
Sales Description  
For french fries, strips or batons.

 9 Julienne discs for French fries, strips or batons of potato, carrot, 
celery, beetroot, etc.

 9 Thickness depends on disc used.
 9 FCE-2+ & FCE-4 equipped with 2 blades.
 9 FCE-8+ equipped with 1 blade.
 9 For CA-31/41/3V/4V/301/300/401/400/601 slicers.
 9 For CK-35V/38V/45V/48V/301/302/401/402 combi models. 

Specifications

Disc diameter: 205 mm / 8.07 “
Crated dimensions 
8.3 x 8.3 x 1.2 “

Available Models

1010205 Julienne disc FCE-2+ · 2mm. · 5/64”

1010210 Julienne disc FCE-4+ · 4mm. · 5/32”

1010405 Julienne disc FCE-8 + · 8mm. · 5/16”
* Ask for special versions availability  
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