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FOOD PREP + BUTCHER

PROFESSIONAL DELI SLICERS

PROFESSIONAL DELI SLICERS

Prices and specifications are subject to change without notice. Pictures are for illustrative purpose and final product may differ

•	Aluminium - magnesium cast 
alloy casting 

•	Polished and anodized surface
•	Metal on and off switch  
•	Sleek design, no sharp edges 

and corners, easy to clean 
•	Assemble and disassemble 

blade cover with security 
protection

•	Assemble and disassemble 
carrier with security protection 

•	Forged stainless steel blades 
•	Gear drive 

•	Suitable for deli, restaurant & 
supermarkets

•	Vibration free, smooth running
•	Removable dishwasher safe 

sharpener included
•	Large heavy duty tray & motor
•	Product up to 220mmØ

Code Blade
(mm)

Thickness
(mm)

Dimensions
(WxDxH mm)

Weight 
(kg) Voltage Power 

(W/A)

HBS-250 250 0.2-12 575x465x415 16.4 240 150/10

HBS-300 300 0.2-15 565x520x565 22.5 240 250/10

Code Blade
(mm)

Thickness
(mm)

Dimensions
(WxDxH mm)

Weight 
(kg) Voltage Power 

(W/A)

HBS-300C 300 0.2-15 748x686x678 34.8 240 250/10

HBS-250

•	Semi-auto operation
•	SUITABLE FOR FROZEN MEAT 
•	The best value Italian designed 

aluminium safety ring guard
•	Polished bases 
•	Forged stainless steel blades 

•	Minimal blade deflection for 
slice uniformity 

•	Sharpener included 
•	Very easy to clean
•	Rigid one piece special die-cast 

aluminium alloy body

•	Vibration free, smooth running
•	Removable dishwasher safe 

sharpener included

YASAKI


