
Precision and Productivity
Brunner Anliker GSM5—Blazingly fast and easy prep

High Volume, labour-saving speed
It’s been said that the Chef’s knife 
is one of the most expensive 
pieces of equipment in the kitchen 
because of the arm that operates it. 
Now anyone can slice, dice, chop, 
grate, grind and so much more with 
ease with Brunner Anliker’s 
GSM-5. Swiss made so you know 
it’s made with precision and built to 
last. Perfect for commercial 
kitchens of all sizes.

Slice, dice, julienne, chop, grind, grate and so much more - over 50 different 
slicing disk options available and a production capacity of greater than 300 
lbs per hour!
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Drawing for better 
nutrition

Superior hygiene 
and innovation

Swiss-made quality 
and precision

Simple to use
easy to clean




