Technical Data I
Min.
Max. Dimensions of Net bread

Model Machln(_a SluTEE S Electrical loaf Weight | height
inches . .
inches Ibs. inches
Since 1972

Overall | Table . . .

Height | Height Width | Depth |Volt| ph | Hz [ Plug Width | Depth | Height
Modena| 50” 28.74” | 27.56” | 30.31” | 220| 3 | 50 NERLS 17.72” 13” 6.3” 396 3.15” = -

Modena — Venice Slicer

Venice | 41.34” | 28.74” | 24.02” | 30.31” | 220 3 [ 50 gl_Ell\gﬁ 17.72” 13” 6.3” 396 3.15”

Features I

Progressive traction lever

Adjustable tension on traction spring

Selection of 9 slicing strength

Automatic adaptation of the speed to the consistency of the bread
Adjustment of the height of the bread hold-down system

Fitted with a bagging spade featuring adjustable stop

Safety cover

bbb J

Separation of electrical parts : — : 11} 1 “““““"l“ 11
Single or continuous slicing e
Crumb-collection tray easy to empty

Body mounted on 4 casters

Slice thicknesses: 0.35, 0.37, 0.43, 0.47, 0.51, 0.55, 0.59, 0.63 inches

In an effort to consistently upgrade our products,
we reserve the right to change specifications and
dimensions without notice.
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