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ABSTRACT

Food slicer is widely used nowadays and it have many types of it. Our project which is
multipurpose food slicer machine is to slice food with the fastest way. The existing slicer is
consuming a lot of time and high energy of labour. Furthermore, the manual slicer such as
rotary and linear motion can cause fatigue and high energy consumption. We called it
multipurpose food slicer because it can slice and mince. The design of our product are
ergonomic which mean it works in effective manner and ease the consumer while using it.
Furthermore, the machine also designs to be portable and save space. Thus, the product can be
keep in a limited space. This machine is fully automated slicing machine and suitable for small
medium enterprise (SME), caterer and food and beverages (F&B). This product has the

commercial values that the reference product has.
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