
For more information visit globefoodequip.com or call 800-347-5423.

THE PEOPLE  
HAVE SPOKEN
When it comes to performance and great value, nothing beats Globe’s G-Series Slicers. 
Quality construction and reliable performance combine for a lower total life-cycle cost, 
making Globe’s G-Series the #1 selling medium duty slicer line in North America. 

Voted Best in Class by dealers, Globe backs its top-selling slicers with unbeatable after- 
sale support, putting all our customers on the top tier. It’s no wonder the G-Series is the 
best in the business. After all, the customer is always right.

Check out what makes the G-Series slicers #1.
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ANODIZED ALUMINUM
One-piece anodized aluminum 
base design with minimal seams 
for easy cleaning

NO VOLT RELEASE
If power is interrupted, prevents 
knife from automatically restarting 
for operator protection

ENCLOSED BOTTOM
Enclosed bottom keeps debris and 
food particles away from the motor 
and controls

KNIFE COVER INTERLOCK
Knife will not power on unless knife 
cover is in place, offering operator 
protection

POWERFUL MOTOR
1/3 HP motor for G10 and 1/2 
HP motor for G12, G12A & G14 
provide long-lasting reliability

EASY OPERATION
EZ Glide™ ball-bearing carriage 
slides with ease during slicing for 
operator comfort

EXTENDED CARRIAGE
Accommodate larger products 
with the extended carriage 
and bottom meat grip tines

THUMB GUARD
Extended thumb guard offers 
more operator protection during 
operation

ADVANCED MEAT GRIP
End weight teeth hold product 
securely for consistent slices and 
better yield without damaging product 

TOP MOUNTED SHARPENER
All metal sharpener conveniently 
stores on slicer & removes for easy 
cleaning

Globe G-Series Slicers are now backed by a TWO-YEAR parts and labor warranty!

G10 G12 G14G12A

From the compact G10 to the powerful G14, 
GLOBE’S G-SERIES EDGES OUT THE COMPETITION


