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300 XTC

Denna maskin &dr ett méaste vid skivning av kott-
produkter. Med sin kompakta form passar den
utmarkt dven dar det ar ont om plats.
Bithallarvagnen glider mjukt och hjalper anvandaren
att fa en perfekt skivning av rda och kokta produkter.
Bithallarvagnen kan tas bort och maskinens
underhall ar enkel och snabb.

This machine is definitely mandatory for meat
slicing. It is small and compact and that makes it
ideal for limited space as it can be installed on
restricted surfaces.

The sliding way of the carriage helps the operator
in its use and allows to obtain excellent slices of
raw and cooked meat.

The product holder can be removed and the
maintenance of the machine is simple and quick
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* Dimmensioner med bithallarbordet i sitt andlage

Overall measurements with product holder at the end of its stroke

Tekniska specifikationer - 300 XTC

Klingdiameter 300 mm
Klinghastighet 250 varv/min
Skivtjocklek 0-16 mm
Slaglangd bithallarvagn | 297 mm
Elsakerhet IPX3

Vikt netto 26,5 kg

Spanning / effekt

220-230 V - 50hz / 242W 1-fas

Skarkapacitet @ 220 mm

A1 255 x 220 mm

Technical Specifications - 300 XTC

Blade diameter 300 mm
Blade speed 250 rpm
Slice thickness 0 to 16 mm
Carriage travel 297 mm
Electrical protection IPX3

Net weight 27,2 Kg

Electrical specifications

220-230 V - 50 hz / 242W a.c. monophase
120 V - 60 hz /242W a.c. monophase
220-230V, 380-400V / 350W a.c. threephase

Cutting capacity

@ 220 mm
21 255 x 220 mm
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