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ELEVATING CULINARY EXCELLENCE

12.5” Blade Historic Volano Manual Slicer

ITEM: 44007
MODEL: MS-IT-0319-M

Perfect balance between style, craftsmanship,
passion, and cutting edge manufacturing
techniques.

FEATURES:

* Removable stainless steel cover tray

* Removable stainless steel comb pusher

» Removable stainless steel receiving tray for total hygiene
+ 360° blade guard for safety

+ Heavy-duty sharpener ensure the blade stays sharp
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Technical Specification

Iltem 44007

Model MS-IT-0319-M

Blade Size 12.5” (319 mm)

Cut Size 8" x 8.66" (203 x 220 mm)

Cut Thickness 0.01"-0.16" (0.3 - 4 mm)

Net Weight 110 Ib. (50 kg.)

Net Dimensions (WDH) (83%2;(7;;423"5292?;@
This classic style, circa 1919, volano Gross Weight 143 1b. (65 kg)
slicer was designed by reaching
a perfect balance between style, Gross Dimensions (WDH) 34" x 29" x 36"
craftsmanship, passion, and cutting (864 x 737 x 914 mm)

edge manufacturing techniques.
The vintage look offers a sense of
tradition with a touch of modern
technology.

Stainless steel comb
pusher for durability
The classic volano slicer features a
removable stainless steel cover
tray, comb pusher and receiving tray
which makes washing and sanitizing
easy. The wide space between the
blade and the slicer body provides
easy access when cleaning.

360° blade guard for
safety

The slicer comes with has a shiftable
360° blade guard, covering the entire
blade, designed for safety while

not compromising performance.

The machine is equipped with a
professional heavy-duty sharpener,
which ensures the blade stays sharp
on every use.

Removable stainless
steel slice receiving
tray for total hygiene




