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AX-S13GQ - 13" GEAR MEAT SLICER 

 
 
 
 
 
 
 
 
 
 
 
 
 
Dual Action Blade 
Sharpening System 

 

AXIS Slicer Model AX-13GQ is a gear-driven heavy duty slicer that features a heavy-duty 13''  
blade ideal for usage in: Supermarkets, delis, schools, industrial kitchens, hotels, and any other  
high volume work load environment.  This appliance is in full compliance with NSF 
Standards, equipped with a 0.50 HP and introducing our unique coating process - QuanTanium –  

together with a knife ring guard, N.V.R. device and "0" thickness interlocking to remove carriage  
plate.  
 
 QuanTanium is more advantageous than stainless steel; its properties are a non-stick material  
with high guarantee against: chipping, cracking or peeling.  This patented process application is 
combination process of Titanium and PTFE (PTFE is a synthetic material better known as Teflon )  

which covers 100% of the slicer, except for the knife edge to guarantee the operator a perfect  
cut each time.   
 
Five separate layers of QuanTanium coating are applied to each AX-13SQ that will withstand any  

kind of stress,  thus preventing any scratches to reach the slicer's aluminum casting. This applied 
coating process is approved by NSF and it highly improves  the movement of meats from the 
carriage;  as well with an extremely easy and fast cleaning operation. QuanTanium stays resistant  

to all greasy and sticky substances, which instead stick more on traditionally used  surfaces such as  
stainless steel or aluminum.  Additionally, the hardness of such a material (Titanium itself) provides  
the slicer an unusually high resistance to abrasion and to aggressive cleaning agents.  
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STANDARD FEATURES 

 

  Self-locking arm   High performance .50 HP motor 

  Ring guard   Slice deflector for blade cleaning 

  Noiseless operation   Precision gear thickness adjustment 

  Heavy duty application   Ideal for slicing sausage, meat and cheese 

  Carbon steel 13" blade   No holes or crevices, provides for easy maintenance 

  Gears secured in oil bath   Dual action blade sharpening system for precision cutting 

  Gravity feed gear-driven slicer  Reduction box technology allows for seamless performance 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

 
 

W ARRAN TY: 
One year parts and labor on site 
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W eight 

 
D im ensions 
(W x D x H)  

 
AX-S13GQ 

 
13" / 330mm 

 
.50HP 

 
120V/60/1 

 
300 

 
99 Lbs 

 
29” x 22” x 21”  

 

 


