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• Available in 220mm, 250mm and 300mm blade models
• Great distance between blade and motor for easy cleaning.
• Ventilated motor.
• Forged, hardened large thickness blades.
• Carriage running on self-lubricating bushes and lapped pins.
• Stainless steel screws and slice deflector.
• Strong thickness gauge support.
• Cast-in sharpener assembly.
• Compact dimensions and great cutting capacity.
• CE professional with device for releasing the carriage.
• Teflon coated or toothed blades are available on demand.
• 25 ̊blade inclination.

Sirman Deli Slicers

Mirra Series

Topaz 195
• Light Duty semi-commercial model
• Lat base for easy cleaning.
• Strong and silent-running asynchronous motor.
• Reliable  belt drive.
• Forged, hardened large thickness blades.
• Carriage running on self-lubricating bushes.
• Built-in sharpener.
• Teflon coated or toothed blades available
• 25 ̊blade inclination.

Mirra 220 Mira 250 Mirra 300

Galileo Evo 350mm
• Adjustable slicer table movement in the first 3 mm of opening, guarantees higher cutting 

precision of thin slices.
• Safety ring on table shaft to prevent liquids from seeping inside the machine.
• Easily removable blade cover
• Built in sharpening tool with bottom protection.
• Standard blade removal tool
• 38° blade inclination
• Buttons in insulated stainless steel (IP 67) in housing.
• Self lubricating slide rod bushings

https://tfe.co.nz/product/sirman-mirra-220mm-food-slicer/
https://tfe.co.nz/product/sirman-mirra-250mm-food-slicer/
https://tfe.co.nz/product/sirman-mirra-300mm-food-slicer/
https://tfe.co.nz/product-category/brands/sirman/
https://tfe.co.nz/product-category/brands/sirman/



