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P A S S I O N ,  C H A R M  A N D  S T Y L E . . .



. . . M A D E  I N  I T A L Y .

Born out of mr. Corrado lanza’s PASSION 
F.a.c. srl has been producing slicers since 1963.

Machines with undeniable CHARM, result of 
The perfect combination between technical development and design trends, 

A product with a unique STYLE.
All strictly MADE IN ITALY.



T R A D I T I O N ,  I N N O V A T I O N  A N D  M A D E  I N  I T A L Y .
50 years of Italian history.

In 1961, after 17 years spent as a worker and then as a technician in various 
companies, Corrado Lanza decided to risk and left his job to create his own 
business in Cavaria.
With his wife Fausta and a couple of workers, he was able to start the activity 
and then register the F.A.C. mark in 1963.

The market began to grow rapidly and, ten years later, it took place the 
opening of the first factory, a plant of 200 square meters, which soon 
reached 1000mq.

The management is now run by the third generation and has 50 employees 
working in the current 10.000 mq.
Located in Cavaria, in the province of Varese, it is placed in a strategic 
distribution point and well known district of slicers.

The 100% Made in Italy production is a reason of pride: the origin of the 
product from fusion, to components, and to the assembly is essential. 
Slicers are made only with Italian raw materials, with the support of suppliers 
and assemblers close to our place. 

Over the years the range of products has been extended, with the introduction 
of cutters, hamburger presses and graters. 

“Corrado travelled on his scooter 
with two or three sample machines tightly tied to the trunk 

to visit the shops in the north and east of Milan. 
Orders began to grow and Corrado was able to go 

also to Veneto with the help of a friend that, 
from time to time, lent him a small car”







C R A F T S  M A D E  A N D  A U T O M A T I O N :
a possible synergy.

F.A.C slicers are made with a high-quality aluminium alloy. 
It is used MG3 aluminium, whose main component is magnesium, which 
confers great corrosion resistance, good heat resistance, excellent ductility 
and workability. 

Made of aluminium cast and with a greater quantity of material than the 
traditional die-casting, the slicers are even stronger and more solid. 

When the mould is finished the slicers are ready to be polished and anodized 
thanks to the application of a protective oxide layer on the surface of the 
treated aluminium. Finally, they are assembled with the help of the most 
modern robotic machinery together with the passion, experience and 
attention to detail of skilled craftsmen.

In fact, the automation has not put in the background the artisan dedication of 
craftsman. The assembly of every single product is realized by hand while the 
robot are used only to create some details such as the holes in the sharpener 
cover or the feet mould.

Aluminium ingot

Casting in mould

Polish

Anodizing

Assembly



The production, the assembly and the attention to details are strictly followed 
by specialized workers who, in some cases, deal exclusively with a single 
product, as in the case of manual machines. 

Over the time slicers have been turned into real design objects where the 
care of the image has the same value as the technical performance. 
Thanks to curves and lines alternating with grace and balance, the machine 
becomes a modern piece of furniture able to embellish the place in which it 
is located.







F . A . C  P R O D U C T S :
Design and quality.

The market extends across Europe, North and South America, Asia and 
South Africa. The excellent relationship between quality and price promotes 
a steady national and international development. 

Companies and resellers choose F.A.C products for both home and 
professional use, meeting different types of customers.

The machines are designed to last in time, guarantee excellent cutting 
performance and maximum silence thanks to the use of ventilated motors 
chosen and assembled in accordance with the machine model.

Buying a F.A.C. slicer doesn’t mean only to rely on technical quality, but to
choose a company able to meet the needs of each individual customer through 
the customization of the product with RAL colours, optional and details.



K I T C H E N  M A C H I N E S

● CHEESE GRATER: it is characterised by extreme robustness, this  
 product can satisfy different needs, both domestic and professional.  
 Made entirely of anodized aluminium alloy, ensures absolute hygiene  
 and quick cleaning.

● HAMBURGER PRESS: it is an irreplaceable accessory in the butcher’s  
 shop for quick packaging of hamburgers already wrapped in cellophane.

● CUTTER: it is made of anodised aluminium alloy; it guarantees an 
 absolute hygiene and a quick cleaning.

“F.A.C is always looking for new products to meet the needs of its 
customers. The latest creations are an example of innovation and 

constant attention to market demands.”

T H E  S L I C E R S

The range of products tries to meet the costumers’ needs by 
offering a very wide line of machines divided into gravity, 
vertical and manual. 

● GRAVITY: they are available with separated or fixed sharpener, 
 both for domestic and professional use. They are suitable to cut 
 both meat and cured meats. Strong and compact, they provide 
 excellent reliability in small dimensions.

● VERTICAL: they have the same technical and qualitative features 
 of the gravity slicers. The main difference is the angle of the blade. 
 They are available in various sizes and with different cutting 
 capabilities to better satisfy users. Vertical slicers are divided into
  two main categories: for cured meats or meat.

● MANUAL: these machines work manually so they can also be used 
 in places without electricity. They are really appreciated by the 
 great chefs: the absence of the motor allows the blade not to 
 overheat, ensuring that the organoleptic properties of the product 
 are kept unchanged.







R E C O G N I T I O N  A N D 
C E R T I F I C A T I O N

F.A.C products meet the standards EN 60.335/60.335.2.64 - EN 1974 
(CE professional use) and obtained also UL-NSF-IMQ certification.

Each machine meets the safety requirements of the European community 
directives and bears the CE mark.

The suitability for food contact is guaranteed by MOCA certification (Moca) 
- Declaration of Conformity in the field of Materials and Objects in contact 
with food.

To safely export to the North American market it has been obtained the 
ETL certified by Inertek Testing Services NA Inc.

The whole line has also achieved the IMQ brand, the Italian institution leader 
in the sector of conformity assessment, certification of product, systems 
of quality and business management.



AFFETTATRICI GRAVITA’GRAVITY SLICERS
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AFFETTATRICI VERTICALI

P I A T T O  S A L U M I
P I A T T O  C A R N E

VERTICAL SLICERS

CURED MEATS PLATE
MEAT PLATE



V E R T I C A L  S L I C E R S



































AFFETTATRICI MANUALI

L I N E A  S T A N D A R D
L I N E A  L U S S O
L I N E A  C U R V Y

MANUAL SLICERS

STANDARD LINE
LUXURY LINE
CURVY LINE



M A N U A L  S L I C E R S



























LINEA CUCINA

G R A T T U G I A
B I S T E C C A T R I C E

C U T T E R
A R R O T I N O

































F.A.C. Srl
Via Morazzone, 137 • 21044, Cavaria (VA) • Italia

Tel. 0331.212.252 • FAX  0331.216.443
www.slicers.it • fac@slicers.it




