Item No.

MODEL: F2000

Dual Slicer

The F2000 is a medium output fruit and vegtable
slicer: 24 pieces per minute. The F2000 can
slice, wedge, petal cut, core and cut vegtables
into sticks using its changing heads and unique
quick release latches. It has an easy detachable
conveyor and also a divider pan to separate cores
from various applications. The F2000 has a two
button system for cycling the machine. This
allows one person to load and operate the

F2000.

STANDARD FEATURES

*Reversing switch for cutting head

*Double palm button operation for safety
*Slice, wedge, wedge/core, petal cut and sticks
grid

*Easy blade change

«Cam action - constant slicing action
*Compact - fits in most working enviroments
*Divider pan available to separate cores
*Conveyor made in 1 meter or 2 meter lengths
*Up to 24 pieces per minute

OPTIONAL FEATURES

*Conveyor sequenced with cutter for convenience
to package sliced products or continuous for

bulk products

Types of Applications:

Tomatoes (slicing, wedging), potatoes (sticks, slicing), oranges (wedging, slicing), apples (coring,
wedging), onions (minimun 3/8") (slicing, wedging), zucchini (sticks, slicing) and carrots (sticks).

Technical Data:
Motor - 1/2 HP
Electrical -

230V / 60Hz / 3 phase
460V / 60Hz / 3 phase

Dimensions:

Height: 40 15/16 inches (variable depending
on height of adjustable feet)

Length: 22 9/16 inches

Width: 18 5/8 inches

Weight: 141 Ibs

Weight of conveyor: 36 Ibs
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MODEL: F2000
Dual Slicer

UTILITY REQUIREMENTS:
Motor:

1/2 HP

Electrical:

230V /60 Hz / 3 phase

460V / 60 Hz / 3 phase

START/STOP:

Easy to use double palm buttons
sequences one cycle to ensure
optimal safety.

CONSTRUCTION:

Made of durable rust resistant
stainless steel to ensure cleanliness
and to keep bacteria from forming.
Plexiglass shielding to keep hands
and other extremities from coming in
contact with moving parts.

SPECIFICATIONS:

« Slicing of relatively large
vegetables and fruits such as
tomatoes, onions, potatoes,
peppers, apples, pears, and
oranges.

» Wedging a variety of fruits and
vegetables such as oranges,
tomatoes, pears and apples.

+ Cutting of sticks perfect for French
fries, carrot sticks, or even pepper
sticks.

» Wedge/Core feature for perfect
apple wedges without the core.
Includes core shoot to discard cores
during cutting.

* The ability to cut two pieces with
each stroke with up to 48 pieces per
minute.

CUTTING TABLES AND
DETACHABLE PLUNGES:
There are a wide variety of different
blades and plungers to

choose from.

- Blade Sets:

g v g
® @ R e

1/4” slice knives and plungers
3/16” slice knives and plungers
3/8” slice knives and plungers
1/2” slice knives and plungers

Others upon request.

4 wedge knives and plungers

8 segment wedge knives (without

core) and plungers

8 segment wedge with core and

plungers

12 segment wedge with core and

plungers

16 segment wedge with core and
plungers

Wedge blade mounting plate

Replacement blade

Sticks

Discharge belt:

1 meter discharge belt

2 meter discharge belt
Continuous run or sequenced with
cutting

head.

DIMENSIONS:

Height: 40 15/16 inches (variable
depending on height of adjustable
feet)

Length: 22 9/16 inches

Width: 18 5/8 inches

Weight: 141 Ibs

Weight of conveyor: 36 Ibs
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