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TECHNICAL DATA SHEET

Order No. 477-1550

Item/Model SARO Slicer, manual
model VOLANO F300VO L

GTIN 4017337056453

- Material: aluminum / steel stove-enamelled

- The F300 VO L is an eye-catcher, steel stove-enamelled in fire red. It can be operated
completely manually, no power connection is available. The built-in grinding device
keeps the cut perfectly, provided with a ring guard around the knife, according to EC
directives, itis a safe, reliable and also beautiful machine

long lifespan!

- This slicer is a professional device!

- Blade diameter: 300mm

- Cutting thickness: 0-2.5mm

- Cutting range: L 230 x H 180 mm

- Dimensions.: W 640 x D 930 x H 760 mm

- Weight: 44 kg / 49 (n/b)

Origin Italy
customs tariff no. 84385000
Dealer Saro Gastro-Products GmbH, Sandbahn 6, 46446 Emmerich am Rhein, GERMANY

Eingetragen: Kleve HRB 2768 * Geschaftsflhrer: Dominique de Charry, Aloys de Charry
ID-Nr. DE 120061194 * St.-Nr. 116/5718/0194 * ILN 4017337000005 * WEEE-Reg.-Nr. DE 58229827

Subject to technical changes and errors.
Stand: 06.03.2025 Designs and illustrations may differ from the original.
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SAFETY & WARNING INSTRUCTIONS

Order No. 477-1550

Item/Model SARO Slicer, manual
model VOLANO F300VO L

GTIN 4017337056453

Safety and Warning Instructions

- Safely dispose of packaging materials to prevent the risk of suffocation.

- Before first use, clean the slicer according to the instructions to remove production residues.

- Place the machine on a stable, level surface and ensure it cannot tip or slip.

- Use the device only for its intended purpose of slicing suitable foods; do not process hard or frozen foods or foods
with bones.

- Always wear cut-resistant gloves when handling the slicing blade to prevent injuries.

- Clean only with a soft cloth, warm water, and mild detergent; never use water jets or abrasive cleaning agents.
- Children and unauthorized persons must not use the device unsupervised.

- Immediately stop operation and contact qualified personnel if visible damage or unusual noises occur.

- Regularly maintain the blade and moving parts to ensure optimal performance and safety.

- Sharpen or replace the sharp blades regularly to ensure proper functionality.
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