d-emac All The Best
The Bakery Equipment Specialist Fro m o n e s U p plier

® SALES ¢ SERVICE ¢ SPARE PARTS e

HOME LINE 250 RED

PERFORMANCE

» Very thin residual product to minimize wasted material

* Gauge plate opening lever with 20 millimetric adjustment positions
for an accurate regulation

» Inclined food plate for an effortless and more precise slicing

» Chromed steel blade with professional profile: reduces waste and
ensures perfect slices

* 0,25 CV professional engine for great slicing performance

» Steel deflector with facilitated magnetic coupling for a better slices
removal

» Specific aluminum alloy casting and baseplate, and polymer feet, for
total stability during slicing

» Fully IP65 sealed control panel

» Blade remover and sharpener available for different purchases

CLEANING & HYGIENE

» Casting made out of a single mold obtaining absence of gaps

» Rapid food grade aluminum blade cover removal system for an easy
cleaning of the blade

» Foldable food plate for an easy machine cleaning

» Space for the collection of small pieces of food scrap

» Wide space for fast and easy cleaning

» Steel removable, dishwasher-safe product press holder

» aluminum flat baseplate for total absence of space between slicer
and table

SAFETY

» Professional control panel, ON/OFF switches with high visibility LEDs

* Food grade aluminum ring guard for best safety

» Ergonomic controls in comfortable position to minimize any effort for
the operator
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Net weight
Packaging
dimensions

260 290 260 590 550 /55 960 780 720 60 370 0-4 80 110x110x118h - 180 57x62x87h - 53 74x80x95h- 76
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