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Commercial Automatic Meat Slicer
This automatic meat slicer is designed for commercial use in delis, restaurants, and butcher 

shops. The slicer features a precision blade for consistent slicing thickness, adjustable via a 

calibrated knob.

Overview

Professional Commercial Slicing Solution
This high-performance automatic meat slicer is engineered for demanding commercial environments, including delis, restaurants, and butcher 

shops. Constructed from durable stainless steel, it prioritizes hygiene and ease of maintenance while delivering consistent, precision-cut slices. 

The automated carriage system reduces operator effort, ensuring uniform results across high-volume production tasks.

Technical Specifications

Model Number HB-320

Construction Material Stainless Steel

Slicing System Automated Carriage System

Features & Safety

Blade Sharpener

Built-in

Safety Features Blade Guard, Non-slip Feet, Emergency Stop Button

Maintenance Tools Yes

Compliance

Certifications CE
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