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B BAKERY EQUIPMENT Quantity:

TABLE TOP BREAD SLICER PICOMATIC ONE

Features

4 Slices up to 200 loaves/hour

¢ Attractive, User-Friendly Design
¢ Easily Handles Large Round Loaves

¢ Soundproof Body in Technopolymer
materials

¢ Compact Design for Small Spaces

¢ Can be used on a Counter-top or
Optional Base

¢ Standard Slice sizes include
7/16”(11mm), 1/2”(13mm) and
5/8”(16mm) *Must select one.

¢ White Painted Body Standard

Options Full-Sized Slicing in a Compact Design

¢ Custom Slice Sizes from . . . )
3/8”(9mm) to 11/16”(18mm) Don’t let its size fool you, the Picomatic ONE is a true

# Front Safety Cover slicing giant! Featuring efficient design and sturdy

construction, the Picomatic ONE can handle everything
¢ Wheeled Stand with Storage
from white bread loaves to large, crusty boules with
ease. They are so compact that they’ll fit easily in even
@ @ the tightest space. The user-friendliness, slicing quality
. = and ergonomic design of this table top bread slicer will
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no doubt win you over!
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Technical Data

TABLE TOP BREAD SLICER PICOMATIC ONE

PICOMATIC ONE

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

Base with casters (24.4 inches)
Front Safety Lid

17.3x11.8x 7.1

Power Output (in kW) 0.49

Type of Motor 1ph / 120V /60Hz - 7.3A
Net Weight (in Lbs.) 231

CHOICE OF

Slice Thickness 3/8” to 5/8”

Loaf Height Low, Normal, High
OPTIONAL

28.

26"

e

23.9"

26.8"

The PicomaticONE can easily When clos

slice large round loaves. Once

A thermoformed tray made
out of a high-strength techno

ed, the rear safety

lid triggers start-up. It opens

Also available, optional base
mounted on sturdy casters

cut the slices are held by the polymer will collect up to 7 automatically when slicing is with an built-in shelf for bag
flaps. liters of crumbs. complete. storage.
LIMITED WARRANTY

contact us toll free at 1-800-878-4070.

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

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