


Quantanium – a unique mix of titanium 
blended into the plate coating causes 
it to be harder and more durable than 
conventional reinforced systems.

Safety hand guard mounted 
to carriage

Hard coated 
anodized 
aluminum body

High quality, 
Belt-driven

SlicerS – MediuM-duty, Heavy-duty, deluxe deli Style
Italian designed and engineered, the leader in performance and durability.

Non-marking, 
non-skid rubber 
feet

Safety cover 
under motor

CERTIFICATION(S)

■ 25° or 35° gravity feed  
maximizes productivity by 
reducing operator fatigue  
and discomfort

■ Proprietary non-stick 
coating reduces drag,  
and makes your Slicer  
easier to clean

■ Built-in sharpener

Certified to
NSF/ANSI 8

Slice adjustment knob  
for precision, consistency, 
and slice thickness

FeAtureS oN All VollrAtH SlICerS. For AddItIoNAl model SPeCIFIC  
FeAtureS, See PAge 3&4, or VISIt VollrAtH.Com

NSF/ANSI 8 
E480|414



Vollrath Slicers
All VOllRATh SlICERS ARE 100% ITAlIAN dESIgNEd ANd ENgINEEREd FOR OpTImum RESulTS

VISIT VOllRATh.COm FOR SlICER ACCESSORIES, ImAgES ANd OThER RESOuRCES

40950 40951 40952 40955

rAtINg medium medium Heavy deluxe

SPACe SAVINg deSIgN ✔ ✔ — —

ProCeSSed meAtS X 3hr/day X 3hr/day X Continuous X Continuous

CHeeSe — — X Continuous X Continuous

BlAde SIze 10" 12" 12" 13"

SlICe tHICKNeSS up to 1/2" up to 1/2" up to 1" up to 1"

25° grAVItY Feed ✔ ✔ — —

35° grAVItY Feed — — ✔ ✔

NoN-StICK CoAtINg ✔ ✔ ✔ ✔

SAFe BlAde remoVAl — ✔ ✔

PermANeNt BlAde rIm guArd — ✔ ✔ ✔

remoVABle CArrIAge ✔ ✔ ✔ —

eXtrA-loNg SlIde rod — — — ✔

tIltINg CArrIAge — — — ✔

KICKStANd — — — ✔

HorSePoWer motor 1/3 Peak HP 2/5 Peak HP 1/2 Peak HP 1/2 Peak HP

ITEm # mOdEl # dESCRIpTION dImENSIONS (W x d x h): IN (Cm) dRIVE hp VOlTAgE AmpS plug

40950 Slm250/S 10" (25.4 cm) medium-duty Slicer 221⁄16 x 227⁄16 x 1811⁄16 (56 x 57 x 47.5) Belt 1⁄3 120 AC 2.5 5-15P

40951 Slm300P/S 12" (30.5 cm) medium-duty Slicer 24 x 253⁄16 x 201⁄16 (61 x 64 x 51) Belt 2⁄5 120 AC 1.8 5-15P

40952 Slm300/S 12" (30.5 cm) Heavy-duty Slicer 229⁄16 x 27 15⁄16 x 229⁄16 (54.7 x 71 x 54.7) Belt 1⁄2 120 AC 2 5-15P

40955 Slm330e/S 13" (33.0 cm) deluxe deli-Style Slicer 253⁄16 x 283⁄4 x 247⁄16 (64 x 73 x 61.6) Belt 1⁄2 120 AC 2 5-15P



main tel: 920-457-4851
Fax: 800-752-5620 or 
        920-459-6573

The Vollrath Company, l.l.C.
1236 North 18th Street 
Sheboygan, WI 53081-3201

Customer Service: 800-628-0830
Credit: 920-459-5387
Canada Customer Service: 800-695-8560
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technical Services: 800-628-0832
technical Services Fax: 920-459-5462

40950 10" medium-duty Slicer
•	 Space-saving	design	with	small	footprint

•	 Easy	to	carry	for	catering	needs

•	 Ideal	for	slicing	meats	for	medium-volume	operations	and	small	restaurants

•	 Slice	adjustment	knob	for	precise	and	consistent	slice	thickness	up	to	1 ⁄2"

•	 25-degree	gravity	feed	maximizes	productivity	by	reducing	operator	fatigue	and	discomfort

•	 1 ⁄3 Peak HP motor

•	 Removable	carriage	for	easy	cleaning

40951 12" medium-duty Slicer
•	 Great	cutting	capacity	within	a	compact	footprint

•	 Ideal	for	slicing	meats	for	medium-volume	operations	and	small	restaurants

•	 Slice	adjustment	knob	for	precise	and	consistent	slice	thickness	up	to	1 ⁄2"

•	 25-degree	gravity	feed	maximizes	productivity	by	reducing	operator	fatigue	and	discomfort

•	 2 ⁄5 Peak HP motor

•	 Permanent	blade	rim	guard	for	safety

•	 Removable	carriage	for	easy	cleaning

40952 12" Heavy-duty Slicer
•	 Ideal	for	slicing	meats	and	cheeses	for	higher-volume	operations	such	as	large	restaurants

•	 Large	receiving	tray

•	 Safe	Blade	Removal	tool

•	 Solid	aluminum	slice	adjustment	knob	for	precise	and	consistent	slice	thickness	up	to	1 "

•	 35-degree	gravity	feed	maximizes	productivity	by	reducing	operator	fatigue	and	discomfort

•	 1 ⁄2 Peak HP heavy-duty motor for continuous use and higher torque for cheese slicing

•	 Permanent	blade	rim	guard	for	safety

•	 Removable	carriage	for	easy	cleaning

40955 13" deluxe deli-Style Slicer
•	 Ideal	for	slicing	meats	and	cheeses	for	high	volume	operations	such	as	large	restaurants 

or delis/supermarkets

•	 Large	receiving	tray

•	 Extra-long	slide	rod	to	accommodate	large	loaves	of	meats	and	cheeses

•	 Safe	Blade	Removal	system

•	 Solid	aluminum	slice	adjustment	knob	for	precise	and	consistent	slice	thickness	up	to	1 "

•	 35-degree	gravity	feed	maximizes	productivity	by	reducing	operator	fatigue	and	discomfort

•	 1 ⁄2 Peak HP heavy-duty motor for continuous use and higher torque for cheese slicing

•	 Permanent	blade	rim	guard	for	safety

•	 Carriages	tilts	open	with	zero	blade	exposure	for	safety	and	easy	cleaning

•	 Kickstand	to	easily	and	safely	clean	under	the	slicer


