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MEAT SLICERS
 

 
 

Horizontal Slicers 
H Series Slicers | Gear-Driven Slicers
Omas “H” Series Slicers are especially designed to cut fresh meat. The large horizontal carriage table and long stroke depth provides space 
and control during cutting. The high performance gear driven motor offers a constant blade speed throughout the cut, for precision slicing.The 
carriage rolls easily on ball bearings and the anodised aluminium body provides easy cleaning. NSF approved.

Our “H” Series slicers can be cleaned without tools. The carriage, end grip, and blade cover are easily removable. The machine is made 
of anodized aluminium alloy, which is resistant to food-acids. The smooth finish is durable and easy to clean. The flow line design and the 
rounded corners of the polished anodized aluminium body makes the after use cleaning easy. The high carbon steel, hard chromed blade has 
a hollow ground taper that permits sharpening for full life of the blade and to facilitate the penetration and the slice detachment. Made in Italy.

Model H300 H330 H350 H370

Blade Size 12”/300mm 13”/330mm 14”/350mm 14.5/370mm

Horsepower 0.35 0.35 0.35 0.50

RPM 250 250 250 250

Cutting Area DxH 11” x 9” 11.81” x 9.84” 12.20” x 10.63” 13.78” x 11”

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

Weight 96 lbs. 99 lbs. 111 lbs. 139 lbs.

Packaging Weight 97 lbs. 101 lbs. 112 lbs 140 lbs.

Dimensions (DWH) 30” x 25.6” 18.5” 30” x 25.6” x 19” 32.25” x 27” x 20.5” 31.5” x 31” x 22”

Packaging Dimensions 33” x 28” x 27” 33” x 28” x 27” 34” x 31” x 26” 36” x 34” x 29”

Item # 13655 13656 13657 13658

Specifications
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Precision embodied 
sharpener for perfect grinding 
and honing. Easy to use, 
providing an exceptionally 
sharp edge.

To degrease and dress the 
grinding stone simply pull it out.
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