
        PREMIUM — HEavy DUty

PREMIUM SERIES Supermarket delis, large restaurants, 12 Hours Manual 13" 1/2 HP  7/8" 6" H x 10.25" W 
1000M any institution that runs a slicer continuously 8" round

PREMIUM SERIES Supermarket delis, large restaurants, 12 Hours Semi-Automatic 13" 1/2 HP 7/8" 6" H x 10.25" W 
1000S any institution that runs a slicer continuously 8" round

PREMIUM SERIES GEAR DRIVEN Medium-sized delis, large restaurants,  8 Hours Manual 13" 1/2 HP 7/8" 6.5" H x 10" W 
8713M any institution that runs a slicer continuously 9" round

PREMIUM SERIES GEAR DRIVEN Medium-sized delis, large restaurants,  8 Hours Semi-Automatic 13" 1/2 HP 7/8" 6.5" H x 10" W 
8713S any institution that runs a slicer continuously 8" round

        vaLUE — MEDIUM-HEavy DUty

vaLUE SERIES Restaurants, schools, and smaller delis Manual 12" 1/2 HP 7/8" 5.75" H x 9.75" W 
7512 8" round

vaLUE SERIES Small schools, nursing homes, restaurants 4-6 hours Manual 12" 1/2 HP 1/2" 5" H x 9" W 
6612M 8" round

ECONOMy — LIGHt DUty

ECONOMy SERIES Clubs, small restaurants and churches  2 hours Manual 12" 1/4 HP 1/2" 5.25" H x 8" W 
4612 8" round

MODEL NO./SERIES tyPICaL aPPLICatIONS USaGE CONtROLS BLaDE MOtOR  Max. SLICE SIzE Max. PROD. SIzE

Certied by NSF International to Meet and Exceed the NSF/ANSI 2010 standards.
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Performance where you need it most.
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