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1. INTRODUCTION

Dear Customer,
The slicing machine and its accessories are manufactured 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 utilized, anodized aluminium, stainless steel and plastics have been selected
with due regard to hygiene regulations and ensure that the machine has a long life.

The circuit diagram is delivered together with the instruction manual, that we recommend
to read with great attention for a correct installation and use of the machine.

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

Yours faithfully.



1.1 Technical Characteristics

TABLE 01
CHARACTERISTICS UNIT SSI-12
Voltage Vv 120
Frequency Hz 60
Power Rating W 270
Thickness Control mm 0-14
A in 6
B in 9
C in 8.6
D in 8
E in 17
F in 16
G in 20
H in 19
[ in 25
Blade Diameter in 11
Net Weight kg 28.6
Shipping Weight kg 33
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to SHYFOOOs facility or to 5 Service Company. Mileage or travel tme wall NOT be paid
SKYFOOD offars a lireded on-zite warranty for preducts ORLY held at commercial
facilites, whose net weight excesds saventy (70 lbs., provided they are installed in &
locstion that is within a thidy (30} mile radius of 3 Service Company. End Users are
raspansible for all extra travel and mileage rates. In this case, warranty services will be
proviched during reguiar business hours

This product will be replaced or repaired under warranty, fer a penod af (1) year,
beginning fram the date of purchase by the ariginal purchasenuser ("End User"), ar
eightesn (18] months from the date of shipment from SKYFOOD's warshouss,
whichever axpiras first.

Accessories will be replaced or repaired under warranty, for & pencd of (30} days
beginking from the date of purchass by the ongnal purchaserfuser "End User'), e
sighteen (18} months from the date of shipment from SKYFOOD's warshouse, whichever
gxpres first

Thes warranty shall not ke effect until a properly completed and esecuted WARRANTY
REGISTRATION form has been receivesd by SKYFOOD EQUAPMERNT, LLC, within Lhirty
(30} days from the date of purchase. The WARRANTY REGISTRATION is available either
In the Insruction Manual of every Produd or 81 SEKYFQDD s website wesw skylood us, The
End User rmust Tl out the WARRANTY REGISTRATION form and send it to SKYFOOD
according to the mstruchons posted on the referred website. Failure to do 52 will VOID
the warranty

Mo extended warranties for third party preducts. There aré no other express
warranties or cenditions other than the one affersd by each manufacturer far
products sold by SKYFOOD, not undar the SKYFOOD brand,

Feor queesbons or assslance, da nal refurn the product or accessones [o the slone, pease
call Toll Free 1-800-503-T554, or visit the Customer Sarvice saction at wwaskyfood us
For faster service plesrse heve the Rems nama, senal number, and proof of purchase for
e cperatos lo assis! vau

SHYFOOD reservas the right to change the terms of its limited warranty at any time
without any prler notice. It alse reserves the right to change the design and
specifications of s equipment o any related documentation at any time. The end
usar is not antitled to upgrades or refunds resulting from thesa changes.

Updates B
These Tarms and Cond itions wers [ast updatad on May 277, 2016

2. GENERAL NOTES AFTER THE RECEIPT OF THE MACHINE

The machine is delivered in its packing.

After the receipt of the machine, check that the packing is intact and that the slicer
corresponds with the model in demand.

Standard 2002/96/CE WAEE: Give the machine back to the manufacturer to manage its
disposal according to the rules.

2.1 Machine identification

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

2.2 Installation

The slicer must be placed on a plane, horizontal, antiskid and stable surface, fit for carrying
its weight. The recommended height of the worktop is about 800 mm. Check there are no
obstacles for the product holder stroke.

2.3 Preliminary cleaning

Clean off the protective oil from the slicer.



3. ELECTRICAL SUPPLY
Check that the voltage corresponds to the label data.
1 - Connect the machine to the socket.

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

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

4 - Press the ON pushbutton to start the blade rotation.

5 - The blade must rotate in thedirection indicated by thearrow

SKYFOOD EQUIPMENT LLC - SERVICE

Fer questions or assistanca call SKYFOOD EQLNPMENT Toll Free: 1-B00-503-T534 or
wisit the Customer Service section at www sifood us

SHYFOOD'S LIMITED WARRANTY

Liniess otneswise spactied new SKYPOOD products, exchuding sccessories, sald by
SKYFOOD BEQRNEMENT, LLC, ["SKYFOODT, for use only in the contingnial United States
{colectvely, 'Products” or singulary, “Produect’), are wamanted to e free from defects in
rreterials and workrma nship for a perod of one (1] wear Trom e date of purchase by the
ariginal purchasesiuser (End Usar’), o eighteen (18] months from the date of shipment
from SEYFOODVs warehouse, whichever expires first Several new products and
apcessories may be wasanted [or 3 pefiod other than one (1) wear while olhers may be
subgect to travel Emitations, as specified on the products Instruction Manual  Praof af
purchase must be presented; if not this warranty will be W2HD. Mo warranty & given or
impdied 10 3 subseguent Fansferes of any ather third paty, Ths waranly is expressly
conddional wpon SKYFOOD bemg notfied of any defects in matenals cr workmanship
within five (5] days of ity ocourrence, within the warranted time period, ITa notice al a claim
under this warmanty is timely made by the End User, SHYFOOD or 3 SKYFOODs
dessgnated service cormnpany ('Sensce Company™), will repair or replace the Product s
SKYF OO discretion, subject to the adddional conditions. hersinafter descrbed,

Thes wamanty shall not apply ¥ damage cecurs from smproper installason or mantenance
perfiormed by an unauthorized serdice company {“Service Company’), wiong voliege, mor
b the exient thal Products or parts have been used other than In confarmance with
operating and maintenance nstuchons, supected to mesrse of sbuse or damaged by
acsident, acts of God, abnormal use, stress o any other matier undefated %o SKYFLOD,
and beyond s feasonable conbol This warranty does NOT cover service labar and
travel to perform adjustments on products andior accessories, |0 addiben bo weas and
tear of certain tems, such as, bul not imited fo; glass pans, blades, stones, chopper
cuiting knives, plates, slicing knives. cutting disc, gasksts, oil changes, seakng tape, heat
sal wares, worm gears, seif-lubnicsting tushings. carbon Brushes for eleciric moiors, and
other parts expendakle by nature and thet need o be replaced frequentdy. Electrical
components are subject to natural wear and fear, 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 WOT LIMITED TO, ANY IMPLIED WARRANTY OF MERCHAMTABILITY AND
FITHESS FOR PARTICULAR FURPDSE. Under no circumatances shall SKYFOCD be
liable for loss of wse, revenwe or profit or for ncidental or consequential damages.
SEYFSOD shall under mo croumstances be lakle for any loss. damage, conceaked
damage. expense of delay of goods for any resson when said goods are in the custody,
possession or control of turd parties seleded by SKYFOOD to forward, enter clear,
transport, or rendes gther services with respect to swch goods The sole and esclusive
ramedy for breach of any warmanly is limited to the remedies provided in the pamgraph
above

Al produss held al non-commencial Tacilies or domiciles must be taken o shipoed,
hipping charges prepaid, ether o SKYFOOD's faciy or a SEYFOODs designabed
saavice company (“Service Company'}, Products held at commernciad faclites and weighing
less than seventy (70 [be. must be taken or shipped, shipping charges are prepaid, either

19
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9. ELECTRICAL DIAGRAM
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4. DEFINITIONS

1 - Control Pushbuttons

2 - Slice Thickness Control

3 - Product Holder Clamping Handle
4 - Product Holder

5 - Pusher

6 - Blade Cover

7 - Blade

8 - Slice Thickness Plate

9 - Slice Deflector

10 - Blade Cover Fastener Handle

11 - Integrated Blade Sharpener Device



5. SLICER FUNCTIONING AND USE 8.7 Warning

Electrical or mechanical maintenance has to be undertaken by qualified personnel. The

WARNING person in charge of maintenance has to be sure that the machine is under TOTAL SAFETY
The following products are not sliceable: conditions when working.

- Inedible products
- Products with bones
- Frozen products

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

5.1 How to load the product to cut
1 - Place the product to cut against the product holder and the thickness plate sides.

2 - Lay the last slice device on the product to cut, far from the slice thickness plate.
The product is fed to the slice thickness plate by gravity, this makes the cut easier.

3 - Rotate the slice thickness control onto the cutting thickness you wish.
4 - Press the ON pushbutton to start the blade.

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

6 When the work is over, pull the product holder towards the operator, press the “0”
button to turn the blade off and rotate the slice thickness control on zero.

5.2 How to load short products (last slice)

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

WARNING
Do not use your hands to push the products towards the blade.

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

2 - Push the goods against the slice thickness plate using the last slice device.

3 - Rotate the slice thickness control onto the cutting thickness you wish.
17
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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 protections and safety devices to make sure they are working properly.

8.4 Operation

8.4.1 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 conditions.

8.5 After Finishing The Work

8.5.1 Precautions
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 functional positions 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.

8.6 Maintenance

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

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

4 - Press the ON pushbutton to start the blade.

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

6 - When the work is over, pull the product holder towards the operator, press the “0”
button to turn the blade off and rotate the slice thickness control on zero.
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6. BLADE SHARPENING

Whenever the cut is not satisfactory, sharp the blade. The time interval between a
sharpening and the following depends on the intensity of use of the slicer and on the kind
of food you cut.

Replace the blade when the diameter becomes 10 mm less than the nominal diameter.
For the replacement, ask the assistant service closest to you.

WARNING
The replacement of the blade is a dangerous operation.
If the sharpening is not appropriate, replace both grindstones.
Contact a customer service.

1. Clean the blade removing any greasy residue.
2. Make sure that the machine is off.

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

4. Slip off completely the sharpener and spin it 180 degrees.

5. Put the sharpener device.

Push the green button to start the machine.

7. Sharpening: Press the A sharpening wheel button for about 10-15 seconds, then press
simultaneously also the B grinding stone button for two seconds.

Contemporaneously loosen the two buttons.

8. Press the red stop pushbutton.

Lift and rotate 180 degrees the sharpener and reallo-cate it into its initial position.

Cleaning of the grinding wheels

To obtain an excellent sharpening the grinding wheel must always be clean.
Remove dirt and grease with alcohol and the supplied special brush.

* Avoid mechanical shocks, once they may cause damages or bad functioning.

* Avoid water, dirt or dust contact to the mechanical and electrical components of the
machine.

* DO NOT change the standard characteristics of the machine.

* DO NOT remove, tear off or maculate any safety or identification labels stuck on the
machine. If any labels have been removed or are no longer legible, contact your nearest
dealer for replacement.

8.2 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 information contained in this manual. If you
have any question contact your supervisor or your nearest Dealer.

8.2.1 Danger

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

8.2.2 Advices
Be sure to well understand all the information contained in this manual. Every operation
function or procedure has to be thoroughly clear.

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

8.2.3 Precautions
The electric cable has to be compatible 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 until the indicated level. Check and refill if necessary.

8.3 Routine Inspection

8.3.1 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.

8.3.2 Precautions
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

15
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8. GENERAL SAFETY PRACTICES

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

The following safety instructions 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 conditions of use by the Distributor to the
user. The user shall operate the machine only after being well acquainted with the safety
procedures described in the present manual. READ THIS MANUAL WITH ATTENTION.

8.1 Basic Operation Practices
8.1.1 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, buttons, turning keys and knobs with
your hands wearing wet clothes and/or wet shoes. By not following these instructions
operator could be exposed to severe electrical shocks or even to a lethal situation.

8.1.2 Warnings

* The operator has to be well familiar with the position 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 operation 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, buttons, lever), be sure it is the correct one. In case
of doubt, consult this manual.

* Never touch any manual commands (switch, buttons, lever) unadvisedly.

* If any work is to be made by two or more persons, coordination signs will have to be
given for each operation step. Every step of the operation shall be taken only if a sign has
been made and responded.

8.1.3 Advices

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

7. MAINTENANCE

Disconnect the plug from the power point and take the slice thickness control on zero.
We advise to wear protective gloves during all the cleaning and maintenance operations.

Electric cable check
Periodically check the electric cable wear.

Spare parts
In case of parts replacement, ask only original spare parts.

7.1 Cleaning
If you do not use the machine for long time, always carry out a deep cleaning of the
machine before using it.

For the cleaning of all the open parts use a dampen cloth.

WARNING
Do not use water jet

Components Removal

DANGER
During the cleaning operations be careful: danger of accident

Product holder

1 - Position on zero the slice thickness control.

2 - Loosen up completely the product holder clamping handle rotating it counterclockwise.
3 - Pull the product holder towards the operator

4 - Lift the product holder slipping it off from its support.

5 - Clean the product holder.

IMPORTANT
The slice thickness control is clamped on zero.

11
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Slice deflector
6 - Loosen the fixing screws and remove the slice deflector.

Blade cover
7 - Loosen the blade cover fastener handle rotating it counterclockwise.

8 - Push the handle in the direction of the blade.

9 - Lift the blade cover.

ATTENTION
Once removed the blade cover, an interlocking device stops the rotation of the
blade.
Blade cleaning
DANGER
During the cleaning of the blade, be careful of any accidental contact with the
blade.

10 - Mop up the front side of the blade with a dampen cloth and move slowly from the

centre to the edge of the blade, as shown by the arrow in the picture.
11 - Clean in the same way the back side of the blade.

12 - Dry with a cloth both sides of the blade.

13 - After cleaning, fix the blade cover.

14 - Insert the fastener and screw to block the blade cover.

Clean all the pieces in warm water and washing-up liquid. Rinse them with hot water and

dry them.
Assemble the machine following in reverse the procedure described above.

7.3 Guides lubrication

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

difficult. Use oil SHELL ONDINA 15 or ESSO MARCOL 82.

Lubrication of the guide bar of the product holder:

1 - Drop some oil on the bar

2 - Let the last slice device slide on the guide bar

Lubrication of the guide bar of the product holder carriage:
1 - Push the product holder towards stroke end

2 - Lift the slicer

3 - Drop some oil on the bar

4 - Place the slicer on the work top, push the product holder to and front.

13



