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Item 13606 13607

Model MS-IT-0195 MS-IT-0195-S

Features Removable blade sharpener Fixed blade sharpener

Blade Size  8”/195 mm

Cut Thickness 0 - 15 mm

Power 0.20 HP / 0.15 kW

Cheese Slicing*

Slicing Volume┼ <15 mins.

RPM 300

Cutting Size 6.30” x 5.5” 

Electrical 110V/ 60Hz /1

Weight (Net/Gross)  26 lbs./ 27 lbs. (11.82 kg. / 12.27 kg)

Dimensions 20.5” x 14.17” x 12.40”

Gross Dimensions 17”  x 16”  x 15”

Item 31823

Model MS-CN-0195-E

Blade Size  8”/195 mm

Cut Thickness 0.2 - 15 mm

Power 0.20 HP / 0.15 kW

Cheese Slicing*

Slicing Volume┼ <15 mins.

RPM 300

Cutting Size 5.9” x 8”

Electrical 110V/ 60Hz /1

Weight (Net/Gross) 26.4 lbs./ 28 lbs. (11.82 kg / 12.7 kg)

Dimensions 15.75” x 15.75” x 11.81”

Gross Dimensions 19” x 16.7” x 14”

 13606

 13607

/ MEAT SLICERS /
Meat slicers are an important piece of equipment for any supermarket, 
deli or restaurant. Omcan slicers are ideal for creating perfect cuts of 
meat, lettuce, tomatoes and other vegetables. Our standard models 
offer exceptional value while our elite line features industry leading 
slice indexing with European quality.

OMCAN 8” BELT DRIVE MEAT SLICERS
The Omcan Series of belt driven slicers are constructed of top quality anodized aluminium for durability and ease of cleaning.

Elite Omcan 8” Belt Drive Slicers 2 year parts warranty & 1 year labour warranty

• Most compact designs and are ideal for small operations where space is limited
• Excellent for slicing vegetables and processed meats
• Perfect for small delis, coffee shops, and home kitchens
• 13607 has a blade sharpener

Omcan 8” Belt Drive Slicer

• Most compact designs and is ideal for small operations where space is limited
• Excellent for slicing vegetables and processed meats
• Perfect for someone looking for more economical solution that does not compromise on quality
• Has a blade sharpener

31823

*Cheese Slicing Ratings Not Recommended Poor Average Good Excellent
┼Results may vary due to product consistency and temperature
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Item 13616 31342

Model MS-IT-0220-U MS-IT-0220-C

Blade Size 9”/220 mm 9”/220 mm

Cut Thickness 0 - 15 mm 0 - 15 mm

Cutting Size 8.25” x 6.05” 8.25” x 6.05”

Power 0.25 HP / 0.19 kW 0.25 HP / 0.19 kW

Cheese Slicing*

Slicing Volume┼ <30 mins <30 mins

RPM 300 300

Electrical 120V/ 60Hz /1 120V/ 60Hz /1

Weight (Net/ Gross)
30 lbs / 37 lbs.

13.64 kg/16.7 kg.
30 lbs / 36 lbs.
13.64 kg/16 kg.

Dimensions (DWH) 22.83” x 16” x 13.40” 22.83” x 16” x 13.40”

Gross Dimensions 20” x 19” x 16” 19" x 19” x 16”

Additional Information
ETL Certified 

ETL Sanitation Certified 
In compliance with Province 
of Quebec safety standards

Item 21629 41710 

Model MS-CN-0220 MS-CN-0220-C

Blade Size 9”/220 mm 9”/220 mm

Cut Thickness 0.2 - 15 mm 0.2 - 15 mm

Cutting Size 6.29” x 9” 6.29” x 9”

Power 0.16 HP / 0.12 kW 0.16 HP / 0.12 kW

Cheese Slicing*

Slicing Volume┼ <30 mins <30 mins

RPM 300 300

Electrical 110V/ 60Hz /1 110V/ 60Hz /1

Weight (Net/Gross)
32 lbs./ 33 lbs. 

(14.55 kg / 15 kg.)
32 lbs./ 33 lbs. 

(14.55 kg / 15 kg.)

Dimensions (WDH) 19.5” x 17” x 15” 19.5” x 17” x 15”

Gross Dimensions 21” x 17” x 16” 21” x 17” x 16”

Additional
Information ETL Certified, Retail Ready

In compliance with Province 
of Quebec safety standards

Item 44264 44722

Description
Meat Slicer Cover, 100% Cotton 
made cover for 8” or 9” blade 

sizes meat slicers

Meat Slicer Cart, 29" x 20.5" x 
30" (extends to 19.5" max), S/S 
Removable Flat Top Shelf, 16 

Aluminum Tubing 

13616

31342

 / MEAT SLICERS /

OMCAN 9” BELT DRIVE MEAT SLICERS
• Most compact designs and are ideal for small operations where space is limited
• Excellent for slicing vegetables and processed meats
• Ideal for someone looking for a more economical solution that does not compromise on quality

MEAT SLICER COVER & CART

Elite Omcan 9” Belt Drive Slicers 2 year parts warranty & 1 year labour warranty  

Omcan 9” Belt Drive Slicers 

21629

44264

41710

*Cheese Slicing Ratings Not Recommended Poor Average Good Excellent
┼Results may vary due to product consistency and temperature

NEW

44722

For 13616 Only
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Elite 10” Blade Slicer 
With Compact Body And 
0.25-Hp Motor 
2 year parts warranty & 1 year 
labour warranty

Elite 10” Blade Slicers 
With 0.35-Hp Motor 
2 year parts warranty & 1 year 
labour warranty

Item 13623 13621
Model MS-IT-0250-IP MS-IT-0250-I

Blade Size 10”/250 mm 10”/250 mm
Cut Thickness 0 - 15 mm 0 - 15 mm
Cutting Size 8.25” X 6.30 10.23” x 7.5”

Power 0.25 HP / 0.19 kW 0.35 HP / 0.26 kW

Cheese Slicing*

Slicing Volume┼ 30 mins 45 mins.
RPM 300 300

Electrical 120V/ 60Hz /1 110V/ 60Hz /1

Weight (Net/Gross) 30 lbs. / 39 lbs 
(13.64 kg./17.73 kg.)

55 lbs. / 58 lbs. 
 (25 kg./26.36 kg.)

Dimensions 22.83” X 16” X 13.40” 24.80” x 18.90” x 17.32”

Gross Dimensions 22” X 18” X 18” 25” x 21” x 20”

13623

47111

47113

13621

OMCAN 10” & 11” BELT DRIVE MEAT SLICERS
• Engineered to take up as little space as possible
• Larger blades allow for greater cutting capacity
• Perfect for slicing a variety of foods, these slicers are ideal for restaurants and sandwich shops

 / MEAT SLICERS /

*Cheese Slicing Ratings Not Recommended Poor Average Good Excellent
┼Results may vary due to product consistency and temperature

HOME LINE 250 MEAT SLICERS 
Only Available in Canada. For residential use only. 

FEATURES

• Brings design back into your kitchen without compromising functionally and safety standards
• Developed from professional Berkel technology 
• Chrome-plated steel blade delivers the perfect uniform slices, while reducing waste
• Absence of sharp edges allows for easy and quick cleaning
• Only Available in Canada. For residential use only

Item 47111 47113

Model MS-IN-02504-R MS-IN-02504-BK

Colour Red Black 

Blade Size 9.8" /250 mm

Power 0.19 kW

Cutting Size
 7.9” x 7.2 /  7.2” 

 200 x 183 mm /  183 mm

Cutting Thickness 0 - 0.78" / 0 - 20 mm 

Electrical 115V / 60Hz / 1Ph

Weight 32 lbs / 14.5 kg 

Gross Weight 49 lbs / 22.3 kg 

Dimensions (WDH) 13.4" x 17.7" x 13.9" 

Gross Dimensions 29.5" x 19.5" x 17" 

NEW



FOOD EQUIPMENT

Pg. 149										               2022 OMCAN CATALOG

FOOD EQUIPMENT

Pg. 149										               2022 OMCAN CATALOG

13624

13625

Elite 11” Blade Slicer  
With 0.30-Hp Motor

Elite 11” Blade Slicer  
With 0.35-Hp Motor 

Item Number 13624 13625

Model MS-IT-0275-IP MS-IT-0275-I

Blade Size 11”/275 mm 11”/275mm

Cut Thickness 0 - 15 mm 0 - 15 mm

Cutting Size 8.66” x 8.66” 10.23” x 7.5”

Power 0.30 HP / 0.22 kW 0.35 HP / 0.26 kW

Cheese Slicing*

Slicing Volume┼ 30 mins. 45 mins

RPM 300 300

Electrical 110V/ 60Hz /1 110V/ 60Hz /1

Weight (Net/Gross)
40 lbs. / 42 lbs. 

(18.18 kg. / 19.02 kg)
50 lbs./ 59 lbs. 

(22.73 kg/26.82 kg.)

Dimensions (WDH) 24.40” x 17.32” x 15.35” 25.20” x 19.5” x 17.32”

Gross  Dimensions 22” x 19” x 18” 25” x 21” x 20”
2 year parts warranty & 1 year labour warranty

19067

10” Blade Slicer 
Item 19067 41711

Model MS-CN-0250 MS-CN-0250-C

Blade Size 10”/250 mm 10”/250 mm

Cut Thickness 0.2 - 15 mm 0.2 - 15 mm

Cutting Size 7” x 10” 7” x 10”

Power 0.20 HP / 0.15 kW 0.20 HP / 0.15 kW

Cheese Slicing*

Slicing Volume┼ 20 mins. 20 mins.

RPM 150 150

Electrical 110V/ 60Hz /1 110V/ 60Hz /1

Weight (Net/ Gross)
39.6 lbs / 43 lbs. 
(18 kg/19.55 kg)

39.6 lbs / 43 lbs. 
(18 kg/19.55 kg)

Dimensions (WDH) 21” x 18” x 15.75” 21” x 18” x 15.75”

Gross Dimensions 23” x 19” x 17” 23” x 19” x 17”

Additional Information
ETL/ETL Sanitation

Certified, Retail Ready
In compliance with Province 
of Quebec safety standards

41711

 / MEAT SLICERS /

For 19067 Only

*Cheese Slicing Ratings Not Recommended Poor Average Good Excellent
┼Results may vary due to product consistency and temperature

Item 13620 31343

Model MS-IT-0250-U MS-IT-0250-C
Blade Size 10”/250 mm 10”/250 mm

Cut Thickness 0 - 16 mm 0 - 16 mm
Cutting Size 8.66” x 7.25” 8.66” x 7.25” 

Power 0.30 HP / 0.22 kW 0.30 HP / 0.22 kW

Cheese Slicing*

Slicing Volume┼ 30 mins 30 mins
RPM 300 300

Electrical 120V/ 60Hz /1 120V/60Hz/1
Weight (Net/ Gross) 34 lbs./ 40 lbs. 34 lbs./ 42 lbs.

Dimensions 24.40” x 16.75” x 14.56” 24.40” x 16.75” x 14.56”
Gross  Dimensions 21” x 18” x 18” 21” x 18” x 18”

Additional Information
ETL/ETL Sanitation

Certified
In compliance with Province 
of Quebec safety standards

13620

31343

Elite 10” Blade Slicers With 0.30-Hp Motor 2 year parts warranty & 1 year labour warranty For 13620 Only
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For 13628 Only
Item 13628 31344

Model MS-IT-300-U MS-IT-0300-C
Blade Size 12” /300 mm 12”/300 mm

Cut Thickness 0 - 16 mm 0 - 16 mm
Cutting Size 10.23” x 8.41” 10.23” x 8.41”

Power 0.35 HP /  0.26 kW 0.35 HP /  0.26 kW
Cheese Slicing*
Slicing Volume┼ 1 hour 1 hour

RPM 300 300
Electrical 120V/ 60Hz /1 120V/ 60Hz /1

Weight (Net/Gross) 50 lbs./63lbs (22.73 kg/28.64 kg) 50 lbs./62lbs (22.73 kg/28 kg)
Dimensions 25.60” x 19.5” x 17.32” 25.60” x 19.5” x 17.32”

Gross Dimensions 25” x 21” x 20” 25” x 21” x 20”
Additional

Information ETL Certified In compliance with Province of
Quebec safety standards

13628

31344

Item 21624
Model MS-IT-0300-I

Blade Size 12”/300 mm
Cut Thickness 0 - 16 mm
Cutting Size 8.66” x 7.5”

Power 0.35 HP/ 0.26 kW
Cheese Slicing*
Slicing Volume┼ 1 hour

RPM 300
Electrical 120V/ 60Hz /1

Weight (Net/Gross) 34 lbs / 49 lbs. (15.45 kg / 22.27 kg)
Dimensions 24.40” x 16.75” x 14.56”

Gross Dimensions 25” x 21” x 20”

21624

Item 19068 41712
Model MS-CN-0300 MS-CN-0300-C

Blade Size 12”/300 mm 12”/300 mm
Cut Thickness 0.2 - 15 mm 0.2 - 15 mm
Cutting Size 7.87” x 12” 7.87” x 12”

Power 0.33 HP / 0.25 kW 0.33 HP / 0.25 kW
Cheese Slicing*
Slicing Volume┼ 45 mins 45 mins

RPM 265 265
Electrical 110V/ 60Hz /1 110V/ 60Hz /1

Weight (Net/Gross) 55 lbs./60 lbs. (25 kg/27.27 kg) 55 lbs./58 lbs. (25 kg /26 kg)
Dimension 23.5” x 20.5” x 19.5” 23.5” x 20.5” x 19.5”

Gross Dimensions 25” x 21” x 20” 24” x 21” x 20”

Additional 
Information

ETL/ETL Sanitation
Certified, Retail Ready

In compliance with Province of
Quebec safety standards

19068

41712

OMCAN 12” BELT DRIVE MEAT SLICERS
• Ideal for restaurants and sandwich shops
• 12” blade offers a large cutting capacity 
• Compact MS-IT-0300-I is perfect when space is limited but cutting capacity isn’t

Elite 12” Blade Slicer With 0.35-Hp Motor 2 year parts warranty & 1 year labour warranty 

Elite 12” Blade Slicer With Compact Body And 0.35-Hp Motor 2 year parts warranty & 1 year labour warranty 

12” Blade Slicer 

/ MEAT SLICERS /

*Cheese Slicing Ratings Not Recommended Poor Average Good Excellent
┼Results may vary due to product consistency and temperature
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13629

OMCAN MEDIUM-DUTY 13” AND 14” BELT DRIVE SLICERS
• High horsepower motors and dependable belt drives
• Suited for sub shops, supermarkets, and demanding restaurant applications

Item 13629

Model MS-IT-300-IP
Blade Size 12”/300 mm

Cut Thickness 0 - 16 mm
Cutting Size 11.25” x 9”

Power 0.50 HP / 0.37 kW

Cheese Slicing*

Slicing Volume┼ 2 hours
RPM 280

Electrical 110V/ 60Hz /1
Weight (Net/Gross) 79.3 lbs / 84 lbs. (36 kg / 38.18 kg)

Dimensions 30.31” x 21.25” x 18.30”
Gross Dimensions 28” x 25” x 21”

Item 13635

Model MS-IT-0330-L
Blade Size 13”/330 mm

Cut Thickness 0 -16 mm
Cutting Size 11.25” x 9.84”

Power 0.50 HP / 0.37 kW

Cheese Slicing*

Slicing Volume┼ 2 hours
RPM 280

Electrical 110V/ 60Hz /1
Weight (Net/Gross) 85 lbs / 86 lbs. (38.64 kg / 39.09kg)

Dimensions 30.31” x 21.65” x 18.30”
Gross Dimensions 28” x 25” x 21”

Item 13637

Model MS-IT-0350-L
Blade Size 14”/350 mm

Cut Thickness 0 -16 mm
Cutting Size 12.75” x 10.25”

Power 0.50 HP / 0.37 kW

Cheese Slicing*

Slicing Volume┼ 2 hours
RPM 286

Electrical 110V/ 60Hz/1
Weight (Net/Gross) 97 lbs. / 104 lbs. (44.09 kg / 47.27 kg)

Dimensions 22.83” x 23” x 19”
Gross Dimensions 29” x 32” x 22”

Omcan Medium-Duty 12” Belt Drive Slicer  2 year parts warranty & 1 year labour warranty
• High horsepower motor and dependable belt drive
• Suited for sub shops, supermarkets, and demanding restaurant applications

13” Blade Slicer 2 year parts warranty & 1 year labour warranty 

14” Blade Slicer 2 year parts warranty & 1 year labour warranty

13635

13637

 / MEAT SLICERS /

*Cheese Slicing Ratings Not Recommended Poor Average Good Excellent
┼Results may vary due to product consistency and temperature
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/ MEAT SLICERS /

Item 23544
Model MS-CN-0350

Blade Size 14”/350 mm
Cut Thickness 0.2 - 15 mm
Cutting Size 12.59” x 14”

Power 0.50 HP / 0.37 kW

Cheese Slicing*

Slicing Volume┼ 1 hour
RPM 240

Electrical 110V/ 60Hz /1
Weight (Net/Gross) 130 lbs. / 133 lbs.  (59 kg / 60.45 kg)

Dimension 31” x 24” x 19.50”
Gross Dimensions 32” x 27” x 23”

14” Blade Slicer 

23544

13654

13641

Item 13654

Model MS-IT-0300-A
Blade Size 12”/300mm

Power 0.53 HP / 0.40kW

Cheese Slicing*

Slicing Volume┼ 8 hours or more
RPM 200

Cutting Size 8.85” x 8.66”
Cut Thickness 0-14mm

Electrical 120V/60Hz/1
Weight (Net/Gross) 90.2 lbs./94 lbs. (41 kg./42.6 kg.)

Dimensions 25.19” x 21.65” x 20.86”
Gross Dimensions 28” x 25” x 25”

Item 13641 13642 13643
Model MS-IT-0300-G MS-IT-0330-G MS-IT-0350-G

Blade Size 12”/300mm 13”/330mm 14”/350mm
Power 0.35 HP 0.35 HP 0.35 HP

Cheese Slicing*

Slicing Volume┼ 8 hours or more 8 hours or more 8 hours or more
RPM 250 250 250

Cutting Size 5.9” x 9.8” 6.5” x 10.62” 7.28” x 11.42”
Cut Thickness 0-14mm 0-14mm 0-14mm

Electrical 110V/ 60Hz /1 110V/ 60Hz /1 110V/ 60Hz /1
Weight

(Net/Gross)
95lbs./97 lbs.

(43.18 kg./44kg.) 
99lbs./101lbs.
(45 kg./46kg.)

100lbs./102lbs.
(45.45 kg./46kg) 

Gross Dimensions 33” x 28” x 27” 33” x 28” x 27” 33” x 28” x 27”

AUTOMATIC SLICER - 12” BELT DRIVEN Safety options available. In compliance with Province of Quebec Safety Standards

GEAR-DRIVEN SLICERS WITH 0.35 HP  - BLADE SIZE FROM 12”-14” Safety options and accessories available 

• Equipped with two separated fan-cooled motors: one operating the blade, the other one operating the carriage, removable sharpener, fixed blade
ring guard, and removable product holder

• Crafted with anodized aluminium alloy and a tempered chromium steel blade
• Adjustable carriage stroke and available options
• Features a removable aluminium blade cover, product holder, pusher, and stainless steel slice deflector

*Cheese Slicing Ratings Not Recommended Poor Average Good Excellent
┼Results may vary due to product consistency and temperature

• Provides long lasting heavy-duty performance and dependability
• Gears are constantly bathed in oil
• Polished anodized aluminium body with high carbon, hard chromed blade

• Easy to disassemble and clean
• SSuitable for cheese and hard meats
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31438

38917

Item 31438

Model MS-IT-0330-F

Blade Size 13” / 330 mm

Cutting Size  10.6” x 6.7”  |   9.45”

Cut Thickness 0 - 0.55” / 0 -14 mm

Power 0.35 kW / 0.47 HP

Cheese Slicing*

Slicing Volume┼ 8 hours or more

RPM 240

Electrical 120V / 60Hz / 1

Weight (Net/Gross) 94.8 lbs./105 lbs (43 kg /47.6 kg)

Dimensions (DWH) 26.38" x 29.7" x 20.87" 

Gross Dimensions 33" x 28" x 27"

Item 38917

Model MS-IT-0330-C

Blade Size 13” / 330 mm

Power 0.35 kW / 0.47 HP

Cheese Slicing*

Slicing Volume┼ 8 hours or more

Cutting Size  10.6” x 6.7”  |   9.45”

Cut Thickness 0 - 0.55” / 0 -14 mm

RPM 240

Electrical 120V / 60Hz / 1

Weight (Net/Gross) 94.8 lbs./110 lbs. (43 kg / 50kg)

Dimensions 26.38” x 28.7” x 20.87

Gross Dimensions 32.7" x 28" x 26.7"

13” BLADE GEAR-DRIVEN SLICER WITH 0.47 HP 

13” BLADE GEAR-DRIVEN SLICER WITH 0.47 HP
In compliance with Province of Quebec Safety Standards

 / MEAT SLICERS /

FEATURES

• ON/OFF switch with LED 
• Removable parts for cleaning: blade cover, product-holder plate, 
   aluminium meat grip, stainless steel slice deflector
• Blade with NARROW BAND of chromium - plated hardened steel
• Transparent Plexiglas Protection on the product-holder plate 
• Safety devices according to EN1974 standards

FEATURES

• ON/OFF one touch s/s switches with LED flush with slicer casting
• Removable parts for cleaning: blade cover, product-holder plate, 
   aluminium meat grip, stainless steel slice deflector
• Fast - no tools removable meat grip
• Blade with narrow band of chromium - plated hardened steel
• 45° inclined blade
• Rotatable and removable sharpener
• Dual action sharpener
• Fixed ring guard
• Interlock on gauge plate on zero position
• Readily removable transparent Plexiglas Protection on product - holder plate

*Cheese Slicing Ratings Not Recommended Poor Average Good Excellent
┼Results may vary due to product consistency and temperature
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/ MEAT SLICERS /

Item 39477

Model MS-IT-0330-N

Blade Size 13” / 330 mm

Cut Thickness 0 - 0.55” / 0 -14 mm

Cutting Size  10.2”x 6.7”  |   9.25”

Power 0.60 HP / 0.45 kW

Cheese Slicing*

Slicing Volume┼ 8 hours or more

RPM 240

Electrical 120V / 60Hz / 1

Weight (Net/Gross) 130 lbs./ 153 lbs. (69 Kg/ 59 kg)  

Dimensions (DWH) 25.6" x 28.7" x 24.4" 

Gross Dimensions 36" x 34" x 30"

13” BLADE GEAR-DRIVEN AUTOMATIC SLICER Safety options available

This gravity feed slicer is equipped with automatic sliding carriage and two independent high performance fan cooled motors: one for the 
carriage and one for the blade. The gears are constantly bathed in oil. The polished anodized aluminium body along with its high carbon, 
hard chromed blade provides long life and durability. Easy to disassemble and clean.
FEATURES

• Adjustable carriage stroke and consequent n° of cuts
• GEAR driven transmission
• Two separate motors - one for the blade - one for the carriage
• Removable parts for cleaning: blade cover, product-holder
   plate, aluminium meat grip, stainless steel slice deflector
• Fast - no tools removable meat grip
• Blade with narrow band of chromium - plated hardened steel
• 45° inclined blade
• Rotatable and removable sharpener

• Dual action sharpener
• Fixed ring guard
• Interlock on gauge plate on zero position
• Large product - holder plate
• Readily removable transparent Plexiglas Protection on product - 	
	 holder plate
• New design with large spaces
• Fence included

39477

Item 13645

Model MS-IT-0330-A

Blade Size 13”/ 330mm

Cutting Thickness 0 - 0.55” / 0 -14 mm

Cutting Size  10.2” x 6.69”  |   9.25”

Power 2 x 0.50 HP / 0.37 kW

Cheese Slicing*

Slicing Volume* 8 hours or more

RPM 250

Electrical 110V/60/1

Weight (Net/Gross) 123.45 lbs./143 lbs. (56 kg./65 kg)

Dimensions (DWH) 22” x 29" x 24”

Gross Dimensions 36” x 34” x 30”

13” BLADE GEAR-DRIVEN AUTOMATIC SLICER Safety options available

FEATURES

• Suitable for cheese and hard meats
• Gears are constantly bathed in oil
• Polished anodized aluminum body along with its high carbon, hard chromed 		
	 blade provides long life and durability
• Ring guard included
• Equipped with safety features
• Easy to disassemble and clean

13645

*Cheese Slicing Ratings Not Recommended Poor Average Good Excellent
┼Results may vary due to product consistency and temperature
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 / MEAT SLICERS /

HORIZONTAL BELT-DRIVEN SLICERS 2 year parts warranty & 1 year labour warranty

• Made of anodized aluminium alloy which makes it easy to clean and meet the most demanding sanitation requirements
• Precise decimal thickness regulator ranges between 0 and 16 mm
• Equipped with a built-in blade sharpener for effective cutting
• Plate mounted on the ball bearings creates an exceptionally smooth operation
• Ideal for thin prosciutto slicing

Item 46162

Model MS-IT-0300-CE
Blade Size 12”/300 mm

Cut Thickness 0-16mm
Cutting Size 10" x 8.7"

Power 0.50 HP / 0.37 kW
Slicing Volume 2 hours┼

RPM 280
Electrical 110V/60Hz/1

Weight (Net/Gross) 75 lbs. / 88 lbs. (34 kg / 40 kg.)
Dimensions (DWH) 21.7" x 28" x 21.7" 
Gross Dimensions 22.8" x 28" x 24.8"

Item 39583

Model MS-IT-0350
Blade Size 14”/350 mm

Cut Thickness 0-16mm
Cutting Size 11.81” x 10.43”

Power 0.50 HP / 0.37 kW
Slicing Volume 2 hours┼

RPM 260
Electrical 110V/60Hz/1

Weight (Net/Gross) 99 lbs. / 115 lbs. (45 kg / 40.91 kg)
Dimensions (DWH) 25.6" x 32.3" x 25.2" 
Gross Dimensions 32” x 28” x 25”

Item 46163

Model MS-IT-0330-CE
Blade Size 13”/330 mm

Cut Thickness 0-16mm
Cutting Size 10” x 8.7”

Power 0.50 HP / 0.37 kW
Slicing Volume 2 hours┼

RPM 260
Electrical 110V/60Hz/1

Weight (Net/Gross)  75 lbs. / 88 lbs. (34 kg/ 40 kg.)
Dimensions (DWH) 21.7" x 28" x 21.7"  
Gross Dimensions 22.8" x 28" x 24.8"

Item 13650

Model MS-IT-0370-V
Blade Size 14.5”/370 mm

Cut Thickness 0-16mm
Cutting Size 11.42” x 10.82”

Power 0.50 HP / 0.37 kW
Slicing Volume 2 hours┼

RPM 260
Electrical 110V/60Hz/1

Weight (Net/Gross) 101.2 lbs./117 lbs. (46 kg. / 53.18 kg.)
Dimensions (DWH) 21.7" x 28" x 21.7"
Gross Dimensions 32” x 28” x 25”

12”- Blade Horizontal Belt-Driven Slicer

14”- Blade Horizontal Belt-Driven Slicer

13”- Blade Horizontal Belt-Driven Slicer

14.5”- Blade Horizontal Belt-Driven Slicer
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44006 39631

The specialized gauge plate and blade 
cover are treated with a unique process 
called SUPERGLIDE to reduce friction 

while slicing.

Aluminium thumb guard protection for 
added safety 

Control Pushbutton. NVR (No Voltage 
Release) Switch

Ergonomically designed to clean hard to 
reach areas 

Interlock for carriage disassembly

Built-in sharpener

Ring Guard

Slice thickness control

 / MEAT SLICERS /

S SERIES HORIZONTAL GEAR-DRIVEN SLICERS In compliance with Province of Quebec safety standards

The “S” Series Slicers are especially designed to cut fresh meat. The large horizontal carriage has a double sliding table, specifically 
designed to cut fresh meat by providing a long stroke depth.

FEATURES
● Superglide: Specially treated gauge-plate and blade cover for a smoother performance that ensures precision cuts at all times
● Additional safety features: Fixed blade ring guard; aluminium thumb guard; interlock for carriage disassembly; NVR (No Voltage Release) 	
	 switch and protections on the sharpener and blade
● In Compliance With Province Of Quebec Safety Standards (Item 39631 & 38915 Only)
● New Design: Enlarged receiving surface (Item 38915 only)

Item 44006 39631 38915

Model MS-IT-0313-H MS-IT-0350-H MS-IT-0370-H

Blade Size 12.5/16”/313mm 14”/350mm 14.5”/370mm

Cutting Thickness 0-25mm 0-25mm 0-25mm

Cutting Size 10.63” x 8.86” 12.20” x 9.84” 14.56” x 10.23”

Power 0.40 HP / 0.30 kW 0.40 HP / 0.30 kW 0.40 HP / 0.30 kW

Cheese Slicing*

Slicing Volume* 8 hours or more 8 hours or more 8 hours or more

RPM 250 250 250

Electrical 110V/60Hz/1 110V/60Hz/1 110V/60Hz/1

Net Weight 84 lbs./ 38.18 kg 110 lbs./ 50 kg 125 lbs./57 kg

Gross Weight 104 lbs./ 47 kg 122lbs./ 55 kg 140 lbs./ 63.6 kg

Dimensions (WDH) 29” x 26” x 20” 26” x 28” x 21.7” 31.50” x 29.52” x 22.44”

Gross Dimensions 23” x 28” x 27” 34” x 31” x 26” 36” x 34” x 29”

38915

*Cheese Slicing Ratings Not Recommended Poor Average Good Excellent
┼Results may vary due to product consistency and temperature
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Item Model Blade Size Cutting Size Cut
Thickness 

Net 
Weight

Gross 
Weight

Gross 
Dimensions

20013 MS-IT-0250-M 10”/250 mm 7.30” x 5.90” 0-2 mm 72.6 lbs. 100 lbs. 30” x 26” x 27”

13634 MS-IT-0300-M 12”/300 mm 9” x 7.5” 0-2 mm 100 lbs. 116 lbs. 30” x 26” x 28”

46131 MS-IT-0300-ME 12”/300 mm 9” x 7.5” 0-2.5 mm  100.3 lbs. 143 lbs. 31.5” x 29” x 39”

44375 MS-IT-0300-ML 12”/300 mm 9” x 7” 0-2.5 mm 97 lbs. 100 lbs. 25” x 31.5” x 27.6”

13639 MS-IT-0350-M 14”/350 mm 10.62” x 9.44” 0-2.5 mm 178 lbs. 234 lbs. 37” x 33” x 38”

18830 MS-IT-0370-M 14.5”/370 mm 10.62” x 9.84” 0-2.5 mm 178.2 lbs. 227 lbs. 37” x 33” x 38”

Item Model Blade Size Cutting Size Cut
Thickness 

Net 
Weight

Gross 
Weight

Gross 
Dimensions

26072 MS-IT-0250-MF 10”/250 mm 7.30” x 5.90” 0-2 mm 72.6 lbs. 99 lbs. 32 x 26 x 28

26073 MS-IT-0300-MF 12”/300 mm 9” x 7.5” 0-2 mm 100 lbs. 169 lbs. 30” x 30” x 27”

44375 MS-IT-0300-ML 12”/300 mm 9” x 7” 0-2.5 mm 97 lbs. 100 lbs. 25 x 31.5 x 27.6

46089 MS-IT-0300-BF 12”/300 mm 9” x 7” 0-2.5 mm 100 lbs. 143 lbs. 31.5” x 29” x 39”

26074 MS-IT-0350-MF 14”/350 mm 10.62” x 9.44” 0-2.5 mm 178 lbs. 228 lbs. 37” x 37” x 34”

20387 MS-IT-0370-MF 14.5” /370 mm 10.62” x 9.84” 0-2.5 mm 178.2 lbs. 220 lbs. 37” x 33” x 38”

Item Description

20014 For item 20013 and 26072

18986 For  item 13634 and 26073

18987 For item 13639, 18830, 26074 and 20387

46134 For  item 46088

Item Description

46336 Red stand with wheels for item 26074, 20387, 13639 and 18830

46337
Red stand with wheels for item 26072, 26073, 44375, 46089, 

20013, 13634, 46131 and 44375

45983 Black stand with wheels for item 26074, 20387, 13639 and 18830

26073

13639 & 
18987

46336
(Stand with wheel) 

46089

46131

44375
(New decoration 
“Liberty” and hand 
made Olive wood kit 
available)

 / VOLANO MEAT SLICERS /

MANUAL VOLANO SLICERS Stand sold separately

• Designed in brilliant red with nostalgic appeal
• Fully hand operated, simple to maintain and operate
• Durable and consistent slicing 
• Built-in blade sharpener keeps the blade sharp for efficient cutting

Manual Slicers With Standard Flywheel 2 year parts warranty & 1 year labour warranty 

Manual Slicers With Flower Flywheel 2 year parts warranty & 1 year labour warranty

Standard Stand Optional Stand With Wheels Optional

Volano Slicer
With Flower 
Flywheel

Volano Slicer
With Standard
Flywheel

• Equipped with a protection ring around the blade to meet CE standards
• Other flywheel and trim colors are available as special order
• Machines also available in different colors
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Different types of Volano flywheels and colors are available upon request

Rosette Flywheel- white Rosette Flywheel- Red Rosette Flywheel- Blue Rosette Flywheel- Black Standard Flywheel- White
Standard Flywheel- 

Black Standard Flywheel- Red

Daisy Flywheel- Black  
with Gold border Daisy Flywheel- Black Daisy Flywheel- Silver 

with Black border
Daisy Flywheel- Red Daisy Flywheel- Dark Red 

with Silver border
Daisy Flywheel- Red 

with Gold border
Daisy Flywheel- Green

Historic Volano Manual Slicer 1 year parts warranty & 1 year labour warranty

Item 44007

Model MS-IT-0319-M

Blade Size 12 1/2” / 319 mm

Cutting Size 8” x 8.66”

Cut Thickness Range 0.3 mm - 4mm

Weight 110 lbs. / 50 kg.

Gross Weight 144 lbs. / 65 kg.

Dimension (DWH) 32.7” x 23” x 22”

Gross Dimension 36” x 34” x 29”

Optional Item 45304 (Stand)

Manual Slicer With Standard Flywheel 1 year parts warranty & 1 year labour warranty

Item 46088

Model MS-IT-0370-S

Blade Size 14.5" / 370 mm

Cutting Size 11.4" x 10.2" / Dia 10.2" 

Cut Thickness Range 0 mm - 4 mm

Weight 176.37 lbs /

Gross Weight 111.4 lbs / 

Dimension 31.1" x 39" x 27" 

Gross Dimension 20" x 31.5" x 31" 

This classic style, circa 1919, Volano slicer was designed by reaching a perfect balance between style, craftsmanship, passion, and 
cutting edge manufacturing techniques. The vintage look offers a sense of tradition with a touch of modern technology. 
The classic Volano slicer features a removable stainless steel cover tray, comb pusher and receiving tray which makes washing and 
sanitizing easy. The wide space between the blade and the slicer body provides easy access when cleaning. 
The slicer comes with a shiftable 360° blade guard, covering the entire blade, designed for safety while not compromising 
performance. The machine is equipped with a professional heavy duty sharpener, which ensures the blade stays sharp on every use.

VINTAGE LOOK 
meets

MODERN TECHNOLOGY

Perfect balance between style, craftsmanship, passion, and cutting edge manufacturing techniques

Stainless steel 
comb pusher 
for durability

360° shiftable 
blade guard 
for safety

Removable 
stainless steel 
slice receiving 
tray for total 
hygiene
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