OMAS Brand Slicer
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MODEL (%! §8): GL-250 (=GL-25E)
GL-300 (=GL-30E)

Instruction for User
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Part1  Introduction &4

Dear Customer,

The OMAS slicing machine and its accessories are manufactured in accordance with
the EEC-98/37 Machinery Directive.

They meet all legislative requirements valid at the date of manufacture. Its principle
characteristics are easy cleaning, robust manufacture, safe and reliable operation. The
materials utilised, anodised aluminium, stainless steel and plastics have been selected
with due regard to hygiene regulations and ensure that the machine has a long life.

The regulations applicable to its manufacture are the following:

EN 1974 slicing machines: Safely and hygiene specifications.
EN 60204 Electrical equipment of machines: Part 1 General requirements
89/109/EEC Directives for the materials and things destined to come into

contact with food.

89/336/EEC Directive on Electromagnetic Compatibility (EMC)

73/23/EEC Directive on low voltage

The EEC Declaration of Conformity and the circuit diagram are delivered
together with the instruction manual, that we recommend to read
with great attention for a correct installation and use of the machine

B
AEMR (BB KA HE) RER A o £ 55508 BECO8/ 37 bt 3¢ 45 4
o MBI A ISR E sk o ;
FESNERFUEREZEE » LLMERNIRE o KBS AN L
EOEEFIREG S PHMAIEE - Erh e I 2 R mey B
EREEMZE o

FEF A A S & T S e A

» EN1974 6 1 22 4 AN 4 4k

* EN60204 B T » EAESR

* 89/109/EEC AW EMHI YR » S

= 89/336/EEC ERIHIEEIHIEZ

» 73/23/EEC  ({REEEHIEMIEE

KEECAZSR » REMIEFARPEREGKE > BBEHEEME s
» MBS R FAE 5 e
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Part 4.1 Mechanical safety devices — #f% Z¢ 4 3% 1

The slicer is manufactured according to the EEC 98/37 Machinery Dircctive.

The mechanical safety devices are the following:

®* Protection devices mounted on the product holder to prevent the operator from any accidental
contact with the blade.

* Blade guard. This fixed ring protects that part of the blade, which is not used for the cutting
operation.

® A special mechanical safety device to sharpen the blade keeping the fingers of the operator away
from the cutting edge of the blade.

AEE i (BLFG EQ 0 7 488 ) 2 44 DR EEC 98/ 37 B AL (1 S I PR 4 4 5 o

AEQNELBIEE

- BMENRMBRBAFTOEWESE T LS B T T8 o
s GETEBERES o

* BRI RSEE  HEA - E S T T8 o

Part 4.2 Electrical safety devices B INE2HEm

The electrical safety devices in accordance with the EN60204 standards are the following:

= Start and stop pushbuttons

*  Control circuit provided with electric servo-control; in any case of blade clamping the machine
must be re-started manually.

® Safety device to stop the rotation of the blade if the clamping handle of the blade guard is

released.
O o o
n @)
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Part 3.1 General delivery conditions F: K32 £ 1& 14

The machine is always delivered with its packaging. The packaging materials (card-board,
polyethylene sacks, expanded polyurethane) are to be considered city waste materials. Even though
each material must not be collected separately.

AEREALRERBOE—ERE  SEANOENMEBINANSERB AR o

Part 3.2 Delivery conditions EEESE

Check on delivery that the packaging is unbroken and that the goods correspond to those described
on the order or the delivery note; in case of error, inform the shipper immediately.

Remove the slicer from the packaging. The slicer must be placed by two operators on a stable base/
adequate to support its weight.

AEmE R > FRETOMERTRRME - VR « O BTEEHmETEA
HIZE » WREBEEKPIEBLE  MUBEYREENAS KO/ BER o

Part 3.3 List of components 144 %1 BE

1. Slicer IR

2. Accessories (cruet, lubrication oil, brush) ECHE B 5 BB » MY 1A nys 2RI

3. EC declaration of conformity CEZF &

4. Instruction manual (EFH BB &

5. Wiring diagram AR B [ (

Part 3.4 Machine identification 7 & 5 U 5% F1 35 #%

In any communication with OMAS the serial number indicated on the identification label must be
quoted.

A BT » TR S s b R L o

Part 3.5 Not applicable to this machine 7~ i@ FJ A 7< 71U &
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Part 6  Technical data &R

e . r -
L : .Hr—r——i-l |
L )J
GL-250 GL-300
1. Blade mm YA EYETJEK: 250mm 300mm
2. Slicing capacity mm PoEn ) R~ A 130mm A:170mm

B:200mm B:210mm
C:190mm C:220mm
D: 170mm  D:200mm

3. Dimension mm 4+ R~ 1 B: 460mm

F:330mm

G: 580mm

H: 420mm

I:630mm
4. Weight kg BEE FEAUNT (k)

BB 29T (ke) R

5. Range temperature s B B 5 [  +5°C/ +40°C
6. Slice thickness control mm £ /4% ay 3 (5 JE 3 : Omm- 14mm
7. Blade rev/ min £ 7] S S By 43 45§58 3004 (rev/mm)
8. Acustic dB % {E (KA 70 db
9. Protection grade of the electrical B R AN B B Y {F 38 (| : TPSS

system and switches

Part 7.1 Installation ZZZEfEF

The slicer must be mounted horizontally on a stable, robust and antiskid base adequate to support its
weight (Part 6). The suggested height of the working table is of about 800 mm. It must be checked
that the product holder is not clamped and the product to be cut can be easily loaded.

Before connecting the plug clean off the protective oil from the machine.
REGMDEBRENR—NKFEIES IR IEASAESHBRERBMNM S o

3% T {EHE S E A 800mm

TERMFERZE » FHIBYURA B EAREREE -

Part 7.2 Electrical supply & fJ{itJE

The machine must be installed in the proximity of a mains socket.
Check that the power supply voltage corresponds to that described on the information label and that it
is connected to an adequate earth.
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Part 5  Definitions & Zf 1k 4478

1. Control pushbuttons £ B A 8

2. Slice thickness control R G

3. Carriage HEERAY BB

4. Product holder clamping handle EVREE » BEES
5. Product holder BV R

6. Product holder pushing handle EVRE S » T8

7. Last slice device BEVMBEE LEERYFER
8. Pusher HEFWR

9. Carriage bar oiler FEHH R #hE (Y )is L
10. Blade YR A

11. Blade cover ORI R REE

12. Blade guard e aREE

13. Slice thickness plate VR RS T EIR
14. Slice deflector LR VAR CFE 1)
15. Slice receiving tray IV RN i

16. Blade cover fastener handle VR T RESHEES
17. Blade sharpener cover VR REARES
18. Integrated blade sharpener device PR RET) GE
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. Lift and rotate the last slice devicecare: the pusher could fall down.

RERVBRZ > BERVTFR -

. Place the product to be cut against the wall of the product holder and the slice thickness plate

EBEIDR T EYBRABRRENR -

’\-. r]

. Position the last slice device on the product to be cut far from the slice thickness plate. The
product is fed to the slice thickness plate by gravity making the cut easier.

RERVBBERECEMNTR  MEZN » YEEREY L BEWEMEDH
IisF & B B 3t b oI J3 0 [A) PR o

. Rotate the slice thickness control to the thickness desired

WO F AT A B E LE o

. Press switch (I) to switch on the machine

% T BAR BB o

. At constant speed feed the product holder to the blade stroke end then return to the operator and
repeat the operation.

FIREE N ERE - HEIRYBIMEERER » HERRAE » SBEET -
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1. Connect the plug
o EIREL o
2. Check that the blade cover fastener handle is tight screwed

R G B ) 1R 3 88 e S R A 4R N E RE o

3. Check that the blade sharpener is lowered and the protective cover is closed

MEENARERGRERVUMEIARBERTEE -

4. Press pushbutton (I) to switch on the machine.

T ()RR BB -

Part 8.1 Slicer funtioning and use v e

The following products can be sliced: sausages, ham, cheese, bread.
If large quantities of bread or cheese are usually cut it is advisable to mount a teflon coating

HREMEREFTLERN T &Y T - AR ZL > A8 -
[EE]

The following cannot be sliced: not eatable products, foodstuffs with bones, frozen products.

AEMATLUERTINEY ATLIERYS 88 &Y » kKRAES -

Part 8.2 How to load the product to be cut #[1{r] {5 FH 41

§

s KK

O =)
1. Check that the slicer is off and position the slice thickness control to zero.

TR O) B R 7 B R AN AR B M B e A E B "0 (L o
2. Push the product holder towards the operator

NERYESZELEHERLMLE -

Omas-GL250-300Page 8 of 21



5. Push the goods against the slice thickness plate using the last slice device

RESVEBAEERMTR > KEZK > LEEREY L o

©oakiwh Al e e

P R PR BT T LT

Twe s e e eempi After cutting the product, re-position the product holder towards the operator. By pressing pushbutton
6. Totiteihe shics il e ool to tha thickaces desiredd ' (O) to stop, re-position the slice thickness control to zero, and unload the product.

B W AT R B o ERUOL TN M RYEREERAE > £ THWE WA 08

Part 8.3 How to load short goods to be cut (last slice)

MEER A # - Y/NEEY)

1. Check that the slice thickness control is on zero and the slicer is off

REDARETHMAERESAGRAREE CABE

7. Press pushbutton (I) to start the machine
45 T BB BB R o L
8. Seize the handle of the last slice device. With a light pressure on the goods towards the slice

thickness plate push the product holder to the blade stroke end, then return to the operator and
repeat the operation.

AFFREVFRE THNE > EFEHRVBRE  — K —EHOEARY -

2. Push the product holder towards the operator
ALl BV R B2 E A BFMALE o

3. Lift and rotate the last slice device outwards

RERVBRZ  BERVFR-

vt i W e T

After cutting the product, re-position the product holder towards the operator. By pressing

pushbutton “0” to stop, re-position the slice thickness control to zero, and unload the product. ' seniehinlbitiali o le
ﬁ'ﬁ%?}# ':?'E 18 ] iﬁ EEYRRATFERMNE » L TN MEADEE > & 4. Place the product to be cut against the wall of the product holder and the slice thickness plate
DEBHEB=EF"0"HE EBEDHHRMBABRRERA -
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Part 9.1 Sharpening Operation 4] ;& 7] K& =2 E

Wear protective gloves. For a correct sharpening of the blade follow these instructions
HAWEREFEMZUTRFELE:-

-

6. Leave the lever, the blade sharpener will be correctly fixed

BEETA > B REB S BE A 1. Clean the blade rc_zpoving any greasy residue (Part 10)
7. Push }%shbuﬂon (Ito startl?he machine bR ) A RIS M ih il

E_F Eig Bﬁ g Eﬁ % - Tk ?ﬂ"‘.‘ﬁ?{"“;ﬁbéi ¥ "v:TI'}' i)

BB E i 1 g b s e et L b T

2. Make sure that the machine is off
MECR U A #ER - EYR

3. Rotate the slice thickness control to zero to make sure that the blade is covered by the slice

. . P i . thickness plate.
8. Sharpening: rotate the lever and bring the two grinding wheels near the blade. The blade are A & s
Simultaneously sharpened and burred. BHEEHGEE 0" E

FET) B B K FAR  SWEE AR I RR o BIRRE AT 10-158 -
9. After sharpening press the stop “0” pushbutton

B RFR Bk 0 55 TR MR A

During the following operations the blade must always be covered by the removable protection.

EITUTERF  F/MLTIR S REEE -

10. Pull the level to reposition the sharpener to the initial position 4. Lifeihesh erér cover
72 3 [ 1 I I T) L AE T > I SR e papdealyighe
11. jlg\{;:géh% sga%e;ljegg% " 5. Pull the sharpene? release level and rotate the device to the blade

NEBAKE @ LEHENREEETIAE
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Part 10.2 Cleaning B RIEF

The machine must be cleaned once a day or more frequently if necessary. Clean all the parts using a
cloth sprinkled with water and washing up liquid (do not use strong detergents) and a brush,

%%%ﬁ%% » WD F-HER—KEE L o EEES > F AN WA

i5:d

Do not use water jet

BREF - D RBEAH L o

Part 10.3 Components removal 3 ] fic {4

1. Loose the product holder by rotating the product holder clamping handle in a counterclockwise
direction.

I 75 160 9 B £ ) B i 43 DA B E 88 B T

2. Position to zero the slice thickness control to remove the product holder

WHEHHATRE "0 LE

3. Push the product holder towards the operator until it clicks. The click will inform the operator that
the product holder is clamped.

AR AR E .
4. Lift the last slice device from the guide bar

W/ AERYBRED EFIT
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Part 9.2 Cleaning of the grinding wheels & 2 % 75

The grinding wheel and its pin can easily be removed from the sharpener taking it off in the direction
of the arrow. For an adequate sharpening the grinding wheel must always be clean. Remove dirt and
grease with alcohol and the special brush supplied.

B DOk » T LA S (A0 o SR 5 iR ) SRR i R T L Y i
EAEHE » BERIEREER o

Part 10.1 Maintenance R EfZJF

All cleaning and maintenance operations must only be carried out with the machine disconnected and
isolated from the mains supply and the slice thickness control on zero. All cleaning and maintenance
operations must be carried out whilst wearing protective gloves.

P EBRMAREFETH  LERHBFENARESRAGRE 0 LE » B4 1
REFE  HEREZL -

Check of the electric cable — It is recommended to check the wear of the electric cable at regular
intervals.

BREBRR -BEREBHEGAENE  5EHAE -
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11. Follow these instructions to clean the back side of the blade.

12. With a cloth dry both sides of the blade following this procedure.
Pl 82706 18 AN IR EZ T) Fr 73 38 ,
13. Insert a damp cloth between the blade and the protection ring. Pull it outwards and rotate it to

clean the internal side of the protection ring

HRIGBEA T A5 @M RERN » LT HABE » RS

WY
e

)

14. After cleaning re-position the blade cover, insert the fastener and screw in a clockwise direction
to clamp the blade cover. Lower the sharpener protective cover.

HER > B T) R (REE - MARENRESR > WEERES - HRHIELDIFHL
B EFTEEE o

Part 10.4 Guides lubrication HIEREF

This operation must be performed after cleaning the slicer or whenever the sliding is difficult.
%*ﬂf?%%T’i’ﬁl‘(?ﬁﬁf?&%ﬁ@i?ﬁ%ﬁﬁhﬁﬁ% IR 1T o 35 I A BR AR R 00 3R
}‘ o

1. Lubrication of the guide bar of the last slice device:
1.1 Drop some oil on the bar

LEFIHHEFRITME -

1.2 Let the last slice device slide on the guide bar

FIRFRERMESD L ZEE -
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5. Lift the product holder from the carriage

Wit/ RV REE (E)

6. Rotate the slice deflector and keep it away from the blade.

WE ) R RS T A Y0 Fr 7D SR (AniE] )

7. Loose the blade cover fastener handle by rotating it in a counterclockwise direction.

B 75 1 S B ) 8% R 318 35 84 36 B st

8. Push on the handle in the direction indicated by the arrow to lift the blade cover from the blade.

9. Lift the blade cover.
WEDRFREE

10. Press a damp cloth on the front side of the blade and move slowly from the center towards the
edge in the direction of the arrow.

FI R RAEE & 7] A el i
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Part 12 Wire Diagram e

2. Lubrication of the guide bar of the product holdle carriage {35 & ¥ 5% #% 598 il
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[i,l “ [] X3
I L N e T T T L e T -—..—-—-‘-.——'-"*—:"‘-'"""""
e st e e ;
i ll T Fi -
i ( ) ) 2
¥ Y T : |
o8| = j ‘ :
. Il M 1 v 2.1 Push the product holder towards the operator
| | T2 g N A0 R IO G ) S WAMBBANE L. _
1 f_ - _/ ﬁa : d g T 2.2 Pour the lubricating oil into the special carriage bar lubricator
[ (e .| [ | 0 E 8 S 9 iR 2L VR B WS W FLAE A o : M
: ' I 2.3 Push the product holder to and fro and repeat the operation. Re-position it towards the
'y 0 v 2 A O opecrator. —
L el i e s A i EEMRDRVBES > WG RGBEE -
53 ‘L
- i A e e S Part 11 Problem 55 3
|
1 i ;
' I r "2__ ?7 Problem 1 The machine vibrates, overheats and emits a foul smell.
} & RiRE1 AR 2 5 FE B AR B A 4 0 B OG0k o .
1 Corrective action Stop it immediately and check that the voltage corresponds to that described
}' On the label
I B VEME LR EMRESER THAELESHET (RH1)
: ey T e Problem 2 The blade cannot be sharpened any longer. The sharpening is no regular.
FOS| SEScHTOME T3 | CONDENSATORE 5 uF VAZ5E-§72-822-B42 FIRE 2 . JIR TNREfEBE » SBRFEAIE Y
:: famoawoni 0-230/0-24V 2.20A 'c3 | CONDENSATORE 8 uF_GLISE-30E H-L~M25-30E ° Corrective action geftngt)he grinding wheels of the sharpener and check the wear of the blade
) | FUSBIE 160mA | RESISTENZA 2k2 1 /4W ; s ; =
{iimieae e L B BRENERRET FEEHRO GLE 9. 1)
T001 R4 | RESISYENZA 47 Hom _
Elz iﬁfﬁpmmﬁ KI/X3 RELE' DI COMANDO 12Ver QMRON Problem 3 ON pushing the start pushbutton the machine does not start.
03| Le5 vk vERDE /% RELE” b cousNpo’ RIRES S TRIMIE  BIECEH AR T
1 | CONDENSATORE ELETIROLMCO 220uF 50 V | §) | PULSANTE STOP Corrective action Check the safety devices (Part 7.1) :
€2 | CONDENSATORE ELETTROLIICO 220uF 50 V S2_| PULSANTE START SR G RESLZLZM(RET)
: 53 | PROTEZION [‘RSCO COPRILAMA
S 2244 | 25 - o3 - g9 | 522-822-842 | Food machinery =
o : =0t ! a &« B NGpione rfino (Varase) |° | =5 = —te V] = 3
TENSIONE: 230v-50Hz :?-L?ﬁ {25E~30E} ::z:r::;ﬂaa'a:: -a?-:gl: g?&:f :o;ala ‘23:4;:1.59 oo ANrh e 7Ny {i HEYHRE » — WELAZE X e o
. p}uprialu'u termini ol legge d questo diegng con i .5' fiproduria anche in porte o di renderle nolo:_u' Torzi. |
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== Part 13 Safety Certificate GL-250 %74 ZFHH

" AFFETTATBICI l m B R O
TRITACARNE AFFETTATRIC
-8 G 9 { At Dﬁf

iy

=i}

Part 13.1 Safety Certificate GL-300 %74 FEERZE

E' ¢ &8 #ﬁ TRC A RAE
INTENERITRI(C Food machinery S B:G. A O.S 5§ | il TR
: INTENERITRIGH Food machinery
: : =
EC Declaration of Conformit :
D?chlaraz!onepCE di Cmfgrr'mtéy EC Deglaration of Confran‘nlty
_ ) ' ' . chhiarazlcne CE di Conformitd.
SLICER ' L ; o " ) . 0l
AFFETTATRICE e md SL30E as.n::rr N " SLIGER OMAS Mod. GL 25E Ser. Nr
: s : AFFETTATRICE : ~ Mod. Matr,

Framactine i In oorformity Wiy follcsting sisriderds: La macchind &' conforme alie seguentl norme: The machiria is In.conformity with:following standards: La macchina &' conforme alle seguenti norme:
-89B/37ICEE  Machinery direclive 98/37/CEE Direttiva Macchine  -9BIATICEE  Machinery diractive S8I3TICEE Direttivé Maoghine
-EN1974 ‘Food pracassirj.g machinery Macchine per la lavorezione degli-afimenti -EN 1974 Food procsssing machinery Magchine per Ia lavorazione degft aliment!

- Sliing machineh - Affettatrici . ~Slicing machines - Affattatrici

- Safety and hyglene requirements - Requisiti dl igiene e sicurezza - Safety and hygiene requiremants - Requisiti di igiene & sicurezza
-EN 60204  Electrical equipment of industrial machine Equipaggiamento eleitrico delle macching «EN80204  Electrical aquipment of industrial machine Equipaggiamento eletirico-delle macching

Part 1 - General Design industriall: Parte 1- Progettazione generale Part 1= General Design industrali; Parte 1- Progetfazione generale
- BB/109/CEE  Directive for the materials and things 85/109/CEE Diretiva per | materiall . ~83/103/CEE  Directive for the materials and things B9/108/CEE Direttiva per i materigii

. destined fo come jnto contact with food @ glloggetti destinatl a venire 3 contatto dastined to come fnto contact with. food e gl ogaetti testinati a venire a contatto
con | prodott allmentarl. ; con 1 prodett alimentari,
- BO/3I6/CEE  Directiva on Electromagnietic Compatibility 89/336/CEE Direttiva sulla Compatibilita . -89/336/CEE  Directive an Electromagnetic Compatibliity BS/336/CEE Direftiva siila Compatibilita
{EMC) Elettromagnetica (EMC) , L (EMGY Eleltromagnetica (EMC)
» 73123EEC.  Directive on low voltage T3/23ICEE Direttiva bassa tensione »73/23/EEC  Directive én Iuw‘v;clt'a'g_h 73/23CEE Direttiva bassa tensione
OMAS S.p.A. _ OMAS S.p.A. _
Managing Director Amministratore delegato Managing Director Amministratora delegato
. Walter Rabolli Walter Rabolll
Qggloria S.-Stefano, 31/05/00 . Oggiona S. Stefano, 31/05/00
" OMASS . Tol. ++ 39 - 0831 214311 Cap. Soo. L 800,000,001 .  OMAS xun T, 4488 0381 214311 Cap. Soc. L. 8000000005, 5.
Cvia a’mmnibm &,

21040 Oggiona 8, Siefano.

{Varese) - Itaty

Fax ++ 39 » 0331 214350
E-mail; omas S omasspa.it
Intemet: www.omasspa.it

Reg. Imp, Varese n. 7933 '
R.E.A. n, 50808 Ve - Export VAO13113
C.F. 0P IVAIT 00217450121
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