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Multifunction Commercial Vegetable Slicer
This multifunction vegetable slicer is designed for efficient and versatile food processing. It can 

slice, shred, and dice a variety of vegetables, making it ideal for commercial kitchens, food 

processing plants, and catering services.

ADDITIONAL IMAGES

Product Overview

Commercial Vegetable Processing Solution
This multifunction vegetable slicer is engineered for high-efficiency food processing in professional environments like restaurants and food 

production facilities. Constructed from durable, hygienic stainless steel, the machine features a conveyor belt system for continuous feeding and 

automatic cutting. It includes interchangeable blades capable of producing slices, strips, blocks, and cubes, offering versatile preparation for both 

leafy greens and bulb vegetables.

Compatible Vegetables Shallot, Garlic, Celery, Leek, Cabbage, Carrot, Potato, Tannia, Bamboo Shoot, Onion, 
Aubergine, Ginger, Pepper, Cucumber

Technical Specifications

Model Specifications

Model Capacity (kg/h) Cut Size (mm) Motor (KW)

JXYQ-660 150-660 1-25 0.75

JXYQ-1000 300-1000 1-25 1.5

Dimensions (mm)

• JXYQ-660: 900 x 460 x 740

• JXYQ-1000: 1300 x 600 x 1050

Features

Cutting Shapes

Slice • Strip • Block • Cube • Sect

Material Stainless Steel

Included Accessories 3 interchangeable knives included
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