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The manual gravity slicer RETAIL by NOAW is a premium device

that sets global benchmarks in ergonomics, hygiene, and safety. This
manual slicer operates using gravity, making it user-friendly even when
slicing heavier products, thanks to its inclined carriage and precise
NOAW engineering. The RETAIL manual gravity slicer is particularly
suitable as an all-rounder for food preparation and serving areas,
offering a powerful and individual slicing experience for a range of
products in manual mode

mod. GI/CI— QC}

Its sophisticated design and material selection, along with elegant
solutions like a lifting device, facilitate quick and easy cleaning.

It meets the strictest international standards for safe and hygienic
slicing without waste, making it a valuable addition to any commercial
kitchen or food retail space. The focus on ergonomic design and user
safety, along with its cleaning efficiency, makes the manual gravity
slicer RETAIL a standout product in its category.

Third -generation 100Cr6 blade

Variable switch lights

» Plugged in with the blade closed,
the light flashes green.

* Machine on:
the light flashes white

Machine shuts off after 30 seconds
if not in use.

Ergonomic Design

The inclined carriage ensures
ease of operation, reducing
user fatigue.

Hygiene

With a focus on cleanliness,
the 330 G/CL RETAIL
features a drainage system to
prevent liquid accumulation.

Safety

An additional safety package
with “lllumination” indicates
the machine's operating state,
reducing injury risks.

Versatility

The slicer is suitable for
various environments,
including kitchens, cafeterias,
and supermarkets.




Removable plastic
food holder for easy cleaning

Lever to tilt the machine for cleaning

This slicer is an ideal choice for businesses looking for a manual
slicer that combines efficiency, safety, and hygiene.
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300 330 350
A mm 600 mm 600 mm 600
B mm 600 mm 610 mm 620
C mm 1000  mm 1000  mm 1000
D mm 400 mm 400 mm 400
E mm 580 mm 580 mm 580
F mm 550 mm 550 mm 550
G mm 670 mm 670 mm 670
H mm 305 mm 305 mm 305
1 mm 325 mm 325 mm 325
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C mm 1000  mm 1000  mm 1000
D mm 400 mm 400 mm 400
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1 mm 325 mm 325 mm 325
@ Lama Giri lama/1" Motore V220/monofase Motore V220/380-400 trifase Corsa carrello Regolatore taglio Capacita di taglio Peso netto
2 Blade Blade turns/1" Motor V220/single phase Motor V220/380-400 three-phase Carriage movement Thickness adjuster Cut's capacity Net weight
@ Lame Tours lame/1' Moteur V220/monophase Moteur V220/380-400 triphase Course chariot Régulation coupe Capacité de coupe Poids net
e o v |Wmumseiiemes | mweir, b |soemes | wme
3006GI/CL |mm 300 |220 Kw 0,300 Kw 0,330 mm 360 mm 14 omm 220 020 | Kg34
3306GI/CL |mm330 |220 Kw 0,300 Kw 0,330 mm 360 mm 14 o 0030 | Kg38
350Gl/CL |mm350 |220 Kw 0,300 Kw 0,330 mm 360 mm 14 om0 a0 | Kg 4l
300G/CL |mm 300 |280 Kw 0,242 Kw 0,270 mm 360 mm 14 o 220 020 | Kg29
330G/CL |mm330 |280 Kw 0,242 Kw 0,270 mm 360 mm 14 Bmm 280 030 | K933
350G/CL |mm350 |280 Kw 0,300 Kw 0,370 mm 360 mm 14 om0 a0 | K936
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