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TECHNICAL SPECIFICATIONS 
 

____________________________________________________________________________ 

¶ Blade diameter ....................................... mm 250 

____________________________________________________________________________ 

¶ Slice thickness é.................................... mm 0 ÷ 2 

____________________________________________________________________________ 

¶ Effective slice 

_______________________________________________________________________ 

- Length éé............................................mm 185 

_______________________________________________________________________ 

- Height  ...................................................mm 150 

_____________________________________________________________________________ 

¶ Product holder stroke ..................................mm 205 

____________________________________________________________________________ 

¶ Weight 

_______________________________________________________________________ 

- Slicer  é............................................... kg 33 

______________________________________________________________________ 

- Stand (optional) ééé........................ kg 72 

____________________________________________________________________________ 
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OVERALL SIZE 
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1.1  - PURPOSE OF USER GUIDE  
 
 

 
 
 

1.2 - USER GUIDE CONSULTATION 
AND STORAGE 

 

¶ This guide is an integral part of the 
machine and should be kept in a safe 
place for further consultation. 

¶ This publication contains all information 
necessary for the installation use and 
maintenance of F250 VO flywheel slicers. 

¶ The purpose of this use and maintenance 
guide is to enable the end user to use the 
slicer safely and guarantee its long-term 
reliability. 

 

Carefully read the warnings 
contained herein as they provide 
important information regarding 
safe installation, use and 
maintenance. 

 
 
 ______________________ 

 
Keep this guide in a safe place 
for further consultation. 

¶ This guide MUST be kept throughout 
the life of the slicer and if necessary 
(e.g. damage that prevents, even 
partially, its consultation, etc.) the user 
should ask the manufacturer for 
another copy. 

¶ When transferring ownership of the 
slicer, please ensure the new owner 
receives this guide as well. 

If you have any doubts regarding 
the contents of the user guide or 
require additional information, 
please contact the manufacturer or 
technical support immediately 
quoting the clause number of the 
topic in question. 

No part of this publication shall 
be reproduced or transmitted 
without written permission from 
the manufacturer. 
 

 
______________________ 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

When ordering ñSparesò, DO NOT consider the numbering 
utilised herein, but refer exclusively to the exploded drawing 
ñSparesò (page 33). 
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1.3 - USER WARNINGS  
 
 

 
 
 

Use of the machine requires 
great concentration, PAY 
ATTENTION AT ALL TIMES! 

 

¶ Do not wear loose-fitting clothes 
particularly with open sleeves; where 
necessary use suitable headgear to 
cover hair. 

¶ When slicing, do not allow anyone to 
approach the slicer, especially the 
blade. 

¶ Do not remove, cover or alter the 
rating plates fitted to the machine 
body and ensure their prompt 
replacement in case of damage. 

 
Do not remove safety devices 
and do not alter or remove 
mechanical guards. 

 

¶ Only approved product types should 
be sliced, do not attempt to slice 
products that are specifically excluded 
(see clause 1.4). 

¶ Ensure that the product holder, 
receiving tray, surrounding areas and 
floor are kept clean and dry at all 
times. 

¶ Do not use the slicer as a supporting 
surface or lay any object on it that is 
extraneous to normal slicing 
operations. 

¶ Stop the machine immediately and 
request the assistance of authorised 
technical support staff in the event of 
malfunction, suspected breakage, 
improper movements, strange noises, 
etc. 

 
Always use cut- and tear-
resistant gloves when 
performing cleaning and 
maintenance. 
 

 

¶ Check the slicer's mechanical integrity 
prior to every use. 
Components should show no signs of 
damage or cracks. 
If this is not the case, DO NOT use the 
slicer and take it to an authorised service 
centre so that the necessary checks can 
be performed. 
 

The slicer is not designed for use by 
people (including children) with 
physical, sensory or mental 
difficulties unless supervised or 
trained by persons responsible for 
their safety. 

 
Children and young people should 
be supervised so that they do not 
play with the slicer. 

 

The blade is very sharp and should 
be handled with extreme care. 

 

Do not damage the blade by cutting 
hard objects such as bones. 
 

 If the dimensions of the food to be 
sliced exceeds those specified under 
ñEffective sliceò in the table on page 5, 
reduce the size in order to work in 
safety. 

 

Safe use requires compliance with the 
following warnings: 

¶ Install the machine in accordance with the 
instructions given under the heading 
ñInstallationò. 

¶ Install the machine in an area that cannot 
be accessed by people who will not be 
using it, especially children. 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 


