
VEGETABLE SLICER S-9A

Application

Vegetable Slicer S-9A is designed for effective

cutting of various vegetable products in precise

pieces.

Main benefits

• Adjustable speed

• Only 1 operator per machine

• 58 cutter knifes

• Food contact compliant materials

Operating principle

The operator puts vegetable products one by

one from the table built on top of the PERUZA

Vegetable Slicer S-9A into the pockets of the

belt.

With adjustable speed up to 120 pockets per

minute, the belt moves the product into cutting

unit with 58 cutter knifes which effectively cuts

the product into precise pieces.

See equipment in action

Processing capacity

VEGETABLE SLICER
S-9A

(pockets/min)

Various vegetables Up to 120

*Equipment is adaptable to various size and weight dimensions

For more information
contact us at www.peruza.com

Phone: (+371) 67 248 036
E-mail: info@peruza.com

http://www.peruza.com/
mailto:info@peruza.com
https://youtu.be/cIqK0VEChZA


Technical characteristics

Product Vegetables (Rhubarb, cucumber, etc.)

Belt speed Up to 120 pockets per minute

Equipment dimension (LxWxH) 2540x1310x1410 (mm)

Number of operators on the machine 0-1

Key features Adaptable, effective, repeatable

For more information
contact us at www.peruza.com

Phone: (+371) 67 248 036
E-mail: info@peruza.com

For more processing solutions

Vegetable peeling
machine

Vegetable slicing
machine

Water defrosting 
line

Fruit and vegetable
washing machine

Increase your profit peeling

vegetables with ease!

Slice fast with ease! Use efficient defrosting for 

your products!

Effective, continuous

washing!

http://www.peruza.com/
mailto:info@peruza.com

