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SLICERS
SLICERS

Made
in Italy

• These sturdy belt-driven gravity Slicers are made in Italy 
and designed under the most recent safety and sanitation  
US standards.

• Anodized aluminum construction with clean lines for easy 
cleaning and sanitation.

• Chromium plated hardened steel knife guarantees long life.

• Feature red plastic knobs.

• Decimal thickness regulator is highly reliable and precise.

• Carriage mounted on ball bearings allow for an exceptionally 
smooth and quiet operation.

• Built-in dual action blade sharpener easy to use.

• Fixed rear ring guard. 

• Readily removable clear Plexiglas protection on product carriage.

• On/Off switch with indicator light. 

• Large handle on carriage to assist in slicing. 

• Powerful motor allows for cutting sausages, cold cuts, 
fishes, compact meats and even cheeses on an intermittent 
way all day long.

• Models SSI-12E and SSI-12I feature gravity feed chute set at 
a 30 degree angle and model SSI-14I is set at 45 degree angle.

Item Voltage Amps Power 
Rating

Dimensions 
(W x D x H)

Weight 
(Net x Ship) Blade Cutting 

(W x H)
Max. 
Slice Plug

SSI-12E 115 V 3.3 1/3 HP 25 5/8” x 19 1/2” x 17 5/16” 50 lb x 55 lb 12” 8-5/8” x 8-5/8” 5/8” NEMA 5-15P 

SSI-12I 115 V 4 1/2 HP 30 5/16” x 21 1/4” x 18 5/16” 66 lb x 82 lb 12” 10-1/4”x 8-5/8" 5/8” NEMA 5-15P 

SSI-14I 115 V 4 1/2 HP 35” x 23” x 18 7/8” 80 lb x 100 lb 14” 12-1/4” x 10-1/4” 5/8” NEMA 5-15P 

SSI-12E
12” Slicer

SSI-12I
12” Slicer

SSI-14I
14” Slicer
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