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SPECIFICATIONS

   Heavy Duty Stainelss Steel Feet

   Adjustable Speed Conveyor To Accommodate 

Different Production Rates and Portions

   Open, Easy To Clean, Sanitary Design, Wash Down 

Capable

   Continuous Sanitary Welds

   Adjustable Stainless Steel Feet, No Exposed 

Threads

   Large Intuitive Color Touch Screen

   Servo Motor Driven

   One Pattern Cluster Included

   Custom Patterns Available

   Multiple Lane Configurations

   Cantilevered Design

   Gull Wing Safety Guard With Interlocks

   Horizontal Band Blade

   Multiple Blade Designs Available

PRODUCT:
Pepperoni, Salami, Ham, Cheese 

PORTION:
.04” - .14” Thick Slices

UTILITY REQUIREMENTS:
240 VAC., 3 Phase 22 Amp Circuit 60 Hz.
480 VAC., 3 Phase 19 Amp Circuit 60 Hz.
Other Voltages Optional

PRODUCTION RATES:
Up To 60 Feet Per Minute

OPTIONS:
Water Lubrication System

FEATURES:

MODEL #QTSS SERIES

The Quantum QTSS Series Pendulum Pepperoni Slicer uses 
sophisticated sensor and drive technology to accurately slice and 
target product in multiple lane configurations. Ideal for depositing 
onto a multiple lane tray meal line. Production rates of up to 60 feet 
per minute.

MORE
INFO



Solid Round Bar Construction 
With Minimal Flat Surfaces

Pendulum Slicing Motion

Blade Tensioner

Gull Wing Safety Guard  
With Interlocks

Easy Slice  
Thickness Adjustment

Custom Deposit Patterns

Adjustable Stainless Steel 
Feet, No Exposed Threads

CONTACT US: +1 815.464.1540
INFO@Q-T-S.COM  |  WWW.Q-T-S.COM
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