
• Built-in sharpener
• Slice thickness adjustment system
• Painted aluminium and stainless steel
• 360 mm blade

• Professional gravity electric slicer
• Design with rounded edges, soft and ergonomic shape
• Belt transmission
• 38° meat table inclination
• High cutting capacity
• Knob with 0/14 mm progressive millimetre adjustment
• Stainless steel feet with non-slip rubber
• IP67 stainless steel, high mechanical resistance, IK10 certifi ed switches
• Removable stainless steel slice defl ector
• Removable sharpener with mechanised lever movement
• Ample space between the blade and motor for easy cleaning 

: L 620 x D 780 x H 665 mm
: 360mm
: 0 - 17mm
: 40 kg
: 0,40 kW
: 230V/ 1ph/ 50Hz
: 400V/ 3ph/ 50Hz
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CODE: BER-FUTGEL

Dimensions
Blade diameter

Cut thickness
Net weight

Motor power
Electrical connection

It can withstand intensive use and ensures the highest performance whilst 
minimising waste. RELIABILITY AND EFFICIENCY FOR INTENSIVE USE
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