
Signature 1000M
Manual 13" blade Heavy Duty Supermarket delis, large restaurants, any institution that runs a slicer continuously 9/10"

Signature 1000S
Semi-Automatic 13" blade Heavy Duty Supermarket delis, large restaurants, any institution that runs a slicer continuously 4/5"

Max 9514
Manual 14" blade Heavy Duty Medium-sized delis, large restaurants, any institution that runs a slicer continuously 13/16"

Max 9512
Manual 12" blade Heavy Duty Medium-sized delis, large restaurants, any institution that runs a slicer continuously 13/16"

Max 8512
Semi-Automatic 12" blade Heavy Duty Medium-sized delis, large restaurants, any institution that runs a slicer continuously 13/16"

Duro 6512
Manual 12" blade Medium to Heavy Duty Small schools, nursing homes, restaurants 5/8" 

Duro 7510
Manual 10" blade Medium to Heavy Duty Moderate-sized restaurants, schools, and smaller delis 13/16"

Duro 7512
Manual 12" blade Medium to Heavy Duty Restaurants, schools, and smaller delis 13/16"

Potenza VS300
Manual 12" blade Medium to Heavy Duty Restaurants, schools, catering and smaller delis 1"

Potenza VS350
Manual 12" blade Medium to Heavy Duty Restaurants, schools, catering and smaller delis 5/8"

PrepSaver 4509 
Manual 9" blade Light Duty Home use or small clubs 1/2"

PrepSaver 4510
Manual 10" blade Light Duty Clubs, small restaurants and churches 1/2" 

PrepSaver 4512
Manual 12" blade Light Duty Small restaurants and nursing homes 1/2" 
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Manual or SEMI-Automatic?
If most of your slicing is on-demand or you plan on slicing less than four hours a day,
then choose our PrepSaver or Duro manual slicers. For slicing over four hours a day, our
Max manual and semi-automatic slicers deliver more power.

For larger operations such as a sandwich shop, school or hospital, a semi-automatic
slicer is the ideal choice. It allows you to slice a lot of product at once, and provides pre-
cise repeatable slicing without constant supervision. Our medium- to heavy-duty Max
and Signature series semi-automatic models provide a maximum usage of 8 and 12
hours, respectively.

All Univex slicers are built to meet the sanitation and safety needs of modern food 
service, and unlike the competition, all of our slicers are guaranteed to slice cheese!
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