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 &)
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 £ 732 €5 & 1+

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.

AERBEALZURBOK-ERE  UEARSENRBEMNISRERE -

Part 3.2 Delivery conditions EEET

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,

AEMPER > FRTEREGRTRMMN - NHUAHK - O EEEEMMETEA
B » WREAKEULEL ) RYBSEEENDRS AU EER -

Part 3.3 List of components =844 %1 BH

1. Slicer A%

2. Accessories (cruet, lubrication oil, brush) BB RN - TEYE AL R
3. EC declaration of conformity CEZr=

4. Instruction manual EHR AE

5. Wiring diagram 5 %

Part 3.4 Machine identification 7 & 5 U 5% A 3H 4%

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

AR EE an (1) RLAR AR » B FI WA 5 S5 i R U AE & - -

Part 3.5 Not applicable to this machine 7~ g F A 7< B 8
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Part 4.1 Mechanical safety devices #1527 4 5% {i

The slicer is manufactured according to the EEC 98/37 Machinery Dircetive.
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 AL (B E B E0 A8 T2 R EECOS/ 3T MM A 4R A 4 22 -

RERNRLBHEE

© BINEMRVIRRAFEYE SR o LU LRI MR 0TI T8 -
s PR TIERRES -

RS RREHIE T)RAE o RN Lk R B ) T TT 4 o

Part 4.2 Electrical safety devices BE IR

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

[am—
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Definitions

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 detlector

. Slice receiving tray

. Blade cover fastener handle
. Blade sharpener cover

. Integrated blade sharpener device
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Part 6  Technical data ¥ i &k

A—

GL-250  GL-300

1. Blade mm R #E TJE&:  250mm 300mm
2. Slicing capacity mm U BT HUKE R~ A 130mm A:170mm

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

3. Dimension mm S+ R ~F : E: 460mm

F:330mm

G: 580mm

H: 420mm

I: 630mm
4, Weight kg BE I FEAUNT (k)

EE 29T (kg) EE

5. Range temperature {F AR E & E ;. +5°C/ +40°C
6. Slice thickness control mm ) oy S EH /S 3 : Omm - 14mm
7. Blade rev/ min Yl ) BB 3 4 48 3008 (rev/mm)
8. Acustic dB e {H K 70 db
9. Protection grade of the electrical B R A0 5E B B R 3 - IPSS

system and switches

Part 7.1 Installation ZH3EFEF

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.
REMmULERER—ACELES MEENEAZAERRERNH T

123 1 (F % 5 /E & 800m )

EARMEMNZE > FRUOF B ENFEREE -

Part 7.2 Electrical supply & &L JE

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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AR e LT LM EIRCLIEN T - R EBH M ERT EHAE R EBHREER > EHG
T WA HIRLT 2 -

1. Connect the plug

4 BRI | o |
2. Check that the blade cover fastener handle is tight screwed

Ko 70D B J) £R 38 58 T e $R B 5 88 E A S o

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

BEEN A RKBERCHEENNEI A REERETEL -

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

2T (1) B B B L

Part 8.1 Slicer funtioning and use Yl #1E

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

AEMBEARLTUEANRTHEY BB kB> 2+ @E o

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

REMAFLERTIEY ATLIERYSE 288 kEER -

Part 8.2 How to load the product to be cut #[1{a] {5 FJ 4] B 44

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

BEVAKEGHMMERESAGEARET "0"ME -

2. Push the product holder towards the operator

RNERYIHESZELEHRMAME -
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Lift and rotate the last slice devicecare: the pusher could fall down.

REEVBREL > BERYTE -

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

LS ]

5. 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.

RERVESZEEEMTH ) REZW > LEENREM L  EENEWED,
I o i B 4 Fc b Lo g > 1) 3B o

6. Rotate the slice thickness control to the thickness desired
HEN AN EEANSEEENE o

7. Press switch (I) to switch on the machine

% T BB SR o
8. At constant speed feed the product holder to the blade stroke end then return to the operator and
repeat the operation.

FIFES 03 > BAVBBETRER  HIEFRIE > SBEST -
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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.

EEVDA R Rk MM RYERETFAAE > & TEMY 0 WAON > 0
S 28 2 0" (i o

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

R A - MR

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

GRS R LR e AT

2. Push the product holder towards the operator

N EYEEZELBHMME -

3. Lift and rotate the last slice device outwards

RERVBEHER  BEEVFR -

4. Place the product to be cut against the wall of the product holder and the slice thickness plate
ERZIDREDRABREENA -
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5. Push the goods against the slice thickness plate using the last slice device

REEMERLZETRVER > WEZN > GEEREYL -

O P E L I TR I

- p om0,
HN] o
i

6. Rotate t:ﬁe'élice thickness control to the thickness desired

WHEURAGEHEADRZFEE -

e i i st v o by bl TR R gl T AT

7. Press pushbutton (I) to start the machine
3% T B B B BA - .

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.

AFFREVFNE THDHE > AFEDAYBREE  —K—EHaELY -

After cutting the product, re-position the product hoider towards the operator. By pressing
pushbutton “0” to stop, re-position the slice thickness control to zero, and unload the product.

ERVUAZERE > NERYBRBEAEFRRMUE > HZTHMY  MEADH % > &
HEERANSEE"0"LE -
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Part 9.1 Sharpening Operation Y]] ;7 % 7] B & BE 2 &

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

o

1. Clean the blade removing any greasy residue (Part 10)
bR )R B S R E i

T

L 1.}"(51-—-"1\

2. Make sure that the machine is off
FEMR ) F R L E IR

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

WREhE AR A R 0" (i

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

ETUTREF SO REBLEE -

/

4. Life the sharpener cover
WEETGREE

5. Pull the sharpener release level and rotate the device to the blade
PERBETIORE i LEEE R EEE A LB
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——Te

B

Géryr-—

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

BTG B RRES e

7. Push pushbutton ( I ) to start the machine

HT B B BA B

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

PBE ) B2 BREY kAR > 45 RO B ) S ) i - BB TBRR BB 10158 -
9. After sharpening press the stop “0” pushbuiton

ENEFREZ  HTINE > MDA RE

10. Pull the level to reposition the sharpener to the initial position

R L A T BN R ) A 4B o R R (L

1. Lower the sharpener cover

MBI EFEAREE

Omas-GL250-300Page 13 of 21



Part 9.2 Cleaning of the grinding wheels & ¥ it 5

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.

BET) B BT LA Bkt (RN o bR k) SRS T ER RS - 4
TEF5HE » HERIEH(ER

Part 10.1 Maintenance £&EFF

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.

MABRNRBEEFETE v FTHREERNARESAGBE 0@ » a4 |-
REFE BELS -

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

BMEBRR - BEHEBFRRAAENE  5EHE -
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Part 10.2 Cleaning MR =2

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.
AEmERE  LHERIE—HBEKI L o EEE > FIFEMR  SmigE

Bl ot o

0 not use water jet

D
BER - UREA -

Part 10.3 Components removal  #f A2 14

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

X 75 17 S5 B 1 ) B k2 DA B 72 88 BiE st

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

BIEERGSE 0B

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

BRI B Ay 8 ,
4. Lift the last slice device from the guide bar

Wb/ R R e - TR
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5. Lift the product holder from the carriage

M/ R BV R EE (nE)

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

EE) ) R B TS E A ED A ) SO (anEl) ‘
7. Loose the blade cover fastener handle by rotating it in a counterclockwise direction.
A I T s _
8. Push on the handle in the direction indicated by the arrow to lift the blade cover from the blade.

W
i

9. Lift the blade cover.
BETDRFFRES

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 B E & T A Al
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11. Follow these instructions to clean the back side of the blade.

Rtk - GEIDFEE

12. With a cloth dry both sides of the blade following this procedure.
Pl &2 A0 8 AR R T /i

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

WRABHATI S FRRERPT LI Hts) » dimRsts

W

W
1

\

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.

W o RIB T A REEE - AR ENESE - B E R EE o AR A 4T HI
B fF EHr 5E M -

Part 10.4 Guides lubrication HIERRF

This operation must be performed after cleaning the slicer or whenever the sliding is difficult.

SLAL 7 0 76 FE R ORTE PR AR AT SR B e W 15 P VR SR B 1T o 35 ) B M Y S22 1) 5
i o |

pic e e i s

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

O8I A TR L o

1.2 Let the last slice device slide on the guide bar

FIRFRERED W2 Emg -
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2. Lubrication of the guide bar of the product holdle carriage 35 £ ¥ 5% &5 43 1% dih

2.1 Push the product holder towards the operator

HRVEES AR -

2.2 Pour the lubricating oil into the special carriage bar lubricator
5 YR VT B RE SR TLIEA o

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

operator.

ELRRERYESRZ > WATREES -

Part 11 Problem [5]8H H 3R

Problem 1
i 2 1

Corrective action
HEHE
Problem 2

fd 7E 2

Corrective action

The machine vibrates, overheats and emits a foul smell.

R R R ES B R TSR -

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

YHE R ENREHERTHAESEHAL (RE )

The blade cannot be sharpened any longer. The sharpening is no regular.

TR EE  BEEFAIEE
Clean the grinding wheels of the sharpener and check the wear of the blade
(Part 9).

BT REEEMNRETIRETHO(RE 9. 1)
Problem 3 ON pushing the start pushbutton the machine does not start.
[l 78 3 % TEAR S » BRI ﬂ])#%TI{’E
Corrective action Check the safety devices (Part 7.1

BT BERLLRME(RET)
ARPEFERIMEETHR » AR EYE -
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Part 12 Wire Diagram

o

— —

e

T

— — e —— . w—

POS| DESCRIZIONE I pos| DESCRIZIONE D

%1 | SPINA €3 | CONDENSATORE 5 uF Va25E-622-B22-842

T1 | TRASFORMATORE 0-230/0~24V 2,2VA C3 | CONDENSATORE 8 uF GL25E~30E H-L-W2$-30F
F1 | FUSEILE 160mA RURZ| RESISTENZA 242 1/4W

D1 | RACORIZZATORE 1A | Ry | RESISTENZA JOx

p2 | VIODO. DI PROTEZIONE GDOY R4 | RESISYEWZA 47 Hom

L1 | LED LINFA ARANCIONE Ri/kd RELE' DI _COMANDO 12vcc OMRON -
12| LED MARCIA VERDE | Kakd RELE' DI COMANDO

Tl | CONDENSATORE ELETTROLMCO 220uF 50 V 151 | puLsante siop

€2 | CONDENSATORE ELETTROLMICO 220uF 50 V 52 | PULSARTE START _

53 | PROTEZIQNE DISCO COPRILAMA

n DISEGNO DATA MACCHINA e " F v

S 2244 | v -03-99 3;2;22"“2 Food machingry -
SO 0v-50 PO i) | Yot S e S

Ci riservioms la proprieta’o tarminl df legge di quesio disagnu con: divielo fiprodurle gnche in porte o di renderto. noto.a lern. .
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Part 13 Safety Certificate GL-250 Z4 EFBEE

o

AFEETTATRIC Z
SREASS E 4G - -
TNTENERITRIGH Food machinery
EC Declaration of Conformity
_ - DichiaraZione CE di Conformitdi
TSLICER OMAS Mod. GL 25E Ser. Nr
AFFETTATRICE : Mod, Matr.

The machine s in conformity with:following standards;

-+ BBI3TICEE  Machinary directive

-EN 1874 Food processing machinery
- Sliging. machines
- Safety and hygiens requirgmants
'« ENS0204  Elsctrical aquipment of industrial machine

Par 1= General Desgign
“BBHOYICEE ' Directive for the materials and tings
destined:fo-come into comtadt with.food
. -BEf386/CEE  Directive an Electromagnetic: Compatibilly
| (EMS)

-TAZIEEC  Directive an low voliage

La macchina &' conforme alle seguenti norma:
98/37/CEE Direttiva Macching

Macchine par s lavorazione degli aliment!

- Aftattatricl

- Renuisiti diigieni & slourezza

Equipaggiamento aletirico delle macching
industriali; Parte 1- Progetiazione genersle

E8/109/CEE Dirgttiva per i materigii
e gl oggelli destinatli a venire a contatto
conl prodott alimentari.

89/336/CEE Direftiva $Ulla Compatibility
Eleilromagnetica (EMC)

73RUCEE Direttiva basss tensions

OMAS S.p.A,

Managing Director

Amministratore delegato

Walter Raballl

- Ogglona $. Stefaho, 31/05/00

el 4488 < 0531 814311

" MRS x: 8
Via 4 Novernbre, & Fax-+339 <0331 214350
21040 Oggiona 8 Stefaria ‘ lE-qﬁﬁil:-Dma#@ amasspga;:!t
- LTI | Ui s e el

o

Cap. Soc. L., A00.000,0001 «

Rég. Imp; Varase n. 79358

FLE. A, BOBOB V4 - Expart VAD1I3113
R AR VATT.AP7A501 21
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Part 13.1 Safety Certificate GL-300

%4 B

AFFETTATRICI
2RISR -
INTENERITRIC! Food machinery
EC Declaration of Conformity
Dichiarazione CE di Conformita
SLICER OMAS Mod. GL 30E Ser. Nr
AFFETTATRICE Mod. Matr.
Tha machine is jm confarmity with following standards: La macching e’ conforme alle seguenti norme:
-98/3TICEE  Machinery directive 98/3T!CEE Direttiva Macchine
-EN1974 ‘Food processing machinsry Macchine per la lavorazione tegli alimenti
- Bliting machinas - Affeitatrici ‘
~ Safety and hygiene requirements - Requisiti di igiene e sicurezza
-EN 60204 Electrical aguipment of industrial machine Equipaggiamento élattrico delle macchineg
Part 1 - General Design industrial: Parte 1- Progettazionse generale
- 80MO%CEE  Directive for the materials and things 89M09/CEE Direttiva per | materiali
. destined to come inte contact with food e glioggetti destinati a venire a contatto
cuni prodoti allmentarl.
- 89/436/CEE  Directive an Eleétmma_gnetic Compatibility 89/336/CEE Direttiva suila Compatibilita
{EMC) Elettromagnetica (EMC)
» T3IZ3JEEC.  Directive on low voltage TIH2MCEE Direttiva bassa tensione
OMAS S.p.A.
Managing Director Amministratore delegato
: Walter Rabolli
Cgplona S.-Stefano , 31/05/00
C OMAE ... Tol, ++ 29 - D331 214571 Cap. Soc. L 800.000,000 1. v.
"ovisaiNoveribre, 6 Fax ++ 39 « 0331 214350 Reg. Imp. Varese n. 7903
24048 Oggiona §. Sfelana. - E-mail; omas@omasspa.it F.E.A. n, 50808 Va - Export VAO13113
(Vareme) - (taly . Intermet: www.omasspa.it C.F. a P. IVA IT 00217450121
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