DOUGH Bun, Bagel & Bread
XPRESS Slicers

Bun, Bagel & Bread SIicers Speeds up production

Reduces labor cost

The DoughXpress® bun, bagel, and bread slicers are easy to use and DXSM-270

require little training or skilled labor to help increase your productivity (Bun/BageI Slicer)

and customer response time. Simple, fast, adjustments ensure Complete cut maximum: 5.25"

repeatable and accurate operation. These slicers will slice as fast as adjusts .5 to 1.5 from bottom.

the operator can feed the product into the chute. * Adjustable for hinged cut on
products up to: 6" wide and 3"

The DXSM-270 easily fits on a table top. This model adjusts from thick.

hinge cut products up to 6" wide to completely sliced products up to . '\B/le”c“ I‘I“ el toz rt?lo?iel'b y
5.25" wide. Perfect for slicing french bread, bagels, subs, hamburger anually operated blade brake.

. . . . Stainless steel and white powder
buns, coney buns, hoagies, biscuits, bread sticks, and more! eaed A, P

. : . . . . On/off switch with built-in overload
The DXP-GFO0O01 series bread slicer is a reliable, high-quality table protection

top slicer that can be used for continuous operation. Great for use in - Optional additional cutting blades
Supermarkets, Bakeries, Schools, Deli’s, Retail Bakeries, Sub Shops, available.
Hospitals, Restaurants, Bagel Shops, Caterers, and more!

DXP-GFOOI
( Gravity Bread Slicer)

Space saving countertop design
Gravity feed chute holds multiple

loaves

Capable of slicing bread up to 15”
wide and 6” high

Last loaf pusher keeps hands clear
from cutting blades

Bagging scoop bags bread with
ease

High quality premium blades

Six slice thicknesses available:
7/16" up to 1"

DXSM-270
(bread slicer)

DXP-GF001
(gravity feed bread slicer)




FEATURES

Speeds up production
Reduces labor cost

DXSM-270
(Bun/Bagel Slicer)

Toolless chute removal for easy
cleaning.

One year warranty

CERTIFICATIONS

NSF & UL (C & US)

DXP-GF001 DXP-GF001
ACCESSORIES (ot nciucea) (gravity bread slicer) (gravity bread slicer)
Additional cutting blades
SRIgE SLEE DIMENSIONS: SHIPPING DIMENSIONS:
Model W H D LBS Model W H D LBS
DXP-GFO0I DXSM-270 | 18 | 245 | 34 | 75 DXSM-270 36 | 30 | 21 [ 102
(Gravity Bread Slicer) DXP-GF001 | 30 | 32 | 26 | 165 DXP-GF001 31 | 34 | 27 | 190

- Six slice thicknesses available:
GF001-1 7/16" (33 blades)

Sl LA DXSM-270 DXP-GF001
GF001-3  9/16" (25 blades)
GF001-4  5/8" (23 blades)

GF001-5  3/4" (19 blades) Bread Slicer Gravity Feed Bread Slicer
GF001-6 1" (15 blades)

One year warranty ELECTRICAL ELECTRICAL
115 Volt /60 Hz / 1PH 120 Volt /60 Hz / 1PH
CERTIFICATIONS 8.7 Amps 5-15P NEMA plug
CE & QPS (C & US) 1/2hp Motor / 1725 RPM
AGGESSURIES (Not Included) Optional:
Additional blades 220-240 Volt /50 Hz / 1PH
4.8 Amps

Last Load Pusher

Bread Bagger 1/2hp Motor / 1425 RPM

HIX® Corporation recommends all equipment is installed with surge protection & in a climate controlled environment for best results.
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