
Our product range

All machines are mainly constructed of high quality stainless steel.
All machines also with TEFLON execution for slicing cheese, bread, fresh meat.

Please ask for more information!

Hermann Scharfen GmbH & Co. Maschinenfabrik KG D 58413 Witten P. O. Box 2304 Germany
Tel. +49-23 02-28 27 7-0 Telefax +49-23 02-22 941 E-mail mail@scharfen.de Internet www.scharfen.de

gravity food slicer
semi automatic

Model ATM 3

gravity food slicer
fully automatic

Model General 2

food slicer
fully automatic
Model VA 2000

food slicer
fully automatic
Model VA 4000

gravity food slicer
semi automatic
Model G 330 A

automatic carriage movement
infinitely variable carriage speed

22 - 58 strokes per minute
changeable to manual operation

automatic carriage movement
carriage speed 36 strokes per minute

changeable to manual operation
blade 300 mm, gear driven

carriage with top clamping device

blade 330 mm
powerful motor for continuous
operation
PowerGrip belt driven

Slice thickness 0 - 25 mm
cutting length 250 mm
cutting height 225 mm

Slice thickness 0 - 25 mm
cutting length 270 mm
cutting height 210 mm

Slice thickness 0 - 10 mm
cutting length 210 mm
cutting height 175 mm

Slice thickness 0 - 10 mm
cutting length 255 mm
cutting height 180 mm

Slice thickness 0 - 10 mm
cutting length 255 mm
cutting height 195 mm

Model ATM 3S / ATM 3 ES
blade 330 mm
cutting height 225 mm

Model G 330 A I / G 350 A I
carriage inclined additionally
to operators side

Model ATM 3 E
infinitely variable carriage speed
22 - 50 strokes per minute
electronic counter with automatic
carriage stop
cutting length variable from
80 mm - 270 mm

Model General 2 AT
with conveyor
infinitely variable carriage speed
24 - 55 strokes per minute
electronic counter with automatic
carriage stop
shingling distance 5 - 40 mm

Model VA 4000 AT
with conveyor

Stacking height 80 mm
shingling distance infinitely
variable 1 - 30 mm
99 programmable slicing programs
up to 9 layer shingled

Model G 350 A
with blade 350 mm
cutting length 310 mm, height 235 mm
ideal for slicing Italian Mortadella,
large ham and large cuts of meat

stacking height 75 mm
up to two stacks
up to 9 layer shingled

Semi automatic, fully automatic Slicers

automatic carriage movement
carriage speed 36 strokes per minute

changeable to manual operation
blade 330 mm, gear driven

carriage with top clamping device
electronic counter on request

automatic carriage movement
infinitely variable carriage speed

25 - 55 strokes per minute
changeable to manual operation

blade 300 mm, gear driven

automatic carriage movement
infinitely variable carriage speed

25 - 55 strokes per minute
changeable to manual operation

blade 330 mm, gear driven
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large gravity angle of 43 degrees,
ideal for sticky products


