
Gravity Fed Food Slicer
Model : WFSEC25MGB5

This economical but high-quality commercial gravity slicer is the perfect compromise 
between performance and budget. With all the safety features and a lightweight space 
saving footprint, it is a great option for sandwich shops, kitchens, convenience stores and 
small delicatessens.

enquiries@wedderburn.com.au
1300 970 111

www.wedderburn.com.au

Specifications may change without notice

L A B E L S  |  L A B E L L I N G  E Q U I P M E N T  |  PA C K A G I N G  E Q U I P M E N T
E S L  &  D I G I TA L  S I G N A G E  |  W E I G H I N G  S C A L E S  |  P O S  S Y S T E M S
F O O D  E Q U I P M E N T  |  M A I N T E N A N C E  &  R E PA I R S  |  H I R E

F O O D  E Q U I P M E N T

FEATURES	 WFSEC25MGB5

	• 250 mm blade 
	• compact for installations with limited space
	• easy cleaning with large gap behind the blade
	• light weight and easy to relocate
	• integrated sharpener for safe and quick sharpening
	• attractive highly polished aluminium alloy construction
	• clear Perspex hand guard for safety
	• simple removal of the whole carriage for cleaning
	• blade safety ring, shrouding the blade for safety

SPECIFICATIONS
Dimensions (mm):	 580 (W) x 470 (D) x 370 (H)
Weight:	 16 kg


