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The Futura meat slicers are designed and 
manufactured to ensure reliability, efficiency and 
durability. They can withstand heavy-duty use and 
are ideal for large businesses, retail shops, small 
and large supermarket chains. In addition to being 
an extremely efficient tool, Futura is a stylish 
element of design for any shop. 

The Futura range is made of anodised aluminium. 
Three versions are available: straight feed for 
raw meat, cured meats, and gravity. Each model is 
available in three cutting capacities: Medium (M), 
Large (L) and Extra Large (XL).
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Wide spaces allow for quick and easy 
cleaning and sanitization, saving time 
and energy whilst complying with all 
hygiene and healthcare standards. 

The built-in anticorodal sharpener 
with bronze bushings is activated 
by one single lever for sharpening 
and deburring. This facilitates the 
sharpening operation hence increasing 
the efficiency and durability of the 
blade.

The third-generation 100Cr6 steel 
blade has an innovative profile to 
reduce friction with food, thereby 
ensuring a perfect cut and reducing 
waste.



The meat pusher allows you to cut the 
product down to the last slice, reducing 
waste considerably. Interchangeable 
meat pusher plates adapt to the different 
consistency and surface of the product 
to be cut.

The use of new materials, polymeric 
compounds, and special food-grade 
plastics, ensure high performance at 
low costs, thanks to the optimization of 
the whole.

The switch is IP65 certified. The co-
moulded polycarbonate inserts are 
backlit to indicate machine operation. 
The machine is provided with low-
voltage switches. The innovative 
design prevents  build-up of dirt and 
facilitates sanitization.



The thickness adjustment unit, as the 
handles, feature a new ergonomic 
design created specifically for all those 
who use the meat slicer for many hours 
a day.

In the Gravity version, the meat table 
has an ideal inclination to facilitate 
positioning and removal of the product 
to be cut.

The Straight Feed for Meat XL version 
has a large and easily removable meat 
table, which allows for perfect cleaning 
and sanitization.



FUTURA SALUMERIA  
STRAIGHT FEED FOR CURED MEAT



BSFSM BSFSL BSFSXL
A 176 mm 200 mm 245 mm
B 251 mm 285 mm 310 mm
C 211 mm 240 mm 272 mm
D 445 mm 590 mm 610 mm
E 326 mm 377 mm 430 mm
F 538 mm 655 mm 758 mm
G 450 mm 497 mm 565 mm
H 413 mm 453 mm 534 mm
I 665 mm 740 mm 788 mm
L 765 mm 824 mm 874 mm
M 606 mm 693 mm 750 mm

BSFSM BSFSL BSFSXL
211 mm 240 mm 275 mm

251 x 190h mm 285 x 200h mm 310 x 245h mm
17 mm 17 mm 17 mm

0,18 kW nd 0,24 kW 0,27 kW 0,55 kW 0,55 kW
280 mm 315 mm 360 mm

230V 50Hz 400V 50Hz 230V 50Hz 400V 50Hz 230V 50Hz 400V 50Hz

Also available with: 110V voltage; 60Hz frequency
34 Kg 40 Kg 46 Kg

BSFSM 750 mm 630 mm 600 mm 40 kg
BSFSL 870 mm 750 mm 670 mm 45 kg
BSFSXL 900 mm 800 mm 670 mm 51 kg

DIMENSIONS

SPECIFICATIONS

SHIPPING SPECIFICATIONS

Circular cutting capacity (   ) 
Rectangular cutting capacity
Max slice thickness
Motor rating
Blade diameter

Electrical specifications

Weight

Packing Dimensions
WeightModels Length Width Height

Single-phase Three-phase Single-phase Three-phase Single-phase Three-phase



FUTURA MACELLERIA  

STRAIGHT FEED FOR RAW MEAT



DIMENSIONS
BSF MM BSF ML BSFMXL

A 178 mm 210 mm 232 mm
B 253 mm 270 mm 320 mm
C 213 mm 240 mm 272 mm
D 505 mm 634 mm 650 mm
E 326 mm 377 mm 430 mm
F 590 mm 620 mm 667 mm
G 450 mm 497 mm 565 mm
H 413 mm 453 mm 534 mm
I 663 mm 726 mm 818 mm
L 690 mm 836 mm 962 mm
M 535 mm 777 mm 812 mm

SPECIFICATIONS
BSFMM BSFML BSFMXL

211 mm 240 mm 275 mm
245 x 185h mm 270 x 200h mm 320 x 235h mm

17 mm 17 mm 17 mm
0,18 kW 0,27 kW 0,24 kW 0,27 kW 0,55 kW 0,55 kW

280 mm 315 mm 360 mm
230V 50Hz 400V 50Hz 230V 50Hz 400V 50Hz 230V 50Hz 400V 50Hz

34 Kg 40 Kg 46 Kg

SHIPPING SPECIFICATIONS

BSFMM 750 mm 630 mm 600 mm 40 kg
BSFML 870 mm 750 mm 670 mm 45 kg
BSFMXL 900 mm 800 mm 670 mm 51 kg

Circular cutting capacity (   ) 
Rectangular cutting capacity
Max slice thickness
Motor rating
Blade diameter

Electrical specifications

Weight

Single-phase Three-phase Single-phase Three-phase Single-phase Three-phase
Also available with: 110V voltage; 60Hz frequency

Packing Dimensions
WeightModels Length Width Height



Futura GravitÀ



BS FGM BS FGL BS FGXL
A 149 mm 185 mm 225 mm
B 260 mm 282 mm 318 mm
C 198 mm 230 mm 269 mm
D 418 mm 670 mm 690 mm
E 326 

466 

707  
762  
560   

418  

mm 377 mm 430 mm
F mm 593 mm 630 mm
G mm 510 mm 540 mm
H 413 mm 453 mm 534 mm
I mm 714 mm 805 mm
L mm 833 mm 926 mm
M mm 698 mm 788 mm

BS FGM BS FGL BS FGXL
200 mm 228 mm 269 mm

255 x 145h mm 282 x 228 h mm 305 x 235h mm
17 mm 17 mm 17 mm

0,18 kW nd 0,24 kW 0,27 kW 0,55 kW 0,55 kW
280 mm 315 mm 360 mm

230V 50Hz 400V 50Hz 230V 50Hz 400V 50Hz 230V 50Hz 400V 50Hz

28 Kg 34 Kg 40 Kg

SHIPPING SPECIFICATIONS

BSFGM 750 mm 630 mm 600 mm 34 kg

BSFGL 870 mm 750 mm 670 mm 40 kg

BSFGXL 900 mm 800 mm 670 mm 46 kg

DIMENSIONS

SPECIFICATIONS

Circular cutting capacity (   ) 
Rectangular cutting capacity
Max slice thickness
Motor rating
Blade diameter

Electrical specifications

Weight

Single-phase Three-phase Single-phase Three-phase Single-phase Three-phase
Also available with: 110V voltage; 60Hz frequency

Packing Dimensions
WeightModels Length Width Height





The technical features and appearance of the products may be subject to changes without prior notice.
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