BREAD SLICER MACHINE
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Designer and Manufacturer of Bakery Machinery
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. Suitable for slicing breads and pastries (toast, Pumpernickel bread and
cake)

. Thanks to advanced design (cutting angle improved), voice and vibration
Will decreased,cutting quality and velocity will increased

. Use special german blades with food cover

. Use Electrical and mechanical equipment with the best European brands
. With a turn off-turn on sensor for Prevent energy waste and reduce the
depreciation of the machine




