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Economy 9/10

Economy 9/10, can cut every kind of meat, sausage,
cheese, fish, also bread and vegetables.

They are consequently suitable for a wide customer
range.

Dampa’s machines are in anodised aluminium and
stainless steel, taking particular care of hygienic/sanitary
rules. They last for a very long time and are highly
resistant to acid and salt with the minimum servicing.

In order to have an easy and fast cleaning their structure
has a smooth finishing. No holes, cracks or crevices

With an adjustment knob to cut slices from 0,2 to 15 mm thick.

The tip-up product holder and the blade sharpener contribute to increase the efficiency and the
safety of these machines.

Easy cleaning and use together with accuracy and safety are the main points that place Dampa
slicers between the leaders one

Mod. 82 - Blade D mm 220
Mod. 84 - Blade D mm 250 Motor HP 02 single phase

Fully manufactured in anodized aluminium it resists to the corrosion of salts and acids.
Adjustment knob to cut slices from 0,2 to 15 mm thick.

Sharpener, easy to operate, it provides the most accurate grinding.

For easy cleaning purposes the table can be tilted over: the receiving base is very wide.
No holes or crevices to prevent the grease and other parts from going into the works of the
slicer.

Very light sliding carriage.
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