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Commercial Meat Slicer
This professional meat slicer is designed for slicing various types of meats. It features a stainless 

steel construction, precision thickness control, a safety guard, and a high-quality blade for 

efficient and consistent cutting.

Product Overview

Professional Commercial Meat Slicer
This professional-grade meat slicer is engineered for high-performance slicing of various meat types, making it an essential tool for demanding 

commercial environments. Constructed with durable stainless steel, it ensures optimal hygiene, corrosion resistance, and longevity in busy 

kitchens. The unit features precision thickness controls and integrated safety guards to support consistent, high-quality cutting while maintaining 

user safety.

Key Features

Material Stainless Steel

Control Precision thickness control knob

Safety Features Integrated safety guard, High-quality blade

Usage & Application

Ideal For

• Restaurants

• Delis

• Butcher shops

Usage Type

Commercial Use
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