AXY-201CE C€

Compact Slicer



Compact slicer for fresh meat

@ Dramatically improved product appeal

® Automated sharpening and cleaning of the band knife during operation
maintains uniform cutting thickness and smooth cut surfaces.

® Tempering is not necessary even for soft meats in the chilled temperature range.
Enables reliable slicing.

@ Stunning material yield rate

® Accurately slices individual raw materials even near the edges, enabling
complete utilization from end to end without waste.

® Delivers solid slicing performance with scissor-like cutting ability.

Does not permit results like torn off scraps.

© Profitability-minded operating efficiency

® Enables continuous feeding of raw materials. Sliced meat is reliably lined up
on the conveyor, enabling continuous work without stopping the machinery.
Touch screen controls simplify operation as well, and no tools are required to
disassemble the machinery for cleaning.
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