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ALLGEMEINE BESCHREIBUNG DES GERÄTS
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Jeder nicht vom Hersteller vorgesehene Gebrauch ist als „UNSACHGEMÄß" zu be-
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A) Schalttafel:

B) Untergestell: (B1)

(B2)

C) Segel:

D) Schneideklinge: (D1)

E) Schlitten: (E2)

(E1)

F) Schleifgruppe: 

TECHNISCHE EIGENSCHAFTEN

Tabelle 1:

Beschreibung Messeinh
eit V/250 V/300 V/330 V/350 V/370

Beschreibung Messeinh
eit K/300 K/330 K/350 K/370
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BESCHREIBUNG DER BEDIENELEMENTE

G) Taster: 

H) Taster:

L)Leuchtanzeige:

M) Drehknopf:

BEDIENUNGSHINWEISE
1- "0"

2- (E) 

(E1)

3-

4 - (M)

Falls das Gerät mit dem Schlitten für das Schneiden von Fleisch ausgestattet ist,

müssen vor der Erstbenutzung die Klingenabdeckung und der Scheibenschutz ab-

montiert werden.

5 - (G)

6- (E2) (E)

Informationen
Zur Vermeidung des Schnittrisikos und Hygienegewährleistung verwenden Sie

spezielle Werkzeuge, um die Produktscheiben zu entnehmen.

7- (M)

(E) (H)

M

L

GH
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–
–

– (E) E1)

– (D)

1-
2 -

3 - (N) (F)
4 -

(N)
5-
6 - (G)

(P)
(H)

7- (G) (P-Q)

(H)
8- (N) (F)
9 -

10-
(N)

GERÄTEREINIGUNG

1- (M) "0".
2 - (D1)
3-

Achtung - Vorsicht
Tragen Sie bei der Reinigung der Schneideklinge Schutzhandschuhe (um Schnitt-
verletzungen an den Händen zu vermeiden) und achten Sie darauf, die scharfe Kan-
te nicht zu berühren.

4 -
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5-

6-

Informationen
Führen Sie die Reinigungsarbeitsschritte ausschließlich mit für Lebensmittel ge-

eigneten Reinigungsprodukten aus. Verwenden Sie auf keinen Fall korrosive, ent-

flammbare Reinigungsprodukte oder solche, die gesundheitsschädliche

Substanzen enthalten.

WARTUNG

Schleifen der Klinge:

Schmieren der Führungsschienen für den Wagen:
Schmieren der Gleitstange für Fleischhaltearm:

Justierung der Motorriemenspannung:
Überprüfung auf einwandfreien Zustand des elektrischen Versorgungskabels

und des Fleischhaltearms auf der Maschinenbasis:

ACHTUNG
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SCHLEIFEN DER KLINGE

ACHTUNG

STÖRUNGSSUCHE

Informationen
Bauen Sie keine Innenteile des Geräts aus.

Der Hersteller übernimmt keinerlei Haftung für durch Manipulationen verursachte

Schäden.
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Tabelle 2: 
Störung Ursachen Behelfe
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SCHWUNGRADAUFSC
HNITTMASCHINEN

A) Schwungrad: 

B) Drehknopf:

C) Untergestell: (C1)

(C2)

D) Schneideklinge: (D1)

E) Schlitten: (E1),

(E2)

F) Drehknopf:  (E1).

G) Handrad: (E1)

H) Schleifgruppe:

L)Rückstandbehälter

TECHNISCHE EIGENSCHAFTEN

Tabelle 1:

Beschreibung Messeinh
eit VV/300 VV/350
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BEDIENUNGSHINWEISE

1- (A) (E2)
(E2)

2- (F)
 (E1)

3 - (E1)
(E2)

4- (F)
E1) (D)

5- (B)
6- (Q), (D1)

7- (A)
(D) (E)

Informationen
Zur Vermeidung des Schnittrisikos und Hygienegewährleistung verwenden Sie
spezielle Werkzeuge, um die Produktscheiben zu entnehmen.

8-
9 - (Q) (D1)

(D)

Achtung - Vorsicht
Lassen Sie das Gerät niemals mit freiliegender Klingenkante, wenn dieses nicht be-
nutzt wird.

– (E) ( 1)

– (D)

1-

2 - (M) (H)
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SCHWUNGRADAUFSC
HNITTMASCHINEN

3-
(M)

4- (A)
(N)

5- (A) (N-P)

6- (M) (H)
7-
8 -

(M)

GERÄTEREINIGUNG
1- (E) (E)

2 - (F)
(E1)

3- (R), (E1) 
4 - (Q)
5- (L)
6 -

Achtung - Vorsicht
Tragen Sie bei der Reinigung der Schneideklinge Schutzhandschuhe (um Schnitt-
verletzungen an den Händen zu vermeiden) und achten Sie darauf, die scharfe Kan-
te nicht zu berühren.

7 -

8 -

9 -

Informationen
Führen Sie die Reinigungsarbeitsschritte ausschließlich mit für Lebensmittel ge-
eigneten Reinigungsprodukten aus. Verwenden Sie auf keinen Fall korrosive, ent-
flammbare Reinigungsprodukte oder solche, die gesundheitsschädliche
Substanzen enthalten.
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STÖRUNGSSUCHE

Informationen
Bauen Sie keine Innenteile des Geräts aus.

Der Hersteller übernimmt keinerlei Haftung für durch Manipulationen verursachte

Schäden.

Tabelle 2:

Störung Ursachen Behelfe
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K-V VERTICAL
SLICERS

GENERAL APPLIANCE DESCRIPTION

–The slicer is an appliance designed and constructed to slice food products (deli meats,

ham, etc.) for human consumption.

–The professional appliance is designed to be installed in catering environments (bars,

pizzerias, restaurants, etc.). Special training is not required. However, users should

have skills and abilities specific to the catering sector.

Any use other than that indicated by the manufacturer is considered IMPROPER.

–The appliance may be supplied in different models, constructed with selected materials
and appropriate techniques to guarantee maximum hygiene, rust resistance and oper-

ating safety.

Models can be equipped with a specific meat slicing carriage upon request.

The illustration depicts main appliance parts for one model and the list includes their

descriptions and functions.
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SLICERS

A) Control panel: it is equipped with the control devices needed to operate the appliance

(see "Control descriptions").

B) Base: it is equipped with a collection surface (B1) for sliced food products and support
feet (B2)  to level the appliance.

C) Rib: used to set food product thickness.

D) Cutting blade: it is equipped with a blade cover (D1) and slice guard to promote prod-

uct detachment.

E) Carriage: it supports food product and is equipped with a handle (E2) to slide the car-

riage and a product press device (E1) to keep the product to be sliced in place.

F) Sharpening unit: it is equipped with to abrasive disks and is used to sharpen the cut-

ting blade.

TECHNICAL SPECIFICATIONS

Table 1: Technical appliance specifications 

Description Unit of 
measure V/250 V/300 V/330 V/350 V/370

Power kW (HP) 0,26 (0,35)

Power supply V/Ph/Hz
230V/1N/50-

60Hz
230V/1N/50-60Hz - 230-400V/3/50-60Hz

Blade diameter mm 250 300 330 350 370

Cutting thickness mm 0÷15

Working cut mm 240x190 320x220 330x240 360x260 360x275
Collection surface 
dimensions mm 470x370 550x370 610x460

Appliance 
dimensions mm 530x430x500 700x510x430 740x580x480 760x645x500

Packaging 
dimensions mm 700x630x630 780x650x720

Net weight kg 24 35 44 45 46

Installation type Counter installation

Noise level dB(A) < 70

Description Unit of 
measure K/300 K/330 K/350 K/370

Power kW (HP) 0,37 (0,5)

Power supply V/Ph/Hz 230V/1N/50-60Hz - 230-400V/3/50-60Hz

Blade diameter mm 300 330 350 370

Cutting thickness mm

Working cut mm 270x210 290x220 320x265 360x275
Collection surface 
dimensions mm 570x470 660x540

Appliance 
dimensions mm 710x550x610 820x650x640

Packaging 
dimensions mm 700x620x700 820x720x760

Net weight kg 35 36 43 46

Installation type Counter installation

Noise level dB(A) < 70
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CONTROL DESCRIPTIONS

The appliance is equipped with the

listed control devices, required to

run its main functions.

G) Button: used to start cutting

blade operations.

H) Button: used to stop cutting

blade operations.

L)Indicator light: when on, it means

the cutting blade is on.

M) Knob: used to adjust slice thick-

ness.

RECOMMENDATIONS FOR USE

1-Make sure the knob (M) is in position "0".

2-Fully retract the carriage (E) and fully lift the product press (E1).

3-Rest the food product on the carriage and block it in place with the product press.

4-Rotate the knob (M) to adjust slice thickness.

If the appliance is equipped with a meat slicing carriage , remove the blade cover

and slice guard before using it.

5 -Press the button (G) to start the cutting blade.

6-Slowly slide the carriage (E) forward and back using the handle (E2) to slice product.

Important
To avoid cutting risks and ensure hygiene, use the specific utensil to grasp sliced

product.

IDM-34601800400.tif
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K-V VERTICAL
SLICERS

7-When finished, rotate the knob (M) to position "0", fully retract the carriage (E) and

press the button (H) to stop the cutting blade.

Follow the listed suggestions to keep the appliance in good working conditions and to

guarantee longer working life and keep safety requirements constant.

Do not run the cutting blade without product.

–Do not use the appliance continuously (maximum 15÷18 minutes) to avoid overheating

the electrical motor.

–Periodically (once a week), remove residue from the carriage (E) and product press (E1)

sliding guides and lubricate with the supplied oil.

–Sharpen the cutting blade (D) as soon as product is not correctly sliced.

To sharpen the cutting blade, wear protective gloves (to avoid hand cutting risks) and

proceed as indicated.

1-Disconnect the power cord from the electrical mains;

2-Accurately clean the cutting blade with food safe detergents, rinsing and drying thor-
oughly.

3-Loosen the knob (N) and lift the slicing unit (F).
4-Rotate the slicing unit by 180°, lower it to centre the disk to the cutting blade and tight-

en the knob (N).

5 -Connect the power cord to the electrical mains;

6-Press the button (G) to start the cutting blade and hold the button down (P) (30÷40

seconds) to sharpen the blade. When finished, release the button and press the but-

ton (H) to stop the blade.

7-Press the button (G) again and hold down buttons (P-Q) (maximum 3÷4 seconds) to

burr the blade. When finished, release the buttons and press the button (H) to stop
the blade.

8-Loosen the knob (N) and slide out the slicing unit (F).

9-Clean the disks with a brush dampened with alcohol.

10-Reassemble the slicing unit (N) in its original position and tighten the knob (N).
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APPLIANCE CLEANING

Before cleaning the appliance (at the end of the day or when necessary) turn the power

off or unplug the power cord.

1-Rotate the knob (M) to position "0".

2-Fully unscrew the knob (R) and remove the blade cover (D1).

3-Clean the front and back of the blade with a damp cloth or sponge.

Caution - Precaution
To clean the cutting blade, wear protective gloves (to avoid hand cutting risks) and

be careful not to touch the sharp edge.

4 -Wash the blade cover with food safe detergents, rinse and dry thoroughly before re-

assembling it.

5-Clean external appliance surfaces with a damp cloth or sponge.

6-Accurately clean the work surface and all surrounding areas.

Important
Only clean with food safe detergents. Never use corrosive or flammable cleaning

products or products that contain substances harmful to human health.

For long periods of disuse, after cleaning and turning off appliance power (or unplug-

ging the power cord), adequately cover it to keep it clean.

MAINTENANCE

Maintenance operations allowed to the operator are the following:

•Blade sharpening: periodically (frequency and duration obviously depend on the use

of the appliance, working times and type of processed product).
•Trolley sliding guides lubrication: weekly.

•Goods press sliding rod lubrication: weekly.

•Motor belt tension adjustment: as needed.

•Inspection of the power cable conditions and of the gland in the machine's

base: periodically.
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ATTENTION
Maintenance operations should always be performed with the machine unconnected

from the power supply and, if another position is not specifically requested, with the
slice thickness adjustment knob in "0".

Maintenance operations that should only be performed by personnel authorised by the

manufacturer are the following:

•Blade replacement;

•Sharpener grinding wheels replacement;

•Motor transmission belt replacement;

•Under the base electrical system components replacement;

•Structural repairs, under the base components repairs.

BLADE SHARPENING

Carefully clean the machine as reported in the previous paragraphs before continuing

with the operations.

ATTENTION
The sharpening can be done until a 12 mm  decrease of the nominal value of the blade 

diameter.
Beyond this value THE BLADE MUST BE REPLACED. The replacement MUST be

done by personnel authorised by the manufacturer.

TROUBLESHOOTING

The purpose of the following information is to help the operator to identify and correct
any anomalies or malfunctions that may occur during use.

If one of the faults listed in the table occurs, inform the manufacture to actively contrib-
ute in developing new solutions and improving construction techniques.
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Some faults may be resolved by the user, others require specific technical skills or abil-

ities and must only be performed by qualified personnel with recognised experience in
the specific sector.

Important
Do not remove internal appliance parts.

The manufacturer is not liable for any machine tampering!

Table 2: Operating malfunctions

Problem Causes Solutions

The equipment does not start.
No mains power.

Make sure the electrical mains 
are correctly connected.
Contact your dealer or 
authorised service centre.

Blade cover incorrectly 
assembled.

Check correct assembly.

The appliance does not start 
and emits a continuous noise 
like a hum (only for three-phase 
powered appliances)

The electric motor is operating 
with single-phase current.

Electrical mains circuit fault.
Stop the appliance and have an 
expert technician check the 
electrical mains circuit.

Blade rotation direction is 
incorrect (only for three-phase 
powered appliances).

Appliance power phase wires 
are incorrectly connected.

Have an expert technician 
invert power wires.

The appliance starts but the 
indicator light does not turn on.

Indicator light broken.
Contact your dealer or 
authorised service centre.

The appliance vibrates, the 
electric motor overheats and a 
bad odour is emitted when 
running.

Electric motor or transmission 
unit fault.

Use the specific turnbuckle 
(under the base, next to the 
motor) to tension the belt. If the 
problem persists, contact your 
dealer or authorised service 
centre.

Cutting blade rotation speed 
reduces and/or tends to stop 
during operations.

Transmission unit fault.

Use the specific turnbuckle 
(under the base, next to the 
motor) to tension the belt. If the 
problem persists, contact your 
dealer or authorised service 
centre.

Food product is not cut correctly 
("torn" and/or irregular shape).

Cutting blade dull. Sharpen the blade

Cutting blade worn
Contact your dealer or 
authorised service centre.

The cutting blade is not 
correctly sharpened.

The sharpening disks are worn.
Replace the disks at the dealer 
or at an authorised service 
centre.

The carriage does not slide 
evenly.

Guide lubrication insufficient Lubricate the carriage guide.
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The stop button does not work. Electric drive circuit fault.

Disconnect the power cord from 
the electrical socket and contact 
your dealer or an authorised 
service centre.

Table 2: Operating malfunctions

Problem Causes Solutions
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GENERAL APPLIANCE DESCRIPTION

–The hand wheel slicer is a manually driven appliance designed and constructed to slice

food products (deli meats, ham, etc.) for human consumption.

–The professional appliance is designed to be installed in catering environments (bars,

pizzerias, restaurants, etc.). Special training is not required. However, users should

have skills and abilities specific to the catering sector.

Any use other than that indicated by the manufacturer is considered IMPROPER.

–The appliance may be supplied in different models, constructed with selected materials
and appropriate techniques to guarantee maximum hygiene, rust resistance and oper-

ating safety.

The illustration depicts main appliance parts for one model and the list includes their

descriptions and functions.
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A) Hand wheel: it is equipped with a handle to drive the cutting blade and carriage.

B) Knob: used to adjust slice thickness.

C) Base: it is equipped with a collection surface (C1) for sliced food products and support

feet (C2) to level the appliance.

D) Cutting blade: it is equipped with a blade cover (D1) and slice guard to promote prod-

uct detachment.

E) Carriage: holds the food product and is equipped with a support plate (E1) that slides

crosswise to near product to the cutting plate and a product press device (E2) to hold
the product to be sliced in place.

F) Knob: used to quickly drive the support plate (E1).

Rotate the knob clockwise and move the support plate crosswise in the direction in

question.

G) Wheel: used to slowly drive the support plate (E1).
Rotate the wheel clockwise to near the support plate to the cutting blade and counter-

clockwise to move it away.

H) Sharpening unit: it is equipped with to abrasive disks and is used to sharpen the cut-

ting blade.

L)Residue tray: used to collect food product crumbs and pieces.

TECHNICAL SPECIFICATIONS

Table 1: Technical appliance specifications

Description Unit of 
measure VV/300 VV/350

Blade diameter mm 300 350

Cutting thickness mm 0÷20 0÷25

Working cut mm 260x190 320x245

Collection surface dimensions mm 440x360 660x550

Appliance dimensions mm 720x600x500 830x720x640

Packaging dimensions mm 840x750x850 1000x900x980

Net weight kg 42 91
Installation type Counter installation 
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RECOMMENDATIONS FOR USE

1-Rotate the wheel (E) clockwise to fully retract the carriage (E) and lift the product

press (E2).

2-Rotate the knob (F) clockwise and simultaneously move the support plate (E1) to the

right.

3-Rest the food product on the support plate (E1) and block it in place with the product

press (E2).

4-Rotate the knob (F) clockwise and simultaneously move the support plate (E1) to the

left to near the food product to the cutting blade (D).

5-Rotate the knob (B) to adjust slice thickness.

6-Loosen the knob (Q), move the blade cover (D1) to the outer most knob housing

(work position) to uncover the edge of the cutting blade and tighten the knob.

7-Rotate the wheel (A) clockwise to simultaneously rotate the cutting blade (D) and

move the carriage (E), slicing the product.

Important
To avoid cutting risks and ensure hygiene, use the specific utensil to grasp sliced

product.

8 -Stop rotating the wheel to stop slicing.

9-Loosen the knob (Q), move the blade cover (D1) to the inner most knob housing (idle

position) to protect the edge of the cutting blade (D) and tighten the knob.

Caution - Precaution
Never leave the appliance with the blade edge uncovered when not in use.

Follow the listed suggestions to keep the appliance in good working conditions and to

guarantee longer working life and keep safety requirements constant.

–Periodically (once a week), remove residue from the carriage (E) and support plate (E1)

sliding guides and lubricate with the supplied oil.

–Sharpen the cutting blade (D) as soon as product is not correctly sliced.

To sharpen the cutting blade, wear protective gloves (to avoid hand cutting risks) and

proceed as indicated.

1-Accurately clean the cutting blade with food safe detergents, rinsing and drying thor-

oughly.

2-Loosen the knob (M) and lift the slicing unit (H).
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3-Rotate the slicing unit by 180°, lower it to centre the disk to the cutting blade and tight-

en the knob (M).
4-Rotate the wheel (A) to start the cutting blade and hold the button down (N) (30÷40

seconds) to sharpen the blade. When finished, release the button and interrupt the
hand wheel rotation to stop the blade.

5-Rotate the wheel (A) again and hold down buttons (N-P) (maximum 3÷4 seconds) to

burr the blade. When finished, release the buttons and interrupt the hand wheel rota-

tion to stop the blade.

6-Loosen the knob (M) and slide out the slicing unit (H).

7-Clean the disks with a brush dampened with alcohol.

8-Reassemble the slicing unit (M) in its original position and tighten the knob (M).

APPLIANCE CLEANING

1-Rotate the wheel (E) clockwise to fully retract the carriage (E).

2-Rotate the knob (F) clockwise and simultaneously move the support plate E1 to the

right.

3-Loosen the knob (R) to remove the support plate (E1).

4-Loosen the knob (Q) and remove the blade cover  (D1).

5-Remove the residue tray (L).
6-Clean the front and back of the blade with a damp cloth or sponge.

Caution - Precaution
To clean the cutting blade, wear protective gloves (to avoid hand cutting risks) and

be careful not to touch the sharp edge.

7 -Clean external appliance surfaces with a damp cloth or sponge.

8-Clean the support plate , blade cover and residue tray with food safe detergents and

rinse and dry them thoroughly before reassembling them.

9-Accurately clean the work surface and all surrounding areas.

Important
Only clean with food safe detergents. Never use corrosive or flammable cleaning

products or products that contain substances harmful to human health.

For long periods of disuse, after cleaning and turning off appliance power (or unplug-

ging the power cord), adequately cover it to keep it clean.
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TROUBLESHOOTING

The purpose of the following information is to help the operator to identify and correct
any anomalies or malfunctions that may occur during use.

If one of the faults listed in the table occurs, inform the manufacture to actively contrib-
ute in developing new solutions and improving construction techniques.

Some faults may be resolved by the user, others require specific technical skills or abil-

ities and must only be performed by qualified personnel with recognised experience in

the specific sector.

Important
Do not remove internal appliance parts.

The manufacturer is not liable for any machine tampering!

Table 2: Operating malfunctions

Problem Causes Solutions

Food product is not cut correctly 
("torn" and/or irregular shape).

Cutting blade dull. Sharpen the blade

Cutting blade worn
Contact your dealer or 
authorised service centre.

The cutting blade is not 
correctly sharpened.

The sharpening disks are worn.
Replace the disks at the dealer 
or at an authorised service 
centre.

The carriage does not slide 
evenly.

Guide lubrication insufficient Lubricate the carriage guide.




