Instructions Manual




Clean your meat slicer daily

Food residues can damage the anodized finish. T
accumulation of fat and products residues, most of which a
perishable, not only interferes with its proper functioning bt
also causes unpleasantodors.

The cleaning of the blade should be performed evel
day, especially before sharpeningit. This cleaning procedure
important because it avoids having fat from cold cuts coat tt
sharpening stones while in use, canceling their abrasive actit

To clean the blade do the following:

1. Unplug the device.

2. Remove the fixing
knob for the guard.

3. When loose,
remove the guard
using both hands.
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4. With a cloth moistened with alcohol
clean the residues from the blade guard.

5. If necessary, use a plastic spatula o
equivalent to clean the residues
accumulated on the blade.

6. For greater safety,
use a large cloth
moistened with

alcohol to clean the

fat from both sides
of the blade.
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Models: GPL-250 / GLP-275 / GLP-300

In order to obtain cold cuts with a pleasing appearanc
it is necessary to produce slices with uniform size and widt
This result is possible only by always having a sharpen
blade.

The duration and time interval for this operation will
depend exclusively on the use of the device. Failure to sharf
the blade does not extend its lifetime. For a better use of yo
device we recommend sharpening it often and briefly.

To sharpenthe blade, proceed as follows:

1. Release the sharpener by
loosening the knob located
on its support.
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2. Turn the sharpener to the sharpening
position placing the stones on either side
of the blade. Tighten the support knob tc

fasten the sharpener again.

3. Turn on the device and
push the sharpening stone
button for two minutes.

4. Finally, remove the bur by
simultaneously pushing the buttons for
the two stones, during 30 seconds.

5. Complete the procedure by returning the sharpener to |
initial position.
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Model: GLP-330

A good presentation of cold cuts requires slices whic
are uniform in size and thickness. This is only possibl
keeping the blade always sharp.

The frequency and duration of this procedure wil
depend exclusively on the manner in which the meat slicer
used. Not sharpening the blade does not guarantee a lon
life span. Frequent and short sharpening sessions
recommended for a better use of your meatslicer.

In order to sharpen the blade in your meat slicer
proceed in the following way:

1-Start by removing the
sharpener from its support,
pulling it upwards.
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2. Place the sharpener in the sharpening position, leaving
sharpening stones on either side of the blade, making su
the support pin fits the slot on the body of the sharpene

Pin
Support

3- Turn the slicer on, place your hand
on the sharpener's guard and use it as a
lever, according to the illustration on
the side, until you touch the blade with

the stones. Do this for about two

minutes. Both sharpening and bur

removal are done simultaneously.

4- Once the procedure is finished place the sharpener in |
original position.
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Sharpening stonesDespite precautionary measures
after a few sharpening sessions, some fat residue w
accumulate on the granulated surface, reducing its abras
power.

For this reason, whenever the need arises, clean 1
support surface using a cloth moistened with alcohol.

Maintenance: For a better maintenance of the
equipment, clean the body of the slicer and other external pa
with a cloth that has been lightly moistened with water an
mild soap.

Lubrication: Dust from the environment deposits on
the axis of the arm forming a film that hampers and even serv
as abrake, interfering with its smooth gliding action.

In order to avoid this...

Clean the axis of the arm
periodically with a dry cloth and then
lubricate it with another cloth
moistened with liquid vaseline.
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