TRENTQ Meat Slicers

ELEVATING CULINARY EXCELLENCE

13” Blade Gear-Driven Automatic Meat Slicer

ITEM: 13645
MODEL: MS-IT-0330-A

Long lasting and dependable

Trento’s 13-inch blade gear-driven automatic
slicer provides long lasting heavy-duty
performance and dependability. Its polished
anodized aluminum body along with its high
carbon, hard chromed blade provides long life
and durability. This unit comes equipped with
safety features.

FEATURES:

+ Suitable for cheese and hard meats

+ Gears are constantly bathed in oil

+ Polished anodized aluminum body

+ High carbon, hard chromed blade provides durability
+ Equipped with safety features

+ Easy to disassemble and clean
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TrReENTO

ELEVATING CULINARY EXCELLENCE

Meat Slicers

Technical Specification

ltem 13645

Model MS-IT-0330-A
Blade Size 13" (330 mm)
Cut Thickness 0-0.55"(0-14 mm)
Cheese Slicing* annl

Slicing Volume* 8 Hours or more

3 10.2"x 6.7" (260 x 170 mm)

Slicing Capacity O 9.25" (235 mm)

RPM 250

Power 370W /2x0.5hp
Electrical 110V / 60Hz / 1Ph
Net Weight 123.451b. (58 kg.)

29" x 22" x 24"
(737 x 560 x 610 mm)

Net Dimensions (WDH)

Gross Weight 150 Ib. (68 kg.)

33"x 36" x 29"

Gross Dimensions (WDH) (857 x 914 x 737 mm)

Plug Type NEMA 5-15P

*Cheese Slicing Ratings o000 Not Recommended  ml Occasional EEI]Low mlNlMedium mllN High

Results may vary due to product consistency and temperature
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