P R @ MAc HORIZONTAL CAKE SLICER CAKE-SLICE

BAKERY EQUIPMENT

The PROMAC CAKE-SLICE is an automatic horizontal cake slicer designed

\\)J for medium and large scaled cake producers.
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The cakes can be cut in 2 or 3 layers. The thickness can be adjusted. Upper pressure belt adjustable by hand.
Cutting speed of both bottom and upper belts are adjustable. All surfaces that come in contact with cake are
FCM's (Food Contact Materials), silent and smooth operation.
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Control unit Electro mechanic
Width A 26.77"

Length B 70.86"

Height H 45.66"

Belt width 15.35"

Max. slicing height 3.54"
Voltage 220VAC/60Hz + N + PE
Electrical power 2amps
Weight 3301b
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