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          BETA BN 300/350 SBR
MADE IN ITALY[image: ]




All food contact parts are made of suitable materials.

All parts in contact with food are made of certified materials.[image: ]


BETA BN is a vertical meat slicer with clear slice exit design.
It is possible to cut slices of thickness up to 30 mm.
Thin carpaccio or thick steaks become an easy job with Beta.
Easy and safe cleaning after 10 hours of hard work.
Ideal machine for butcher shops, supermarkets and large size kitchens.

CLEAR SLICE EXIT DESIGN

The entire area behind the blade is completely free:

	no obstacles at the slice exit,
	wide slice collection area,
	attractive style.
 


Two available sizes: with 300 mm or 350 mm blade.

Available configurations: Anodized aluminum (strong and light), QuanTanium (for cheese, fresh meat and fish)

Anodized aluminium casting construction: sturdy and light weight.
High quality hardened chromium steel alloy blade.
Powerful and noiseless motor.
Insulated electric controls with safety No Volt Release.
Multygrip belt drive: always the right grip.
Carriage smooth glide motion.
Stainless steel ball-bearing blade pulley.
Equipped with SBR (Safe Blade Removal).
Wide receiving stainless steel tray, removable for cleaning purposes.
Built-in sharpener, removable for cleaning purposes.
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Request information on BETA BN 300/350 SBR
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            MODEL          	
            BLADE mm          	
            CUTTING CROSS SECTION mm          	
            FOOD CHUTE mm          	
            CHUTE STROKE mm          	
            FOOTPRINT mm          	
            OVERALL DIMENSIONS mm          	
            NET WEIGHT kg          	
            POWER hp/kw          	
                      
	
            Beta BN 350          	
            350          	
            270x230          	
            320x380          	
            330          	
            A510 - B350 - H555          	
            A840 - B690 - H640          	
            36          	
            0,25          	
                      
	
            Beta BN 300          	
            300          	
            270x205          	
            320x380          	
            330          	
            A510 - B350 - H515          	
            A840 - B690 - H640          	
            35          	
            0,25          	
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  Available configurations





  
      
          
ANODYZED
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Dimensions



Weight
All external aluminium parts are silver anodyzed: TRADITIONAL SILVER FINISHING




All external aluminium parts are silver anodyzed: TRADITIONAL SILVER FINISHING
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BASIC QUANTANIUM
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Dimensions



Weight
Gauge plate, blade and blade cover disc are non-stick coated. Remaining aluminium parts are anodyzed: CHEESE CUTTING IS NO MORE A PROBLEM.




Gauge plate, blade and blade cover disc are non-stick coated. Remaining aluminium parts are anodyzed: CHEESE CUTTING IS NO MORE A PROBLEM.
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Non stick coated blade
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Dimensions



Weight
Perfect for cheese and fish cutting. Already included in QuanTanium®configuration.




Perfect for cheese and fish cutting. Already included in QuanTanium®configuration.


[image: ]




  
  

  
      
          
The serrated blade
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Dimensions



Weight
 for cutting of frozen products




 for cutting of frozen products
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Dimensions
BETA BN 300 SBR: cm 83x73x71

BETA BN 350 SBR: cm 83x73x71




Weight
BETA BN 300 SBR: 43kg

BETA BN 350 SBR: 44kg




BETA BN 300 SBR: 43kg

BETA BN 350 SBR: 44kg
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Download our catalogue
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RHENINGHAUS Srl

Headquarters:

Viale dell’Industria, 9

35010 Pieve di Curtarolo (PD)

P.IVA e C.F. IT05544240285


© RHENINGHAUS Srl - All Rights Reserved







Privacy Policy - Cookie Policy












Essedue

Factory:

Via dell’Elettronica, 53

27010 Cura Carpignano (PV)

info@essedueslicers.com

+39  0382 474396










Rheninghaus

Factory:

Via Ciriè, 8

10099 San Mauro Torinese (TO)

info@rheninghaus.com
 
+39 011 2237514
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