
MEAT AND 
CHESSE SLICER
TKCU-SL30

STANDARD FEATURES
30 cm blade

 Engineered for smooth and precise slicing, the 
high-quality stainless steel blade ensures durability, 
resistance to corrosion, and effortless cutting of 
meats, cheeses, and vegetables.

 Features a precision knob allowing fine-tuned 
thickness adjustments from paper-thin slices up to 
12 mm, catering to various slicing needs from deli 
meats to thicker cuts.

 The durable cast aluminum construction provides 
stability, while the rubberized anti-slip feet ensure 
a secure grip on surfaces, minimizing movement 
during operation.

 Equipped with an integrated dual-stone 
sharpening mechanism to maintain blade 
sharpness, ensuring consistent cutting 
performance and extended blade life.

 A powerful, high-efficiency motor ensures continuous 
operation with low noise and high torque, ideal for 
professional and home use without overheating.

PRODUCT SPECIFICATIONS
Dimensions 53 x 46 x 46 cm

Power 420 W

Blade diameter 30 cm

Cutting thickness 0 - 15 mm
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