
DOUGHXPRESS
1201 E. 27th Terrace
Pittsburg, KS 66762   USA

Toll Free: (800) 835-0606
Tel: (620) 231-8568
Fax: (620) 231-1598

doughxpress@hixcorp.com or visit www.doughxpress.com

HIX Corporation Food Division
®

doughXpress

ELECTRICAL:
120v / 60Hz / 1Ph
Nema 5-15P Plug
DIMENSIONS (W x D x H): NET WEIGHT:
30” x 26” x 32” 165 lb
SHIPPING (W x D x H): SHIPPING WEIGHT:
31” x 27” x 34” 190 lb

Product improvement may require us to change 
specifications without notice.
Revised July 2019

Model No.
SERIES BREAD SLICER

DXP-GF001
The DoughXpress DXP-GF001 Series Bread Slicer is a reliable high-quality table top slicer that can be used for continu-
ous operation. Great for all types of soft crust breads and suitable Bakeries, Supermarkets, Hotels, Restaurants and more. 
Includes last loaf pusher and bread bagger.

Features:
•	Attractive space saving countertop design
•	Gravity feed chute holds multiple loaves
•	Capable of slicing bread up to 15” wide  and 6” high
•	Last loaf pusher keeps hands clear from cutting blades
•	Bagging scoop bags bread with ease
•	High quality premium blades
•	Six slice thicknesses available
Slice Thicknesses Available:
•	DXP-GF001-1 – 7/16” (33 Blades)
•	DXP-GF001-2 – 1/2” (29 Blades)
•	DXP-GF001-3 – 9/16” (25 Blades)
•	DXP-GF001-4 – 5/8” (23 Blades)
•	DXP-GF001-5 – 3/4” (19 Blades)
•	DXP-GF001-6 – 1” (15 Blades)
Replacement Accessories:
•	Blades
•	Last Loaf Pusher
•	Bread Bagger




