EXCLUSIVE FEATURES
FOR SAFETY AND EASE OF
OPERATION

The Hollymatic HieYield 14 has features that
separate it from other conventional saws.
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For more information contact Hollymatic or
your local authorized Hollymatic Dealer today!

Hollymatic Hi-Yield 14 Meat Saw

SUPERMARKET EDITION

STAINLESS STEEL

WHEELS STANDARD!

Swing open construction allows for easy
cleaning and blade changing.

Safety interlocked doors.

Easily removed upper and lower wheels
speeds cleanup.

Double flanged wheels for blade
retention and tracking.

One-piece frame design improves
sanitation and provides rigidity for added
strength.

Peaked upper housing to prevent
water retention.

Space saving compact footprint.




STANDARD FEATURES

FOR SAFETY AND EASE
OF OPERATION

Stainless Steel removable
upper and lower wheels are
designed with blade retaining
double flanges for safety.

Fully adjustable blade guard
allows visibility while cutting.

Exclusive, two-piece swing
open stationary table for easy
blade change and clean-up.

Exclusive slide bar movable
table swings open for easy
cleaning.

Powerful 3 HP motor coupled
with double V-belt drive.

Grease zerk to lubricate lower
and upper wheel.

All legs are adjustable to
conform to floor irregularity.

SPECIFICATIONS

MOTOR: 3 HP 200-240 Volt, 50/60 Hz., 3-Phase Drip Proof (Soft Start).
SPEED: 4200 Blade ft./min. (BFM)
BLADE: High Quality Hardened Steel Blade. 5/8” x 114” (Included).
BLADE SCRAPER/WHEEL CLEANER: Complete Assemblies, Are Removable
Without the Use of Tools.
WHEELS: Stainless Steel / Double flange.
BLADE GUIDES: Carbide Steel.
DRIVE: Double V-belt pulley, grease packed tapered roller bearings,
waterproof housing.
SWITCH: Waterproof Enclosure.
SAFETY INTERLOCK: Power Automatically Shuts Off When Upper or Lower
Doors Are Opened.
CUTTING CLEARANCE: 14.5” High x 13.25” Wide.
CUTTING TABLE: Two Piece Swing Open Back Table 32” Wide x 15.75” Deep
MOVABLE TABLE: 19” Wide x 15.75” Deep
MOTOR OPTIONS:
3 HP 460 Volt, 60 Hz., 3-Phase
3 HP 575 Volt, 60 Hz., 3-Phase
3 HP 380 Volt, 50 Hz., 3-Phase
3 HP 200-240 Volt, 50/60 Hz., 1-Phase
OPTIONS:
Portion Control Meat Gauge
Custom Product Pusher

Peaked upper enclosure
doesn’t retain water and
cannot be used as a shelf.

Safety interlocked upper and
lower doors.

Hinged and removable door
for changing blades, easy
clean-up and maintenance.

Exclusive heavy-duty channel
column provides one-piece
rigid support.

Convenient to use handle for
blade tension adjustment.

Easiest saw on the market to
clean up without complete
disassembly.

Optional Custom Product Pusher




