
The High Speed Slicer is ideal for food processors  
that need a high quality bulk slicer to precisely slice  
and apply directly onto an oven belt or conveyor.  
Our patented AccuBand® razor sharp, strong band 
blades cut through product cleanly and consistently. 
The High Speed’s user-friendly operation and sanitation 
allow for fast and safe set-up, function selection and 
thorough cleaning. 

•  	Slice and apply up to 400 strokes per minute, per lane

•  	Apply product on up to a 48” wide conveyor for bulk 	
	 processing and cooking

•  	Adjustable speed capabilities and height casters allow 	
	 simple integration with your production line 

•  Continuous product loading reduces downtime  
	 and increases output

•  Sanitary design with easily removable parts allows for 	
	 quick and thorough cleaning

•  Disposable AccuBand® band blades provide optimal 	
	 slice quality, consistency and yield while eliminating 	
	 resharpening and simplifying clean-up 

With the High Speed, you get a big-time solution for a 
big operation. 

High Speed Slicer
Bulk Slice and Apply onto an 
Oven Belt or Conveyor

common food applications

BreadBacon Fresh Meats



Options

High Speed Slicer

Product Size:  
Width: 3.54-4.92” (90-125 mm) 
Height: 3.15-5.91” (80-150 mm)
Slice Thickness: 
Single Thickness Tray: up to  
1.25” (31.75 mm)  
Individual Thickness Tray: up to  
0.18” (4.8 mm)
Wash Down: IP65
Pneumatic: 60 PSI
Electrical: 200-575 VAC, 50/60 Hz, 3 Phase

Contact Us
Grote Company is proud to provide top quality equipment,  
exceptional service and peace of mind worldwide. Contact us  
for more information or to schedule a demo of the High Speed 
Slicer with your product in your exact operating conditions in 
our Demo Facility.

Specifications Features/Parts

ALL DIMENSIONS ARE APPROXIMATE 
PRIMARY DIMENSIONS IN INCHES

•  AccuBand blades and blade guides

•  Custom 42” (1066.8 mm) tall  
	 pivot-style product holders

•  Heavy duty H-frame fits over 		
	 production conveyor

•  Integrated loading platform

•  Gravity feed

•  Interval Count System

•  Product Stabilizing System (PSS™)

To feed our growing world - Together 

sales@grotecompany.com 
grotecompany.com
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