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1. INTRODUCTION

Dear Customer,

The CuƩer is manufactured in accordance with the 2006/42 Machinery DirecƟve.
They meet all legislaƟve requirements valid at the date of manufacture.
Its principle characterisƟcs are easy cleaning, robust manufacture, safe and reliable 
operaƟon.
The materials uƟlized, anodized aluminium and stainless steel, have been selected with 
due regard to hygiene regulaƟons and ensure that the machine has a long life.

The regulaƟons applicable to its manufacture are the following:

- EN 12852 CuƩer: Safety and hygiene requirements

- EN 60204 Electrical equipment of machines - Part 1: General requirements

- EN 1088 Interlocking devices associated with guards

- EN 1672-2 Safety and hygiene requirements - Basic concepts - Part 2 Hygiene requirements

- EN 60529 ClassificaƟon of degrees of protecƟon provided by enclosures

- 89/109/EEC DirecƟves for the materials and things desƟned to come into contact with 
food

- Rule CE n. 1935/2004 for the materials and things desƟned to come into contact with 
food

- 2004/108/EEC DirecƟve on ElectromagneƟc CompaƟbility (EMC)

- 2006/95/EEC DirecƟve on low voltage

- 2002/95/CE (RoHS - RestricƟon of Hazardous Substances).

The EEC DeclaraƟon of Conformity and the circuit diagram are delivered together with 
the instrucƟon manual, that we recommend to read with great aƩenƟon for a correct 
installaƟon and use of the machine.

We hope that you can make the best use of the performance of our products.

Yours faithfully.



TABLE 01

CHARACTERISTICS UNIT CR-5
Voltage V 120

Frequency Hz 60
Height in 14.1
Width in 7.8
Depth in 11

Net Weight lb 28.6
Shipping Weight lb 33

1.1 Technical CharacterisƟcs shipping charges prepaid, either to SKYFOOD's facility or a SKYFOOD's designated service 
company ("Service Company"). Products held at commercial faciliƟes and weighing less 
than seventy (70) lbs. must be taken or shipped, shipping charges are prepaid, either 
to SKYFOOD's facility or to a Service Company. Mileage or travel Ɵme will NOT be paid. 
SKYFOOD offers a limited on-site warranty for products ONLY held at commercial faciliƟes, 
whose net weight exceeds seventy (70) lbs., provided they are installed in a locaƟon that 
is within a thirty (30) mile radius of a Service Company. End Users are responsible for 
all extra travel and mileage rates. In this case, warranty services will be provided during 
regular business hours.

This product will be replaced or repaired under warranty, for a period of (1) year, 
beginning from the date of purchase by the original purchaser/user (“End User”), or 
eighteen (18) months from the date of shipment from SKYFOOD’s warehouse, whichever 
expires first.

Accessories will be replaced or repaired under warranty, for a period of (30) days, beginning 
from the date of purchase by the original purchaser/user (“End User”), or eighteen (18) 
months from the date of shipment from SKYFOOD’s warehouse, whichever expires first.

This warranty shall not take effect unƟl a properly completed and executed WARRANTY 
REGISTRATION form has been received by SKYFOOD EQUIPMENT, LLC, within thirty
(30) days from the date of purchase. The WARRANTY REGISTRATION is available either 
in the InstrucƟon Manual of every Product or at SKYFOOD’s website www.skyfood.us. 
The End User must fill out the WARRANTY REGISTRATION form and send it to SKYFOOD 
according to the instrucƟons posted on the referred website. Failure to do so will VOID 
the warranty.

No extended warranƟes for third party products. There are no other express warranƟes 
or condiƟons other than the one offered by each manufacturer for products sold by 
SKYFOOD, not under the FLEETWOOD by SKYMSEN and SKYMSEN brand.

For quesƟons or assistance, do not return the product or accessories to the store, please 
call Toll Free 1-800-503-7534, or visit the Customer Service secƟon at www.skyfood.us. For 
faster service please have the items name, serial number, and proof of purchase for the 
operator to assist you.

SKYFOOD reserves the right to change the terms of its limited warranty at any Ɵme 
without any prior noƟce. It also reserves the right to change the design and specificaƟons 
of its equipment or any related documentaƟon at any Ɵme. The end user is not enƟtled 
to upgrades or refunds resulƟng from these changes.

Updates
These Terms and CondiƟons were last updated on January 14th, 2014.



SKYFOOD EQUIPMENT LLC - SERVICE

For quesƟons or assistance, call SKYFOOD EQUIPMENT Toll Free: 1-800-503-7534, or visit 
the Customer Service secƟon at www.skyfood.us.

SKYFOOD’S LIMITED WARRANTY

Unless otherwise specified, new FLEETWOOD by SKYMSEN and SKYMSEN products, 
excluding accessories, sold by SKYFOOD EQUIPMENT, LLC. (“SKYFOOD”), for use only in the 
conƟnental United States (collecƟvely, “Products” or singularly, “Product”), are warranted 
to be free from defects in materials and workmanship for a period of one (1) year from the 
date of purchase by the original purchaser/user (“End User”), or eighteen
(18) months from the date of shipment from SKYFOOD’s warehouse, whichever expires 
first. Several new products and accessories may be warranted for a period other than one
(1) year while others may be subject to travel limitaƟons, as specified on the products 
InstrucƟon Manual. Proof of purchase must be presented; if not this warranty will be 
VOID. No warranty is given or implied to a subsequent transferee or any other third party. 
This warranty is expressly condiƟonal upon SKYFOOD being noƟfied of any defects in 
materials or workmanship within five (5) days of its occurrence, within the warranted Ɵme 
period. If a noƟce of a claim under this warranty is Ɵmely made by the End User, SKYFOOD 
or a SKYFOOD’s designated service company (“Service Company”), will repair or replace 
the Product, at SKYFOOD’s discreƟon, subject to the addiƟonal condiƟons hereinaŌer 
described.

This warranty shall not apply if damage occurs from improper installaƟon or maintenance 
performed by an unauthorized service company (“Service Company”), wrong voltage, 
nor to the extent that Products or parts have been used other than in conformance with 
operaƟng and maintenance instrucƟons, subjected to misuse or abuse or damaged by 
accident, acts of God, abnormal use, stress or any other maƩer unrelated to SKYFOOD, 
and beyond its reasonable control. This warranty does NOT cover service labor and travel 
to perform adjustments on products and/or accessories. In addiƟon to wear and tear 
of certain items, such as, but not limited to; glass parts, blades, stones, chopper cuƫng 
knives, plates, slicing knives, cuƫng disc, gaskets, oil changes, sealing tape, heat seal 
wires, worm gears, self-lubricaƟng bushings, carbon brushes for electric motors, and 
other parts expendable by nature and that need to be replaced frequently. Electrical 
components are subject to natural wear and tear, and are NOT covered by this warranty. 
THIS WARRANTY EXCLUDES ALL ORAL, STATUTORY, EXPRESS OR IMPLIED WARRANTIES 
WHICH MAY BE APPLICABLE TO SKYFOOD, INCLUDING, BUT  NOT  LIMITED  TO,  ANY  
IMPLIED  WARRANTY  OF  MERCHANTABILITY  AND FITNESS FOR PARTICULAR PURPOSE. 
Under no circumstances shall SKYFOOD be liable for loss of use, revenue or profit or for 
incidental or consequenƟal damages. SKYFOOD shall under no circumstances be liable for 
any loss, damage, concealed damage, expense or delay of goods for any reason when said 
goods are in the custody, possession or control of third parƟes selected by SKYFOOD to 
forward, enter, clear, transport, or render other services with respect to such goods. The 
sole and exclusive remedy for breach of any warranty is limited to the remedies provided 
in the paragraph above.

All products held at non-commercial faciliƟes or domiciles, must be taken or shipped, 

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, it should be disposed of with consideraƟon.

DirecƟve 2002/96/CE (DEEE): Rendre la machine au fabri- cant afin qu’il procède à son 
élimina-Ɵon selon les normes en vigueur. 

2.1 Delivery condiƟons  

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 machine must be placed by two operators on a stable base adequate to support its 
weight (Pic. 01).
2.1.1 List of Components:

1. CuƩer
2. EC declaraƟon of conformity
3. InstrucƟon Manual
4. Wiring Diagram
 

2.2 Machine IdenƟficaƟon  

In any communicaƟon with the manufacturing company always quote the serial number 
indicated on the idenƟficaƟon label of the machine.

2. GENERAL DELIVERY CONDITIONS

PICTURE 01



WARNING
When the machine is not used: Make sure that it is off

3. MECHANICAL SAFETY DEVICES

The slicer is manufactured according to the EEC 2006/42 Machinery DirecƟve.

The protecƟon cover prevents the operator from any accidental contact with the blade.

A contact with the blade is possible only when the machine is not working and the 
protecƟon cover is disassembled for the maintenance and cleaning operaƟons.

4. ELECTRICAL SAFETY DEVICES

The electrical safety devices in accordance with the EN 60204 standards are the following:

- Start and stop pushbuƩons

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

- Device to stop the rotaƟon of the blades if the clamping handle is rotated or the pan is 
removed.

- This machine is fiƩed with motor thermic safety device. If the motor stops aŌer a long 
use wait 10-20 minutes (the Ɵme necessary to reduce the motor temperature) before to 
re-start the machine.

12.7 Warning

Electrical or mechanical maintenance has to be undertaken by qualified personnel. The 
person in charge of maintenance has to be sure that the machine is under TOTAL SAFETY 
condiƟons when working.



IMPORTANT
Always remove the plug from the socket in any emergency situaƟon.

signs of wearing.

When checking the tension of belts or chains DO NOT insert your fingers between belts 
and pulleys, nor between the chains and gears.

Check protecƟons and safety devices to make sure they are working properly.

12.4 OperaƟon

12.4.1 Warnings
Do not use the machine with long hair that could touch any part of the machine. This might 
lead to a serious accident. Tie your hair up well and/or cover it with a scarf.

Only trained or skilled personnel shall operate this machine.

Never touch turning parts with your hands or any other way ,

NEVER operate the machine without any original safety devices under perfect condiƟons.

12.5 AŌer Finishing The Work

12.5.1 PrecauƟons
Always TURN THE MACHINE OFF before cleaning by removing the plug from the socket. 

Never clean the machine unless it has come to a complete stop. 

Put all the components back to their funcƟonal posiƟons before turning the machine ON 
again.

Check the level of oil.

Do NOT insert your fingers in between belts and pulleys nor chains and gears.

12.6 Maintenance

12.6.1 Danger
Any maintenance with the machine in working situaƟon is dangerous. TURN IT OFF BY 
PULLING THE PLUG OFF THE SOCKET DURING MAINTENANCE.

5. DEFINITIONS

1 - Switch ON/OFF PushbuƩons
2 - Indicator Light
3 - Feeder Cable 
4 - Base
5 - Pan
6 - ProtecƟon Cover
7 - Clamping Handle
8 - Blades
9 - Blade Support
10 - Blade Block
11 - Upper Blade
12 - Blade Spacer
13 - Lower Blade
14 - Reference Pan Slide
15 - Sharpening Stone (opƟonal)
16 - Dispenser Stopper (opƟonal)



6. INSTALLATION

The cuƩer must be mounted horizontally on a stable, robust and anƟskid base adequate 
to support its weight (Pic. 01).
The suggested height of the working table is of about 32” (80 cm). It must be checked that 
the product to be cut can be easily loaded.

6.1 Preliminary cleaning

Before connecƟng the plug clean off the protecƟve oil from the machine.
Follow the instrucƟons indicated in page 13.

WARNING
The working table must always be cleaned.

7. ELECTRICAL SUPPLY

The machine must be installed in the proximity of a mains socket. Check that the power 
supply voltage  corresponds  to  that described on the informaƟon label and that it is 
connected to an adequate earth. 

1. Connect the plug

2. Check that the protecƟon cover is clamping

3. Press pushbuƩon green to switch on the machine (the light signal is illuminated).

* Avoid mechanical shocks, once they may cause damages or bad funcƟoning.
* Avoid water, dirt or dust contact to the mechanical and electrical components of the 
machine.
* DO NOT change the standard characterisƟcs of the machine.
* DO NOT remove, tear off or maculate any safety or idenƟficaƟon labels stuck on the 
machine. If any labels have been removed or are no longer legible, contact your nearest 
dealer for replacement.

12.2 Safety Procedures and Notes before Switching the Machine ON

IMPORTANT
Carefully read ALL INSTRUCTIONS of this manual before turning the machine ON. 

Be sure to well understand all the informaƟon contained in this manual. If you 
have any quesƟon contact your supervisor or your nearest Dealer.

12.2.1 Danger
An electric cable or electric wire with damaged jacket or bad insulaƟon might cause 
electrical shocks as well as electrical leak. Before use, check the condiƟons of all wires and 
cables.

12.2.2 Advices
Be sure to well understand all the informaƟon contained in this manual. Every operaƟon 
funcƟon or procedure has to be thoroughly clear.

Before using any commands (switch, buƩons, lever), be sure it is the correct one. In case 
of doubt, consult this manual.

12.2.3 PrecauƟons
The electric cable has to be compaƟble with the power required by the machine. 

Cables touching the floor or close to the machine need to be protected against short 
circuits.

The oil reservoirs have to be filled unƟl the indicated level. Check and refill if necessary.

12.3 RouƟne InspecƟon

12.3.1 Advice
When checking the tension of the belts or chains, DO NOT insert your fingers between the 
belts and the pulleys and nor between the chain and the gears.

12.3.2 PrecauƟons
Check the motor and sliding or turning parts of the machine in case of abnormal noises. 
Check the tension of the belts and chains and replace the set when belts or chains show 



The following safety instrucƟons are addressed to both the operator of the machine as 
well as the person in charge of maintenance. 

The machine has to be delivered only in perfect condiƟons of use by the Distributor to the 
user. The user shall operate the machine only aŌer being well acquainted with the safety 
procedures described in the present manual. READ THIS MANUAL WITH ATTENTION.

12.1 Basic OperaƟon PracƟces

12.1.1 Dangers

Some areas of the electric device have parts that are connected or have parts connected 
to high voltage. These parts when touched may cause severe electrical shocks or even be 
lethal.

Never touch manual commands such as switches, buƩons, turning keys and knobs with 
your hands wearing wet clothes and/or wet shoes. By not following these instrucƟons 
operator could be exposed to severe electrical shocks or even to a lethal situaƟon.

12.1.2 Warnings

* The operator has to be well familiar with the posiƟon of ON/OFF Switch to make sure the 
Switch is easy to be reached when necessary.
* Before any kind of maintenance, physically remove plug from the socket.
* Provide space for a comfortable operaƟon thus avoiding accidents.
* Water or oil spilled on the floor will turn it slippery and dangerous. Make sure the floor 
is clean and dry.
* Before using any commands (switch, buƩons, lever), be sure it is the correct one. In case 
of doubt, consult this manual.
* Never touch any manual commands (switch, buƩons, lever) unadvisedly.
* If any work is to be made by two or more persons, coordinaƟon signs will have to be 
given for each operaƟon step. Every step of the operaƟon shall be taken only if a sign has 
been made and responded.

12.1.3 Advices

* In case of power shortage, immediately switch the machine off.
* Use recommended or equivalent lubricants, oils or greases.

IMPORTANT
If any recommendaƟon is not applicable to your equipment, please ignore it.

12. GENERAL SAFETY PRACTICES

WARNING
The following cannot be worked:

- not-eatable products
- foodstuffs with bones

- frozen products

8. CUTTER USE AND FUNCTIONING

The machine is suiteble for working a foodstuff products.

the pan is provided with an aluminium thermic boƩon to mantain tha temperature of 
foodstuffs hot or cold as needed to work a product wich requires a cold temperature (as 
for instance ice9 put the pan into a refrigerator unƟl the righ temperature is reached and 
the mount it again on the cuƩer.

On the contrary if a hot tempera- ture is required, put the pan on an eleƩric ring and 
then on the cuƩer. All the working phases are visible from theprotecƟon cover (trasparent)
rovided a special opening wich makes it possible to add other foodstuffs during the rotaƟon 
af the blades.

The opening can be closed by means of special dispenser stopper.

The blades in cuƩery steel have a cuƫng clearance that guarantees excellent results aither 
with a few grams of product or working at the max. capacity of the pan.

The parƟcular asymmetrical shape of the blades causes a vortex in the pan that allows a 
complete homogeneous working of the product.

The lower blade grazes the boƩom of the pan assuring the complete working of the 
product.

The blunt edge of the pan and the external lowering of the cover assure a perfect fit.

The internal surface of the cover is flat so that eventual residual products stuck on tha 
cover can be scraped off the blunt edge of the pan.



8.1 How to load the product to be worked 

1 - Rotate the clamping handle.

2 - Remove and liŌ the protecƟon cover.

3 - Insert the product into the pan.

4 - Lay the protecƟon cover upon the pan and push it to the base.

5 - Rotate  the clamping handle to right unƟl it clicks and clamping the protecƟon cover.

6 - Press the pushbuƩon green to switch on the machine.

A special opening on the protecƟon cover is possible to add other foodstuffs during the 
rotaƟon of the blades.

8.2 Sharpening

If the product is not regularly work the blade must be sharpened following the instrucƟons 
indicated in page 11.

11. ELECTRICAL DIAGRAM



10.4 Problem

It is difficult to remove the blades set, because of dirty encrusted on the shaŌ (if the 
machine remains longƟme uncleaned and not running).

10.5 CorrecƟve acƟon

Use some drops of SVITOL on the blades set.
Seize both handles and pull the pan and the blades set.
Once done, clean the machine as indicated on page 12.

9. BLADE SHARPENING

If the cut is not adequate, the blade must be sharpened. The intervals between the 
sharpening operaƟons depend on the use of the machine and the kind of products to be 
cut.

This operaƟon must be effected by very aƩenƟon.

WARNING

If the sharpening is not adequate to, replace both blades wheels (page 13)

9.1 Sharpening OperaƟon

Wear protecƟve gloves.

For a correct sharpening of the blades follow these instrucƟons:

1 - Make sure that the machine is off.

2 - Rotate the protecƟon cover clamping handle.

3 - Remove and liŌ the protecƟon cover.
 
4 - Remove the blades without skimming over the cuƫng edge.

5 - Remove the pan.

6 - Clean the blades removing any residue of the product.

7 - Re-posiƟon the blades.

8 - Sharpen them using the course grained surface. Remove the burr using the fine grained 
surface of the stone.

9 - When the blade sharpening is finished, remove the blades.
 
10 - Cleaning the blades and remove the grinding dust, re-assembly follow the reverse 
procedure.



10. MAINTENANCE

All cleaning and maintenance operaƟons must only be carried out with the machine 
disconnected and isolated from the mains supply. All cleaning and maintenance operaƟons 
must be carried out whilst wearing protecƟve gloves.

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

Spare parts
In the event that replacement parts need to be fiƩed, request only original spare parts.

10.1 Cleaning

The machine must be cleaned once a day or more frequently if necessary.

Removal and disposal
The symbol affixed on the machine means that it must not be disposed with usual urban 
waste.

The European 2002/96/EC DirecƟve classifies the machine as WEEE, which disposal must 
be effected according to law.

Components removal

1 - Rotate the protecƟon cover clamping handle.

2 - Remove and liŌ the protecƟon cover.

3 - LiŌ up the blades and the pan.

WARNING
Do not use water jet

IMPORTANT

4 - Leave all the parts to soak in warm water and washing-up liquid (do not use 
strong detergents) and clean them by using a brush or a cloth. Rinse them in warm 

water and dry them.

IMPORTANT

AŌer cleaning to assemble the machine follow the reverse procedure as described 
for disassembly.

5 -  Clean the blade support and the base with a soŌ and humid cloth.

Blade replacement

A prolonged use reduces the cuƫng capacity, replace the block blades as page 13.

1 - Turn them upside-down on a table.

2 - Turn the screws out.

3 - Remove the lower blade, the spacer and the upper blade from the block blade.

4 - Assemble the new blades following the reverse procedure, Ɵghtening the screws in the 
theaded holes of the block.

10.2 LubricaƟon

Check that the surface of the blade support is costantly covered with oil.

Lubricated aŌer cleaning operaƟon and use oil SHELL ONDINA 15 or ESSO MARCOL 82.

10.3 Adjustement and replacement of the driver belt

1 - PosiƟon the cuƩer on the opposite side with respect to the pushbuƩons.
2 - Unscrew the four feet  and remove the protecƟon boƩom.

Adjustment Loosen the lock nut and rotate the screw nut in a counterclockwise direcƟon 
unƟl the belt is tensioned.

Replacement: loosen the lock nut and rotate the bolt in a clockwise direcƟon unƟl the 
pulley is removed.

Assemble the new drive belt and check that all the teeth are perfectly inserted in the 
respec- Ɵve pulley slots.
Repeat the adjustment opera-Ɵon and re-assemble the protecƟon and the feet.


