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NOAW MEAT SLICERS

Exclusively distributed by:

ROBAND
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A Rich Heritage

With over 40 years’ experience, Noaw is a leading manufacturer of professional slicing machines.
It's Italian manufacturing facility is equipped with the most technologically advanced production

machinery and processes so as to guarantee the highest quality and reliability of slicers available.

The Company’s mission focuses on the quality of production and an in-depth understanding of
end-user needs. This provides a solid foundation from which Noaw delivers the most innovative

solutions for every slicing need.

Roband Australia has represented Noaw throughout Australasia for more than 20 years. With more
than 50 vyears’ experience in the manufacture and supply of foodservice equipment,
Roband Australia fully supports the Noaw product portfolio and provides a full range of spare parts

and service agents for the range throughout the region.

Built in sharpening head

with metal guard. Finest quality steel alloys C45 and

100Cr6 are used in Noaw blades.

All blades are hardened, tempered
and electronically balanced. They are
chrome plated to resist corrosion.

Plexiglass hi-visibility safety guard
(CE approved plexiglass).

Blade ring-guard for
safety protection.

Premium aluminium alloy
used providing outstanding
robust construction.

All Noaw slicers disassemble
without the need of tools for
easy cleaning.

Secure feet to eliminate
body movement during
operation.

Precise cut thickness
adjustment.

Carriage handle
on HD models.

2 YEAR
WARRANTY
“Terms & conditions apply.
ROBAND AUSTRALIA
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Manual Gravity Feed Slicers - Heavy Duty

e Manual carriage movement

e Heavy duty, robust construction for handling large volume and loads

e Belt driven

Three heavy-duty, manual-feed, belt-driven machines are available. Featuring a built in sharpening head and blade
ring-guard, the machines are also easy to disassemble without tools for thorough cleaning.

Heavy duty slicers offer a larger one-piece anodized aluminium base and the use of more robust components than the
medium duty slicers. The machines are designed for handling larger volumes and offer more powerful motors than
the equivalent (blade size) medium duty slicer. Furthermore, an additional ergonomic handle along with double roller
bearings provide smoother and easier carriage movement.

This series is designed for larger deli’s, restaurants and supermarkets and will slice all types of meat for long periods with
ease and offer many years of dependable service.

Model NS250HD

Blade Diameter 250 mm
Height of Cut 170 mm
Length of Cut 260 mm
Slice Thickness 0-13mm
Blade Speed 310 RPM
Angle of Feed 45°

Motor Power 250 Watts
Net Weight 19 kg

Model NS300HD

Blade Diameter 300 mm
Height of Cut 220 mm
Length of Cut 290 mm
Slice Thickness 0-14 mm
Blade Speed 300 RPM
Angle of Feed 45°

Motor Power 370 Watts
Net Weight 29 kg

Model NS350HD

Blade Diameter 350 mm
Height of Cut 250 mm
Length of Cut 290 mm
Slice Thickness 0-14 mm
Blade Speed 300 RPM
Angle of Feed 45°

Motor Power 370 Watts

Net Weight 36 kg




