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Part I  Introduction f& 1)

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
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Part 3.1 General delivery conditions EE A2 €5 & 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.

AEMEALRHFERAE -ERE  BEHNSBE/MREMNALRE mk -

Part 3.2 Delivery conditions EERETE

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 AR - FRATEKEGRTEER c FVHOAH - U BEEh/ETEA
BREE > MHEEKRTFUEL  WTELBRENEKZ RIS EES -

Part 3.3 List of components = 44 %1 BH

1. Slicer = i
2. Accessories (cruet, lubrication oil, brush) B RIS E IR » FOvE AN yE 2R

3. EC declaration of conformity CEZE &
4. Tnstruction manual FHERIAE
5. Wiring diagram o et B

Part 3.4 Machine identification A< FE 5 BU 85 A1 30 #%

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

A BUBRAIARAS » BSINAEREF SR RAIEE L -

Part 3.5 Not applicable to this machine 7~ 3 P 5> A< #U &

Part 4.1 Mechanical safety devices ¢ A2 4 2 i

The slicer is manufactured according to the EEC 98/37 Machinery Directive.
The mechanical safety devices are the following:

Omas-C300Page 4 of 20



= 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 prt 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.

ANEE dn (BB IR0 i) 2 # R EECO8/ 3T H MU SE M FRAZ 4 7 o
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* BINENEYEREZFTNERET 2R LSS SRR DT o
. wﬁﬂ%@ﬁaﬁﬁo

"~ FERIEREMETGEE  HEM NS ESOE T8 -

Part 4.2 Electrical safety devices EWAN et ]

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.
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Part 5
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—_ et et et ek ed e s e
oo ~1 N n R W N — D

Control pushbuttons

Slice thickness control

Carriage

Product holder clamping handle
Product holder

Product holder pushing handle
Last slice device

Pusher

Carriage bar oiler

. Blade

. Blade cover

. Blade guard

. Slice thickness plate

. Slice deflector

. Slice receiving tray

. Blade cover fastener handle
. Blade sharpener cover

. Integrated blade sharpener device
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Part6  Technical data  #flF& £}

1. Blade mm Y] - TJE 1% - 300mm
2. Slicing capacity mm Y BRI AT B R < o A 150mm
B: 260mm
C: 280mm
D: 220mm
3. Dimension mm 1 R ~f : E: 530mm
F: 450mm
G: 650mm
H: 580mm
I: 700mm
L: 810mm
4. Weight kg BHaE e 3I8A T (k)
BE 45 0T (k) B
5. Range temperature B EEE : 45°C-40°C
6. Slice thickness control mm 60 A o] 8 5 /5 9 - Omm - 14mm
7. Blade revimin ) J) e Eh EE Y 4 45 48 20083 (rev/mm)
8. Acustic i {E (K 70 db
9. Protection grade of the electrical BESIRANEE B B (A {H  1P65

system and switches

Part 7.1 Installation ZZZEFE 5

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.
AEMUFEBRER—RKFILEES FIFERIVEAZAEDRERNHE

BT EESE R 800m

ERERLET > FIBOF B ENREmERE -

Part 7.2 Electrical supply & fjfiL[E

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.

REMULBELZHRERMERT -  THREBRUEETHRAENBFEESR > ZAH
o RS UKL 2 -
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1. Connect the plug

HEIFEL -
2. Check that the blade cover fastener handle is tight screwed

wEDF DREEREIRBZTHEMBE -

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

WEENARERGHERNMBIARESRTEE -

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

T (1) BA B BBE i o

5. The blade must rotate in the direction indicated by the arrow.

YR TR ) - KB EEE A o

Part 8.1 Slicer funtioning and use Yl % 1E H

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

AEmER LA DERRTHEY FE KB 21 88 -
EE

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

RE@ATLUERNAEY ATUERRAYS &FEY > kA -

Part 8.2 How to load the product to be cut #[1{r] {5 B3 4) 7 4

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

mEDRAREESHWMEREEADRAREE "0"LE -

2. Push the product holder towards the operator

R RV R EEEZSFERE -
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. Lift and rotate the last slice devicecare: the pusher could fall down.

RERYVBEEZ BEZEYFR -

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

LEREIRIEVBABREEN -

. 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.

AR RYVEERZEERY TR RMEAN  TEEREYLE  BEnEWEN S
F & B B b S 0 Dl 17 > [ TV o

. Rotate the slice thickness control to the thickness desired
HE RN EEFAMSETHENME -

. Press switch (I} to switch on the machine

T PR BB -

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

MAEERNEE  HBEYRBBERKER > RREIFERME » EFET -
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B RN U TR

After cutting the product, re-position the product holder towards the operator. By pressing pushbutton
(O) to stop, re-position the slice thickness control 1o zero, and unload the product.

ERVIR RS NARYRBRAEFERME - % TN M @
FEEFE S EFE"0"MAE o

%

Part 8.3 How to load short goods to be cut (last slice)
A {E IR > SN EY)

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

200 A R D BRI (R B R R R 0" (L

2. Push the product holder towards the operator

A EYBRESEELBHMME -

3. Lift and rotate the last slice device outwards

RERVIEEE  BERYWFER -

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

LR/BEDHF RPN REEN -
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5. Push the goods against the slice thickness plate using the last slice device

REEVBBRABEERMTR  BEZN  TETRED L o

6. Rotate theshce fhickneé§ bonfrdi toAthe thickness desired
HE LSRRGS A E o

= b arabe, v b e e T Vo rm R e A

7. Press pushbutton (I) to start the machine
122 T B R B o o

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.

AFTFRAEVFNRE FTESHE > EFHBEYEERE R —MHOEay o

PTE N R T T e aaE LA e a

After cutting the product, re-position the product holder towards the operator. By pressing
pushbutton “O” to stop, re-position the slice thickness control to zero, and unload the product.

SRV ERE > O AYBBEEFERNE TN WP &
HEFERTHEETOMLE -
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Part 9.1 Sharpening Operation 4] ¥ J] Fr 1& 243 [

Wear protective gloves. For a correct sharpening of the blade follow these instructionsL

BT ELREFEMZUTEFE T F:-

-

1. Clean the blade removing any greasy residue (Part 10)

bR 7D R LIS E B TE

2. Make sure that the machine is off

i A5 ) P B T -
3. Rotate the slice thickness control to zero to make sure that the blade is covered by the slice
thickness plate.

BHESFAHBET0ALE

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

ETUTREF - @O TR S RERE -

VA S,

4. Life the sharpener cover
mEE I AREE
5. Pull the sharpener release handle

R T EE
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6. Rotate the device to the blade
1 L R B ) T R E )

.-:Q:_".—‘."' - "'T:"""'\-t-..____ _' .
Oy — ) )

4

7. The blade sharpener will be :correctly fixed

) S B _
8. Push pushbutton { I ) to start the machine

HTBE B BB

9. Sharpening : rotate the lever and bring the two grinding wheels near the blade. The blade are
Simultaneously sharpened and burred.

B T) 572 : W)V AR 4 S R ) G T) A TR o B BT S 10- 155 o
10. After sharpening press the stop “0” pushbutton

BIEFEE%  HTHRRE WO H#

11. Pull the hande to reposition the sharpener to the initial position

B S NI ) R S B ) A BRE o JE R (i

12. Lower the sharpener cover

JEial I 35 4 B ) AR A
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Part 9.2 Cleaning of the grinding wheels & j& i 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 A g o v DA SR (A0E TSR AR ) SR S B I
RIS ERIEE M -

Part 10.1 Maintenance & f2F

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.

MABRNMREEFETH - ERAEFENAREEANRE"0"FE > B8 F
RETEZ > BEREE o

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

mEESHER - EEREBEHFRGERENE - EFEE -
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Part 10.2 Cleaning B EE T

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%%ﬁﬁﬁ% » WRERVE--BEER-RELL L o FEE > R BER - RAAMTEE
P o o

Do not use water jet

FEE o Y RERMEE -

Part 10.3 Components removal 37 ] fic {4

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

I 7 1) 5 ) £ ) R 4 LA T O 88 F e i

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

WEEERSEE "0 E

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

HEMBR SV REE

4. Lift the last slice device from the guide bar
WH /W EAEYBEE TR
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5.

10.

TIPS Y * 1o 4 e R T SR ey, £t g 1

Lift the product holder from the carriage

Mo/ LR Y B E S (nE)

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

WEIY) R TSR0 ) AR (A0\)

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

75 1) W ey 1) i £ 38 25 68 e o

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

ARG T E sk L

Lift the blade cover.
i I RES

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.

FII 84518 % 7] el s
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11. Follow these instructions to clean the back side of the blade.

Ak - i gE ) m

12. With a cloth dry both sides of the blade following this procedure.
M 5z A0 76 AN EREZ T) i 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

WEB AR T 5 SRR L T ASE) o 3 Rk

- , 5 /
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.

BERE  BMETJFREER  MASHERR > FEEREE 8B M EI
BC 1 E T2 -

Part 10.4 Guides lubrication HEREF

This operation must be performed after cleaning the slicer or whenever the sliding is difficult.
J}EEEF%%\%Eﬁk?ﬁﬁf?&i’@ﬁﬁ?ﬁﬁﬁi%iﬂﬁﬂﬂ RIEERT T o 3 I MR 20 B8
il ° .

1.1 Drop some 0il on the bar

B8 s £ TR el b o

1.2 Let the last slice device slide on the guide bar

MAFHEAER > WAFZEE -
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2. Lubrication of the guide bar of the product holde carriage 8 Y& & 4% B% % 72 %% dih

f

2.1 Push the product holder towards the operator

RV BB AR o

2.2 Pour the lubricating oil into the special carriage bar lubricator
R AL W B P FLIEA o

2.3 Push the product holder to and fro and repeat the operation. Re-position it towards the

operator.

EEHREEVIEE L 0 TEREEE -

Part 11 Problem & H IR

Problem 1
B RE 1

Corrective action

BT ik

Problem 2
] 8 2

Corrective action
Bk H

Problem 3
M RE 3

Corrective action

BEG &

The machine vibrates, overheats and emits a foul smell.

AFEMIEE IRE)AOE 4 BB AR o

el -,

e b b o i

e

Stop it immediately and check that the voltage corresponds to that described

On the label

SLEME R ENMERBERESHAELESAT (RE7 1)
The blade cannot be sharpened any longer. The sharpening is no regular.

TR A BEISBE » EERFRER

Clean the grinding wheels of the sharpener and check the wear of the blade

(Part 9).
BB LARE T A SR (RE 9. 1)

ON pushing the start pushbutton the machine does not start.

bR BB BB LU O ROR T
Check the safety devices (Part 7.1)

mMESZeHM(ZET)
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Part 12 Wire Diagram F
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Part 13  Safety Certificate

Al AR &

ode ot

Vid 4 Novarribre, 6 .

21040 ‘Ogniana $, Stetann
Varese] - ftaly :

Fax 434 - 0331 214350
E-rmail; omes & prmasepa.it
tnlemat: waww.omasepa. it

AFFE TRICI \ '
T IACHIN
NTENERITRICI Food machinery
EC Declaration of Conformity
Dichiarazione CE di Confommnita

SLICER OMAS Maod. C 30E Ser. Nr
AFFETTATRICE Mod. Matr.
The machine: s in conformmity with following standards; La macchina ¢ conforme alle seguenti norrme:
~98/3TICEE  Machinery dirsctive 98/3TICEE Direttiva Macchine
- EN 1874 Food processing machinery Macchine peria lavorazione degh alimenti

- Blicing machines - Affettatrici

- Safety and hygiene requiraments - Requisiti di igiene e eicurezza
-ENG0204 . FEleclrical equipment of industrial machine Equipaggiamento eletirico delle macchine

Fart 1 - General Design indusiriali: Parte 1- Progettazione generale
-BYM09/CEE Directive for the materlals and things B9HOS/CEE Direttiva per i materiali

:  destined to corne into contact with fond e gli ogyetti destinati a venire a contatio
coni prodott alimentari.
- BO/3SOICEE  Directive on Electromagnetic Compatibility 89/336/CEE Direttiva sulla. Compatibilith
' {EMC) Elettromagnetica (EMC)
-« TY23/EEC - Directive on low volage 73/23/CEE Diretfiva bassa tensione
OMAS S.p.A.
Managing Director Amministratore delegato
Walter Rabolili
Oggiona S. Stefano , 31/05/00-
mm Teh, ++58- 0331 £14311 Cap. Soc. L. §00,000.000 1. v.

Aeyg, Irmp. Varese n.7933
ALE.A. . 50808 Va - Export VAG13113
C.F. e P IVAIT 00217450121
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