
Heavy Duty Deli Meat Slicer
Model : WFS35MVBD3

A heavy duty vertical slicer specifically designed for high volume, heavy duty deli environments and 
especially ideal for slicing large cuts of smoked deli meats.

It features a 3rd generation stepped-blade providing a very low friction cut which is ideal for deli 
meats. The solid state aluminium on/off switches, all wiring and the high-power motor are designed 
to meet IP65 water resistant standards. No need to worry about incidental splashes of water or 
operating in humid environments.

Cleaning is fast and safe with the added features including; a slicer tilting device, removable carriage 
and the largest blade-housing gap in its class; all helping to maintain high levels of hygiene.
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FEATURES

	• IP 65 water-resistant design, no need to worry about incidental 
splashes of water, or operating in a humid environment 

	• fully detachable sharpener, can be kept safe and dry away from the 
slicer until it is needed

	• easy to clean, with no need for blade removal
	• 3rd generation stepped-blade means that the cutting action is low 

friction resulting in 3% extra yield
	• large capacity for large cuts of meat
	• built-in tilting device for easy cleaning under the slicer

SPECIFICATIONS

Model Number Blade Diameter (mm) Slice Thickness (mm) Overall Dimensions (mm)

WFS35MVBD3 350 0 - 20 778 (W) x 892 (D) x 518 (H)

SAFETY FEATURES

Blade safety ring: the blade is completely shrouded by a metal safety guard.

Safety interlock: the carriage interlock does not allow tilting of the carriage unless the index knob is set to zero. This prevents the blade 
from being exposed whilst cleaning, thereby reducing risk of injury.

Power fail safe: if mains power fails and is resumed, the slicer will not start until the slicer “on” button is re-selected by the operator. 
There is no risk of the slicer starting inadvertently.

No blade removal required: a large gap between the blade and motor housing allows easy access behind the blade for cleaning. There 
is no need for an operator to remove the blade.

CE Approved: this means the highest standards of design and manufacture have been adhered to for optimal level of safety for the 
user.
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Heavy Duty Deli Meat Slicer
Model : WFS35MVBD3

PRODUCT CAPACITY (mm)
Maximum Product Diameter 266 Ø
Maximum Slice Thickness 20

DIMENSIONS (mm)

Blade Diameter 350

Footprint 450 (W) x 590 (D)

Working Area Required 633 (W) x 800 (D)

Weight 35 kg

ADDITIONAL SPECIFICATIONS


