
pieces per minute.

» The adjustable thickness knob allows slice thickness to
be precisely adjusted from 0.2 mm to 18 mm, ensuring
uniform thickness.

» Three operation switches.

» The machine is equipped with professional anti-slip
feet to ensure stability and prevent shaking during use.

« Each machine is supplied with a grinding stone, which
is simple, convenient, and easy to operate.
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