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Ryan M odel 901 Rotary Table Criossant Slicer

High-speed versatile horizontal dicer for bagels, English muffins, buns, croissants, etc.

Capacity: Upto 8000 units per hour depending on product and in-feed method.
Will handle product upto 7%%’ inwidth, 3" tall, and 12" long.

Single-blade (901A) or Dual-blade (901B) Configuration
Standard Features:

3foot diameter rotary table

9" gpace between table and upper conveyor captureto alow product to settleflat on conveyor
USDA approved powder-coated tubular steel frame

Plated stedl blade housings, conveyors, and guards

1 HP motorson bladeswith brakesto stop bladeswithin one revol ution upon shut-down
Coded magnetic safety switcheson Lexan blade coversthat allow operation only when coversarein place
12" circular saw blades

Adjustablefor cut height, depth, and product width

Factory adjustable conveyor speed (non-vary-drive machines)

3-Phase power (208 or 240 volt) 20 amp

5" casters

Options

Teflon-coating on blades

Turntable/conveyor variable speed drive

Product counter

Air-operated product diverter on end of conveyor
In-tablein-feed product guide (for sub-roll-type products)
Right-hand or |eft-hand configuration (right-hand shown)
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