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Part 1  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
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Part 3.1 General delivery conditions %L A< 32 £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.

AEMBEARA EREFRHEE—RRE S5 OB MR SRS Bk -

Part 3.2 Delivery conditions EEERHE

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.

AEmWER > FEEUERGEBEE  c IHOR® - ORBEEHMMEIEA
SER > UREEKRPFLEL WMBVEERARZIRIAINEESR

Part 3.3 List of components =K {4 %1 BH

1. Slicer gl A %

2. Accessories (cruet, lubrication oil, brush) EACEEEBRE - BEimiE 8

3. EC declaration of conformity CEZFE
4. Instruction manual iR EAE
5. Wiring diagram fok it

Part 3.4 Machine identification 7 2 5 Bl &8 F1 55 %

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

A oo BUSRFIARAR - 19 5 BH YA 2 50 35 R i 3R A 4K - o

Part 3.5 Not applicable to this machine 7 g ] 2 7= 74 &8

Part 4.1 Mechanical safety devices ¥k 27 4 22 1

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

A (B F% B 80 Fy 68 ) /2 4 B EECO8/ 37 H (S A R A 4L 7E -

RERNE LB

C AT R R B A T EE N TR W+ o LA I A A T 60 T) 55
Lk LI

- BRI LRE > FERN L EREEROE TN T .

Part 4.2 Electrical safety devices EWAR et &

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

* Start and stop pushbuttons

*= Contro] 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.

K%nnﬁ’ﬂéﬁ 7 2 ax {2 5 B ENGO204 A FE A » H b alis
AERH R By 388

* BEAONBER
A7

" EIEEY HIEE

EAEMFPILFERAR  FHEAHAMEFNAENEEASRANER 0" UE
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Part 5

Definitions

1. Control pushbuttons
Slice thickness control

Carriage

Sl S

Product holder clamping handle
Feed carriage

Product holder

Last slice device

Pusher

© e N o

Carriage bar oiler

10. Blade

11. Blade cover

12. Blade guard

13. Slice thickness plate

14. Slice deflector

15. Slice receiving tray

16. Blade cover fastener handle

17. Blade sharpener cover

18. Integrated blade sharpener device

L

@7

b B

| A 2R

HE e R

BV BRERE > HE S
HE iRy i
BEYEEHE
RYIBREZ LEERWFR
PR

B BN (R )i AL
TR R

R REE
D558 REE

Y 5% 55 3 A S AR
PSR PANSN: OB i
R RN Y7
YR N REE B E EH
VA EGRES
YA RE ) AEE

Omas-H300Page 6 of 19



Part 6  Technical data 2 iy & R

_ = ° | =5
_ e M, P ®
"“"—-”""'_"H L"“‘—F » o - ) - >
_ “ L R
1. Blade mm Yt #EE0 H 7118 % : 300mm
2. Slicing capacity mm Yo el 4 5 R~ B: 280mm
C: 230mm
D:230mm
3. Dimension mm 48 R~ E: 490mm
F: 380mm
G: 640mm
H: 500mm
I: 720mm
L:810mm
M: 620mm
4. Weight kg BHE 3E 36T (k)
BEAS LT (kg)@EEEE
5. Range temperature e B4 PE#G &) - +5°C/+40°C
6. Slice thickness control mm = = :ﬁ Omm - 14mm
7. Blade rev /min YA TS ahe gy : 4555 8 2008 (rev/mm)
8. Acustic dB R 35 {H - {EF 70 db
9. Protection grade of the electrical BRI B A EE: IP6S

system and switches

Part 7.1 Installation Z4EfEFE

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.

REMDERER -KFTES MERIEATRELBEENHT -
%;%I{‘Eﬁmf‘?ﬁ 800mm

ERMFEAZE - FROA S EMRBHEEL -

Part 7.2 Electrical supply & fJ{&FE

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
1s connected to an adequate earth.

AEMLBELRNERBERL - WREBHEESTHAESBHESR » FMH%
T WEAHR - KL e o
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1. Connect the plug

@:\’@_‘:J
B IIE L o

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

BEDH NREEMCRARSHEMNE E -

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

BEEOEERTHERVAIE TRESETEE -

4. Press pushbutton (1) to switch on the machine.

1% (1) b Bl BT o

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

R IR S - Bl s S -

Part 8.1 Slicer funtioning and use ) E

The machine is particularly suitable for fresh foodstuffs.
RNEmFFHERMRFERY -

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

AEMATLUERTHEY ATTLERYS 5B RY » EHAER -

Part 8.2 How to load the product to be cut #[1{a] {55 FE €] B #&
%Y

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

BEVABEESHMAEREEASEARERTE0ALE -
2. Push the product holder towards the operator

Pl R BE 2 T A BENMLE o
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3. Remove the feed carriage from the slice thickness plate. Lift the last slice device at the end of the
stroke

RETW WERVE > WARY > LLUFREEEY -

4. Place the product to be cut against the wall of the pusher towards the slice thickness plate

WRBIANAVBABRRAN - _
ke

5. Rotate and push the last slice device on the product to be cut.

HEIUARE  SFEEVOH -

6. Rotate the slice thickness control tb the thickness desired
R R R R R A AT
7. Press switch (I) to switch on the machine

2 T PR B BB o

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

RIS 03EE > ERAMBBRATRER  HERERMLE  EHET -
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After cutting the goods, re-position the product holder towards the operator. The rotation of the blade

stops by pressing pushbution (O). Re-position the slice thickness control to zero, and unload the
product.

“"ﬁfmtﬂ)—fm%& MERVIBEEEFRMAE K THME > B # > EH
REFAMEET "0"LE o

Part 9.1 Sharpening Operation tJ] i #% J] B (& BEFE 5

Wear proteclive gloves. For a correct sharpening of the blade follow these instructions

BN LREFEMLLTEFIME:-

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

bR 5T A L BIE TGS

o ——e

O

| aw—-ﬂ)
2. Make sure that the machine is off
FEMR U0 A SR E B IR

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

HEEERESEE 0B

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

BITLUTEF > A0 B REEE -
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4. Life the sharpener cover
AL ET) A REE
5. Pull the sharpener release handle

B ARE

6. Rotate the device to the blade

) LR B AREE TR TE

7. The blade sharpener will be :correctly fixed

BERREGHBEN _
8. Push pushbutton ( 1) to start the machine

T B R BBR y

&)

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

BT RAR WP R ST T) AR T R o BETTRE REB10-155 .
10. After sharpening press the stop “0” pushbutton

BRI £1% 0 2 TR - BB
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11. Pull the handle to reposition the sharpener to the initial position

i FC AL 7] P2 BB ) 5 BE T - HEl [ iy

12. Lower the sharpener cover

BBl 4T PR T iR &

Part 9.2 Cleaning of the grinding wheels & & & 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.

B ) Bdc by - o] LU SR (AN 1B - SERRETIE SR ) SR H T ER AR G L i ¥
MG EREHEMFER o

Part 10.1 Maintenance £ & 2%

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.

MABRNEERFET > v FRAEENEARESEHG BT "0UE » B8 F
RETE  WREL2 -
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Check of the electric cable — It is recommended to check the wear of the electric cable at regular
intervals.

BREBFEG - BEREBFESRRENE > HTIEE -

Part 10.2 Cleaning BRI F

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.

%Egﬁﬁﬁﬁ%’a T/ RVE-HFER KL o BERE > FRIBH  SANEE
=1 g

Do not use water jet

HEREF > ) HEKRaP 3t -

Part 10.3 Components removal I {4

1. Position to zero the slice thickness control.

HEEHANEE O E o S
2. Loose the product holder clamping handle by rotating it in a counterclockwise direction.

R 75 1R 65 8 e ) B K 22 DA (B E 86 E e s
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TR L TN IO i e 1 e g ks s s L

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

HEMBRRAYERE |
4. Lift the product holder by slipping it out from its support

B/ FERYRED(ANE)

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

W) O R T A U0 ) SO (Al

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

75 1 B Bl ) s O 38 25 58 UF e SR

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

e OF 58 25 58 E BE st 1) L HE
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8. Lift the blade cover.
R FRES

1
M,

T

*
— e

S

1

A

Wy
F“-:i
4

9. 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.

M REMIBIET) A ahhs _
10. Follow these instructions to clean the back side of the blade.

[k FRIDFE®E

11. With a cloth dry both sides of the blade following this procedure.
LSRR = Y iIE7 3T AN W F

12. 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

KRB A T F BN REBERAN > L THABEH » ¥EREH

13. Afler 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.

Bk > WETJAREE - MAREREH » LEEFRES o 8RB EiFE
Bl R E#T S o
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Part 10.4 Guides lubrication e EF

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

J}HI:HJFEF?-"'JZ\%?’f@ﬁ?ﬁﬁéfﬁiﬁﬁﬁiﬁﬁﬂi%%ﬁFﬁE_El%&ﬁ%iﬁﬁ o &7 | FH B B 2 B T v
i e g | .

g

1. Lubrication of the guide bar of the product holder: HiEEY R R
1.1  Drop some oil on the bar

1S T A A S b o
1.2 Let the last slice device slide on the guide bar

FIAFHESAER - W2 EE -

2. Lubrication of the guide bar of the product holde carriage {8 ¥& £y 5% & 2 1 iy

2.1 Push the product holder towards the operator

MEMBRANE L . _

2.2 Pour the lubricating oil into the special carriage bar lubricator
T PV S 39 B B L S FLAE A o , o

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

ELENEVBRED - W EREEE -
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Part 11

Problem [H] 5H 35

Problem 1 The machine vibrates, overheats and emits a foul smell.

BIRE 1 A IEMIREAE L 2R AEE o

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

=% ok VHME LR ETMERERTHAEMESHT (RE 7D

Problem 2 The blade cannot be sharpened any longer. The sharpening is no regular.

M2 ARG EEEFAT S

Corrective action Clean the grinding wheels of the sharpener and check the wear of the blade
(Part 9).

B % FRENGHNRENRESRO(EE 9. 1)

Problem 3 ON pushing the start pushbutton the machine does not start.

[l 78 3 w TN EEORE OESATE

Corrective action Check the safety devices (Part 7.1)

BELE BESLERM(ZET)

ARNERMAE L ER » — MRS o
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Part 12 Wire Diagram

]Xl

i

b

L-_____;;;_e___“_v

S 2244 | 26 - o3 - g5 | S22-822-842

TENSIONE: 230V-50Hz

Y5-GL

H-L—M (25E~30€)

=7
_ I
: . i
AL L :
E“ : ‘ ‘--a :
' [
[
|
_____________________ o
Pos| DESCRIZIONE P0S| DESCRIZIONE _
X1 | SPINA C3 | CONDENSATORE 5 uF VSZ5E-527-822-B42
T1 | TRASFORMATORE 0-230/0-24V 2,2VA | €3 | CONDENSATORE B uF GL25E=30E H-L-M25-30€
F1 | FUSBRE 160mA L RUR2 ] RESISTENZA 2h2 1/4W
m RADDRIZZATORE 1A R3 | RESISTENZA 10k
D2 | DIGDO i PROTEZIONE GOO1 R4_| RESISYENZA 47 Hom ]
Lt | LED LINEA ARANCIONE Ki/KA RELE' Di COMANDO 12Vec OMRON |
12 | LED WARCIA VERDE K3/%d RELE' D, COMANDO
‘CY | CONDENSATORE ELETTROUINCO 220uf 50 V 51 | PULSANTE STOP
€2 | CONDENSATORE ELETTROLITICO 220uF 50 V 152 | PULSANTE START
53 _| PROTEZIONE_DISCO_COPRILAMA
N DISEGNO DATA MACCHINA '

Food machinery
‘Mg 4 Novemore, © - 21040 Ogolana 5.5tefoanp (Varssed
TeleForio (0331 214310 - Fax (D331 214350

Ci riserviomo o propriefo’o termini di legge di queslo disegno con divieto di ripireduria anche in parte o di rendero nolo o terz.
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Part 13

Safety Certificate Z 4 EFHFZ

AFFEYTATRICI
s EEACAD NS Barhond
INTENERITRILCI Food machinery
EC Declaration of Conformity
Dichiarazione CE di Canforimita
SLICER OMAS Mod. H 30E Ser. Nr
APFETTATRIGE Med. Matr.
Tha machine is in conformity with followihg standards: La macchina e cuhforme afle ssguenti narme:
- 8B/37ICGEE  Machinery directiva 98/3T/CEE Direttiva 'Macchine :
-EN 1874 Food processing machinery Macching per la lavorazione. dagll aliment
~ Slicing machines « Affettatrici
~ Salety and hygisne requirements - Requisiti di igiene e sicurarza
- EN 60204 Electrical equipment of industriat machine Equipaggiamento eletirico delle macchine
Part 1 - General Design industrigll: Parfs 1- Progetiazione genarale
+ 89MOSICEE Directive for the matarials and things: 89/109/CEE Direttiva par:i materlali - ]
destined to-come into contact with food e gli oggetti deslinati a venire a contatto
coni pmdotﬁ alimentari..
- B9/336/CEE Diractive on Electrornagnetic Compatibility - 89/336/GEE Direttiva sufls Cnmpallhmﬁ
(EMC) Elatiromagnelica {(EMG)
- 73/23/EEC Birective on low voltage 73f23/CEE Direttiva bassa !en.%ione
OMAS S.p.A. o
Managing Director Amministratore delegato
Walter Rabolli
7
Oggiona §. Stefano, 31705/00
OMASS ;... Tal. +4+30 0331 21431 Cap. Sob. L 800.000.6001 v

Vi% 4 Novembre, 6
21040 Oggiona 8. Stefaris
{Varesa) - taly

Fax ++38 - 0331 214350
E-mail; omés g omasspa.it .
Infemat: wwaw.omasaps.it

Reg. Imp. Vargea n, 7893,
. REA, ri. 50808 Va - Expart MABI3TG
LC.FapP WAIT 0021?¢50t21 .
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