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B BAKERY EQUIPMENT Quantity:

BAGEL, BAGUETTE & ROLL SLICER  ZIP

Features
¢ Slices up to 2,000 loaves/hour

Very quiet operation
Variable blade settings
Variety of cutting heights and depths

Can handle large bagels
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Heavy duty design
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Designed for Safety, Speed & Versatility.

The ZIP Baguette Slicer has been designed for safety, speed and versatility. Stainless steel safety flaps
prevent accidental injury as the easy-to-replace circular blade accurately slices up to 2,000 pieces per hour.
Blade adjustments can be done quickly and easily, allowing you to slice a very wide range of products from

bagels and rolls to baguettes, cakes and more.

Simple to install, easy to operate and a snap to maintain the ZIP Baguette Slicer is perfect for Supermarket

Bakeries, Bagel Shops, Bakeries, Cafés, Delis and more!
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Technical Data

BAGEL, BAGUETTE & ROLL SLICER ZIP

ZIP

Max. Loaf Dim. (L x W x H) (in inches)

Power Output (in kW)
Net Weight (in Lbs.)
Type of Motor: 110V

23x4.25x2.75
0.49
77 lbs

single phase

Safety
catcher to deflect
the bagel rolls

Adjustments

The two settings make it possible to adapt to scores of products and slice either

completely or partially.

1. Possibility of
adjusting the
blade to the

2. Possibility of
adjusting the
blade to the
thickness of the

baguette width. baguette and to

the desired slice.

Safety
The ZIP helps you every day in avoiding a hand
injury.
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Power, Speed
The circular blade (easy to replace] can accurately
slice up to 2,000 items per hour.
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Versatility
Adapts to a wide variety of products: baguette, roll,
cake, etc.

Safety
At the outlet, the stainless steel flaps prevent
accidental entry of the fingers.
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LIMITED WARRANTY

This product is warranted to the original purchaser to be free from material and workmanship defects. This warranty extends for a period of one (1) year from
the date of purchase on parts and labor and 90 days on electrical components. For additional information or if you have any questions, please do not hesitate to
contact us toll free at 1-800-878-4070.

Please note, specifications are subject to change without notice as we continually work to improve our equipment.
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