
FEATURES

 • high speed slicing at 170 slices per minute helps improve 
productivity and reduce labour costs

 • advanced safety features prevent operators from being exposed 
to a moving blade, features include; magnetic interlocks on all 
doors, brake motor, locking castors, OSHA lockout power switch

 • specially designed curved blade slices product instead of tearing 
it resulting in product shrinkage and waste being reduced, shelf 
life extended and increased consumer appeal

 • the screw-type mechanism of the product pusher allows 
precision slicing from 1.5 mm to 28.6 mm

 • large chamber size; 254 mm (W) x 762 mm (L) x 228 mm (H)
 • critical zone can be cleaned quickly and safely, simply by 

opening the blade access door
 • 3 phase power

Specifications may change without notice
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Mechanical Horizontal
Meat Chopper
Model : BR109PCM

The BR109PCM commercial grade horizontal slicer is engineered for optimum levels 
of productivity, helping you lower labour costs and increase your profits.  

The sickle-shaped blade, angled product feed chamber, a product pusher designed for 
a more positive product hold, and a screw-type mechanism for precise adjustment of 
the product pusher, all combine to ensure clean uniform slicing.

SPECIFICATIONS
Model Number Max Slicing Speed Chamber Size (mm) Overall Dimensions (mm)

BR109PCM 170 slices per minute 254 (W) x 762 (L) x 228 (H) 2024 (W) x 893 (D) x 1354 (H)


