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HANDLE
The ergonomically shaped plastic
handle sits firmly in the hand.

HYGIENE
The slice guide knife offers optimum

hygiene and is easy to clean.

BLADE

Features a premium quality chrome-
molybdenum stainless steel blade
that holds its edge optimally.

SLICE GUIDE
Slice thickness (max. 25 mm)
can be set quickly and with ease.

SLICE THICKNESS CAN BE SET QUICKLY AND WITH EASE

The slice guide knife cuts slices of bread or sausage of
equal thickness in a jiffy. The slice guide is flexible and
can be removed if needed. The thickness setting is easy to
adjust. The chrome-molybdenum stainless steel blade holds
its edge optimally and is available in 3 lengths and shapes.

8395 w-21 | SLICER
with wavy edge
blade length: 8% inches

8395 w-24 | SLICER
with wavy edge
blade length: 9% inches

The advantages of this knife are obvious:

m Delivers consistent thickness when slicing

m Features a premium quality chrome-molybdenum
steel blade

m Ideal for restaurants and catering establishments

8396 w-25 | SLICER
with wavy edge
blade length: 93 inches

8396-25 | SLICER
blade length: 93 inches



