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technical support and  
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2820 East Washington Blvd. Los Angeles CA  90023 
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Se Habla Espanol Since 1938 

                                                                                                                                                  CUTTING BLADES           CUTTING BLADES           CUTTING BLADES   

SINGLE BLADE SMOOTH 
Standard for fresh boneless beef, poultry, lamb, fish, cheese, etc. 
Cutting Rate: 200 slices per minute. 
 
   
SINGLE BLADE SERRATED 
Perfect for tempered meat, poultry and fish and for bone-in products. 
Cutting Rate: 200 slices per minute. 
 
    
DOUBLE BLADE 
High performance blade for all boneless products. 
Cutting Rate: 400 slices per minute. 

PCE 70 K / PCE 100 K 

   

• Adjustable height 

• Infinitely variable speed adjustment 

• All stainless steel frame & support 

• Sanitary wash-down construction 

• Casters 

• Length: 1500 mm (59”) 
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