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The first ever meat slicer for both fresh
and frozen meats. Change from fresh to
frozen with the flick of a switch.

Compact design saves floor space and is easy to

keep clean

W ~% Dimensions : L930xXW700xH1,460 mm
EIR Input power : 3 18 3phase AC200V/1.5kW
WALEERES : 40~60 1@ / 7 (1 > /\—% —1fF)
Capacity: 40-60 pieces per min (with inverter fitted)
B X Z -+ ZAJEEHE Maximum slicing dimensions : L460 x W350 X H220 mm
B X 71 X[E# Slice thickness : 0~25 mm
B[O X B Rotating blade diameter : 363 mm
B EE Weight : 220kg

SMS-250A
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Compact yet surprisingly powerful benchtop
model. Perfect for shops and restaurants.
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Use with fresh meat, fish and vegetables

B ~%E Dimensions @ L750 X W750 x H660 mm
IR Input power : 3 18 3phase AC200V/1kW
WLIEEES - 43 f@E /4 (60 Hz) Capacity: 43 pieces per min (60 Hz)
B X 7 ZAJEE~HE Maximum slicing dimensions : L340 xXW150xH120 mm
WX 51 X[EH Slice thickness : 0~12 mm
B EERHER Rotating blade diameter : 250 mm
E=E Weight : 85kg
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SLANT SLICE,h
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NS Corporation offers a wide range of slant slicers for small retail operations

to major food processing facilities.

GB-136-1 “

{14 specifications

GB-130-D
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Compact model designed for shops and ret-

ail spaces. Easy tooperate, perfect for sushi
and sashimi pieces as well as sliced meats.

GB-134-1
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General-purpose model suitable for a wide
range of foods Ideal for sushi and sashimi
pieces and plant slices.
Q% A-7IOE-1H - 770 BB - WA - ERW - E/\L -
B - fib
Use with fish, abalone, squid, tuna, octopus tentacles,
seasoned meats, raw meat, ham, pickled items and more

GB-136-1
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Use with salmon, octopus tentacles, seasoned duck and
takuan (pickled radish)

X type

GB-130-D

GB-134-1

GB-136- 1

IEH article
RE X 817 x 5&h
7% Dimensions g, Xwidth Xmelght%

L620XW530xH540 mm

L720XxXW1,200xH1,350 mm

L1,730xXW1,100%xH1,350 mm

&R Input power

Bi#H single phaseAC100V/0.4kW

3 18 3 phase AC200V/0.4kW

3 18 3 phase AC200V/1.5kW

SLEEEES Capacity

3~51E /% 3~5pieces per min

3~5 1@ /% 3~5pieces per min

3~5 1@ / % 3~5pieces per min

A ZA AA[EE~TiE Maximum slicing dimensions L250 X W80 X H60 mm L300 XxW100XxH60 mm L500xW180xH80 mm
AZ 4 AE# Slice thickness 4.0 mm~ 3.5mm~ 4.0 mm~
X4 X Knife size 0.4t/14W/385L 0.4t/14W/490L 0.4t/14W/600L
HE Weight 65kg 150kg 250kg

NS CORPORATION LLC.

2-75, Hei, Miaki, Iyo Shi, Ehime Ken, 799-3124 JAPAN
TEL:+81-89-983-5521 FAX:+81-89-989-0080
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