
The Fresh Produce Slicer (FPS-1000) quickly and 
consistently bulk slices a wide range of produce – from 
delicate tomatoes to rigid onions – without damage 
or cracking. It is ideal for processers looking for a high 
quality, versatile slicer to automate their fresh cut 
operation. Its 30” slicing zone, continuous loading and 
speed give you increased output, with even, clean 
slices. The Fresh Produce Slicer’s user-friendly operation 
and sanitation allow for fast set-up, adjustments and 
thorough cleaning.  

•  	Bulk slice up to 120 strokes per minute, per lane

•  	Easy-to-use controls adjust speed and slice thickness 

•  	Thinly slice a variety of produce down to .125”  
	 without cracking

•  	Cantilevered design integrates seamlessly to your further 	
	 processing steps, like dehydrating or cooking 

•  	Sanitary design with sloped services, bead-welded 	
	 seams and easily removable parts allows for quick and 	
	 thorough cleaning

•  	Disposable AccuBand® band blades eliminate 		
	 resharpening, simplify clean-up and provide optimal 	
	 slice quality, consistency and yield

FRESH PRODUCE 
SLICER
BULK SLICE A WIDE RANGE OF PRODUCE  
FOR YOUR FRESH CUT NEEDS

COMMON FOOD APPLICATIONS

Fresh Produce Plant-based



SPECIFICATIONS 

Product Size: up to 5”  
(127 mm) diameter

Cutting Zone: 30” (762 mm)

Slice Thickness: .125-1.5”  
(3.175-38.1 mm)

Line Height: 35” (889 mm)

Electrical: 230 VAC, 50/60 Hz, 3 Phase

FEATURES/PARTS
•  �AccuBand blades and blade guides

•  �Bulk slice mode only

•  �Gravity feed functionality

•  �Auto water blade lubrication system

FRESH PRODUCE SLICER

CONTACT US
Grote Company is proud to provide top quality equipment,  
exceptional service and peace of mind worldwide. Contact us  
for more information or to schedule a demo of the Fresh 
Produce Slicer with your product in your exact operating 
conditions in our Demo Facility.

ALL DIMENSIONS ARE APPROXIMATE 
PRIMARY DIMENSIONS IN INCHES

To feed our growing world - Together 

sales@grotecompany.com 
grotecompany.com

E  6.21v4

This drawing contains confidential information is the exclusive  
property of the J.E. Grote Co. Neither this document, nor its  

contents, are to be used, reproduced or disclosed in whole or  
in part without the express written permission of the  

J.E. Grote Co. Copyright 2017, J.E. Grote Company, Inc.


