
16” MEAT SAW
• Stainless steel base, meat carriage 
 support and head structure
• Standard motor: 3 HP, 3 phase*
 totally enclosed (cord included)
• Switch: Watertight magnetic
 starter with thermal
 overload protection
• Cutting clearance:
 13” w x 14¼  ” h
• Blade length: 108”
• USDA accepted

14” MEAT SAW
• Features all stainless steel unitized
 welded base structure - aluminum
 head structure
• Standard motor: 2 HP, 3 phase*
 totally enclosed, cord included
• Switch: Watertight magnetic
 starter with thermal
 overload protection
• Cutting clearance:
 15½  ” w x 15½  ” h
• Blade length: 124”
• USDA accepted

BANDSAWS

* Optional motor HP and voltages  
 available. Please call for details.

* Optional motor HP and voltages available.   
 Please call for details

Please refer to page 22 for band saw blades.

BANDSAWS/SLICERS
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HEAVY DUTY SLICERS

14333 . . . . . . . . . . . . . . . Meat Saw
3334SS3  . . . . . . . . . . . . Meat Saw

MVS31  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Vacuum Machine

MVS45  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Vacuum Machine

• Exclusive non-stick coating –great for cutting cheese
• Heavy-weight meat pusher pushes meat into blade more effectively
 for easier cuts and less user fatigue

• Precision spacing cam for more accurate thickness cutting
• Low-friction carriage system provides outstanding smooth  
 glide motion
• Built-in easy to use two stone sharpener makes blade sharpening
 simple and convenient
• Thermal overload protection with manual reset automatically  
 shuts off slicer to protect from damage
• Easy-tilt product feeder mechanism makes it easy to clean safely
 without the product feeder dropping

AUTOMATIC CARRIAGE

40800 . . . . . . . . . . . . . . . . . . .  Automatic 12” Slicer with Non-Stick Finish

40801 . . . . . . . . . . . . . . . . . . . . . .  Deluxe 12” Slicer with Non-Stick Finish

MAXIMUM CLEARANCE

BELT DRIVEN

• Special clear slice exit design provides
 unobstructed receiving tray area for
 easier slicing and cleaning
•  Extended 1¼” maximum slice
 thickness for greater versatility

40849 . . . . . . . . . . . 12” Heavy-Duty Slicer with Non-Stick Finish

VACUUM PACKAGING MACHINES

• Seal bar: 17¾  ”  
• Chamber:
 18¼  ” w x 17¾  ” d x 85/8” h
• Assembled in stainless steel 
• Vacuum cycle stop 
• Electronic volumetric sensor 
• High density plates 
• Digital control panel with
 9 programs 
• Vacuum pump: 20 mc/h 

Now you can provide a wide variety of products with
complete confidence

• Stainless Steel Construction
• Digital control with 9 programs
• Removable Seal Bar
• Vacuum Timer : Electronic Sensor

• Seal bar: 12”  
•  Chamber:
 13” w x 1113⁄16”d x 4¾  ” h
• Assembled in stainless steel  
• Vacuum cycle stop 
• Electronic volumetric sensor 
• High density plates 
• Digital control panel with
 9 programs 
• Vacuum pump: 6 mc/h

POUCHES
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 Item Number Size  Pack Per Case

 MA30608  . . . . . . . . . . . . . . . . . . . . 6” x 8”  . . . . . . . . . . . . . . . . . . . . .  1000
 MA30812  . . . . . . . . . . . . . . . . . . . 8” x 12” . . . . . . . . . . . . . . . . . . . . .  1000
 MA31015  . . . . . . . . . . . . . . . . . . . 10” x 15”  . . . . . . . . . . . . . . . . . . . . 1000
MA31218  . . . . . . . . . . . . . . . . . . .12” x 18”  . . . . . . . . . . . . . . . . . . . . . 500
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• Slices approximately 40 slices
 per minute
• Intuitive setup includes simple main
 switch and variable speed control
• Can also be used manually

•  Large receiving tray
•  Accommodates optional frozen food
 blade for cutting frozen meats
•  Powerful ½ HP motor

eese


