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GENERAL WARNINGS
Meaning of warning signs found in booklet

DANGER: Indicates an imminently hazardous situation 
which, if not avoided, could result in serious injury 
or even death. The use of this term is limited to the 
most extreme situations.

ATTENTION: Indicates a potentially hazardous situation 
which, if not avoided, could result in serious injury 
(and in extreme cases death).

WARNING: Indicates a potentially hazardous situation 
which, if not avoided, may result in minor injuries 
to personnel or damage to equipment. It also alerts 
the user on incorrect operating modes.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Safety warnings
indispensable before use

 Carefully read the warnings contained in these instructions 
as they supply important indications regarding installation, 
use and maintenance safety of the gravity slicers for food. 

The purpose of this publication, simply described as ‘booklet’ below, 
is to allow to the consumer, especially to the direct user, to take all 
the necessary human and material measures for a safe and long use 
of the machines. This manual MUST be preserved throughout the 
whole life of the slicer and in case of necessity (example: damage 
which compromises its consultation even partially, etc.) the user must 
request a new copy to the manufacturer. 

☞
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EN

GENERAL WARNINGS
In case of a slicer sale, deliver this manual to the new owner too.

☞ The installation must be carried out according to the 
manufacturer’s instructions. Incorrect installation can cause 
harm to people, animals or properties in respect of which 
the manufacturer can not be held responsible.

 Children should not use the device as a 
toy and should neither clean nor use the 
equipment.

 Keep children away from the device and from the power 
cord.

 The appliance must be used by adults adequately trained 
for the purpose who have carefully red the content of this 
manual.

• The package elements (plastic bags, expanded foam, etc.) must not 
be left in the range of children as they are potential danger sources.

 Electrical safety of this appliance is assured only when it 
is correctly connected to an efficient grounding system 
as specified by current electrical safety standards.

• You should check this fundamental safety requirement and, if in doubt, 
require an accurate control of the system by professionally qualified 
personnel.

 The manufacturer can not be held responsible for any damage 
caused by the lack of grounding of the system.
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GENERAL WARNINGS
• Before plugging the appliance make sure that the data on the label 

correspond to those of the electrical distribution network. 
• The plate is on the bottom of the appliance.
• For your safety, it is recommended to power the device through a 

circuit breaker (DRC) with trip current not exceeding 30 mA.
• In case of incompatibility between the socket and the plug of the 

appliance, have the die-casted cord and plug  replaced with another one 
by an authorized dealer. In case of tampering the manufacturer cannot 
be held responsible either for safety or for warranty. Alternatively have 
the socket replaced with a suitable type by a qualified professional. 
The latter, in particular, will also have to ensure that the section of the 
socket cables is suitable for the power absorbed by the appliance. 

 In general it is not advisable to use adapters, multiple sockets and / 
or extensions.

• Do not connect the appliance to the power supply via external timer 
or remote control systems.

 
• The use of any electrical appliance requires the observance of some 

basic rules. In particular:
- do not touch the appliance with wet hands
- do not use the appliance barefooted
- do not pull the power cord or the appliance itself to remove the plug 

from the socket
- do not leave the appliance exposed to atmospheric agents (rain, 

sun, etc.)
- do not move the appliance while it’s functioning.
- the appliance has not been designed to be used under rain and 

must not be stored outdoor or in moist places.

• In case of failure and / or malfunction, turn it off and do not tamper it.
 For repairs apply only to the manufacturer or to a service center 

authorized by the same and require the use of genuine spare parts. 
 Failure to comply with the above may compromise the security of the 

device.
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GENERAL WARNINGS

• If you decide not to use a device of this type any more, it must be 
made inoperative by cutting the power cord after removing the plug 
from the socket.

 It is also recommended to make harmless those parts of the equipment 
which may constitute a danger, especially for children who might use 
an abandoned appliance for their games.

• To avoid dangerous overheating, it is recommended to extend the 
power cord to its full length and to use the appliance as recommended 
in “USING THE MACHINE”.

☞ During functioning, the outlet must be easily accessible in 
case it’s necessary to disconnect the appliance. Do not place 
the appliance under a power socket so that the cord doesn’t 
interfere with the machine correct use.

• Do not leave the appliance plugged in unnecessarily. Unplug it from 
the power supply when is not used.

• At the end of use always turn the appliance off and disconnect the 
plug from the power socket.

• At the end of each use always perform an accurate cleaning of all the 
parts in contact with food, as indicated in the item “Cleaning”.

• Do not block the openings, ventilation or heat dissipation slots.
• If the power cord of this appliance is damaged, it must be replaced 

by a service center authorized by the manufacturer, as special tools 
are required.

 Before performing any operation, turn the appliance off 
and disconnect the power plug from the power socket.

☞ Make sure the power cord does not protrude from he floor to 
avoid that someone can pull it also inadvertently knocking 
the appliance.
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GENERAL WARNINGS

☞ Place the appliance on a horizontal and firm supporting plane, 
whose surface is not sensitive (eg. Lacquered furniture, 
tablecloths etc.). Make sure that the appliance is safely 
supported. 

☞ Do not place the appliance on or near heat sources.

 Place the appliance away from sinks and taps.

☞ The blades are sharp; handle with care.
 Do not use the appliance if the blades are damaged.

☞ Never immerse the appliance in water.

☞ Do not use the appliance in environments containing 
explosive, combustible gases or flammable liquids (paints, 
glues, spray cans, etc.). 

 DANGER OF EXPLOSION AND FIRE.

• This appliance is intended for a domestic and non EC countries use.

☞ This appliance will have to be intended only for the use for 
which it has been expressively conceived, namely to slice 
food products (see paragraph 2.3) with reference to the 
standards indicated in the declaration of conformity.

 Any other use is considered improper and dangerous. The 
manufacturer can not be held responsible for any damage 
caused by improper, erroneous and unreasonable use.
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GENERAL WARNINGS

 Do not remove the safety devices and do not modify or 
exclude the mechanical and electrical safety devices.

☞ Always use protective scratchproof gloves for cleaning and 
maintenance.

☞ Do not operate the empty appliance.

☞ In case of problems with the appliance, contact an authorized 
service center.

 Do not attempt to repair the device yourself.
 Any repair work carried out on the device by 

unauthorized personnel will void the warranty even 
if its life had not come to an end.

☞ In case of doubts about  the content of this instruction 
manual or for clarifications, please immediately contact the 
manufacturer or the authorized technical assistance service 
quoting the paragraph number regarding the topic which 
interests you.

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

☞ Use the machine with great concentration, DO NOT get 
distracted!

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

• 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.

• Place and remove the goods to be sliced on the sliding plate only with 
the platter completely retracted (away from the blade) and the cart 
totally towards the operator.

☞ DO NOT use slicing accessories that have not been supplied 
by the slicer manufacturer.

• Do not damage the blade by cutting hard objects such as bones.
• If the size of the food to be sliced is higher than those indicated under 

“Working cut” in the table “Technical specifications”, reduce its size to 
work safely.

GENERAL WARNINGS
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• This device is guaranteed for 24 
months. 

 The purchase date must be proven with 
the relevant document.

 In the absence of valid fiscal document, 
the warranty claim  can not be exercised. 

• In case of non-compliance the claim 
must be made in writing within two 
months from the observation of the 
defect attaching the tax document, 
compiled in the act of buying, with stamp 
and signature of the store. 

Manufacturer’s warranty and liability
• The guarantee of proper operation and 

full compliance of the machines to their 
intended service depends on the correct 
application of the instructions contained 
in this manual.

• The manufacturer is not responsible 
directly and indirectly for any damage 
caused by improper use of the device 
resulting from:
- failure to follow instructions contained 

in this manual;
- use not in accordance with specific 

regulations, in force in the country of 
installation;

- changes and / or unauthorized 
repairs;

- use of accessories and unoriginal 
spare parts;

- misuse of the machine with different 
functionalities from the one it has 
been built for.

- incorrect installation.
- failure to comply with the specific 

power techniques
- insufficient or incomplete periodic 

maintenance.
- use by people under the age of 18.
- use by people whose physical, 

sensory or mental skills are reduced.
- exceeding the loading limits allowed 

by the machine
- use in environments different from 

the food one
- exceptional events.

MANUFACTURER’S WARRANTY AND LIABILITY
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The packing components (bands, card-
board, polystyrene, etc.) are products 
assimilable to the urban solid refusals.

PLATES - CONFORMITY MARKINGS

The device described in this manual 
is produced in accordance with the 
directives in force, as amended. All 
component parts are adapted to the 
requirements of the Directive and the CE 
mark testifying the compliance. The plate 
with the identification of the manufacturer, 
the machine technical specifications and 
the CE marking is located on the base of 
the slicer (figure 2).

DO NOT DISPERSE
THE PACKAGING 

PRODUCTS IN THE 
ENVIRONMENT!

☞

The plate must never be re-
moved and must always be 
legible. 
In case of wear or dam-
age the user is required 
to replace it.

12

EN

1.1 - UNPACKAGING

When taking delivery of the slicer, ensure 
that the packaging is fully intact; if this is 
not the case, please advise the courier or 
local dealer immediately.
In order to remove the slicer from the 

packaging, please proceed as fol-
lows:

• Cut and remove the plastic bands.
• Open the box and take out the instruc-

tion booklet.
• Proceed as described hereafter.

- Remove the safeguards (carton
and polyurethane foam) inside 
the box.

- Lift the machine with great care 
and place on a solid surface.

- Remove the plastic bag in which 
the slicer is wrapped.

Check that all components spec-
ified in the delivery note and this 
instruction booklet are present 
and fully intact.

• Should any faults be noted, such as:
- dents to the frame or guards;
- controls that are either not work-

ing or broken;
- missing items or other problems;
please advise the courier, manufac-
turer and service centre immediately.

- Carefully dispose of packaging com-
ponents (bands, cardboard, polysty-
rene, polythene bags, etc.) as report-
ed below and in accordance with the 
standards of the Country of use.

PACKAGING

This product complied with Directive 2012/19/UE.
The crossed out wheeled bin symbol on equipment indicates that it must be treated separately 
from household waste at the end of its working life and therefore taken to a recycling facility for 
electrical and electronic equipment or handed over to the reseller when purchasing new equipment 
of the same type.
The user is responsible for consigning the equipment to appropriate collection facilities at the end 
of its working life or face the penalties provided for by current waste management legislation. 
Separate collection for subsequent delivery of waste equipment to environmentally-compatible 
recycling, treatment and disposal facilities to prevent possible negative impacts on the environment 
and human health whilst encouraging recycling of the product’s components. 
For further information regarding the available collection facilities, please contact your local refuse 
collection service or the shop in which the purchase was made.
Manufacturers and/or importers fulfil their obligations concerning environmentally-compatible 
recycling, treatment and disposal either directly or by joining a collective scheme.

GUIDE TO THE TREATMENT OF WASTE EQUIPMENT
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PACKAGING

This product complied with Directive 2002/19/UE.
The crossed out wheeled bin symbol on equipment indicates that it must be treated separately 
from household waste at the end of its working life and therefore taken to a recycling facility for 
electrical and electronic equipment or handed over to the reseller when purchasing new equipment 
of the same type.
The user is responsible for consigning the equipment to appropriate collection facilities at the end 
of its working life or face the penalties provided for by current waste management legislation.
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GUIDE TO THE TREATMENT OF WASTE EQUIPMENT
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MADE ITALYIN

ATTENZIONE
OSSERVARE ATTENTAMENTE LE ISTRUZIONI PER

L’INSTALLAZIONE, USO, PULIZIA E MANUTENZIONE
FORNITE DAL COSTRUTTORE.

ATENÇÃO
OBSERVE ATENTAMENTE AS INSTRUÇÕES PARA

INSTALAÇÃO, UTILIZAÇÃO, LIMPEZA E MANUTENÇÃO
FORNECIDAS PELO FABRICANTE.

WARNING
STRICTLY FOLLOW THE INSTRUCTIONS FROM THE

MANUFACTURER FOR INSTALLATION, USE, CLEANING
AND MAINTENANCE.

ATTENTION
RESPECTEZ STRICTEMENT LES INSTRUCTIONS DU

FABRICANT CONCERNANT L’INSTALLATION,
L’UTILISATION, LE NETTOYAGE ET LA MAINTENANCE.

ACHTUNG
SORGFÄLTIG DIE VON DEM HERSTELLER GEGEBENEN

ANWEISUNGEN ZUR INSTALLIERUNG, BEDIENUNG,
REINIGUNG UND WARTUNG BEACHTEN.

ATENCION
OBSERVAR ESCRUPOLOSAMENTE LAS INSTRUCCIONES

PARA: INSTALACION, USO, LIMPIEZA Y MANUTENCION
FACILITADAS POR EL CONSTRUCTOR.

TYPE
N.  XXXXXXXX /2014
KW. V~ Hz.

CE USO DOMESTICO
MADE ITALYIN

SERIAL N.
TYPE

Hz.
V~

HP.

MADE ITALYIN

Solo per versione “CE USO DOMESTICO”

Solo per versione “EXTRA CE”

Fig. 2
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TECHNICAL DESCRIPTION AND INTENDED 
CONDITIONS OF USE

Unless otherwise defined at the 
moment of order, the machines are 
supplied together with the following:

SCOPE OF SUPPLY AND ACCESSORIES

• EC conformity declaration;
• instruction booklet for installation, 

use and maintenance.

2.1 - General description

The slicer is mainly constituted by a 
footing which supports a circular blade 
mounted in an inclined position, driven 
by an electric motor, which has the 
function of slicing food products and by 
a carriage sliding on rails, placed under 
the abovementioned footing, which on its 
turn supports a carriage plate, parallel to 
the blade.

The slice thickness is adjustable thanks 
to a gauge plate placed before the 
blade; This plate, against which rests 
the product to be cut, can be moved 
transversely with respect to the blade by 
a value corresponding to the desired slice 
thickness. 

The product is fed to the machine 
(towards the gauge plate) by weight 
(gravity).

All components of the machine are in 
aluminium alloy polished and anodically 
oxidized, varnished, in stainless steel and 
plastic material for food use. 

The cutting blade is driven by an electric 
motor and the motion transmission is 
obtained with a longitudinally grooved belt.
Start and stop are performed with a button 
provided with auxiliary circuit preventing 
accidental restarts after an outage.

The machine incorporates (in some 
versions) a sharpener built for ease of 
use and safety.
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MADE ITALYIN
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2.2 - Environmental conditions of  
the machine use

• Temperature .. from -5 °C to + 40 °C
• Relative humidity  ............ max 95%
   

2.3 - Slicer correct use

The slicer is only designed to slice food of 
the type and within the dimensional limits 
indicated in this instruction booklet.

2.3.a - Intended use
 (sliceable products)

The following products may be sliced:
• All types of cold cuts (raw and cooked 

ham, bacon).

• Boneless meat (cooked or raw at a 
temperature of not less than +3°C).

• Bread and cheese (obviously the 
sliceable type such as Gruyère, 
Fontina, etc.). 

 

2.3.b - Unexpected or improper use 
(NOT sliceable products)

The following products CANNOT be 
sliced as they are liable to cause serious 
harm to the user and/or slicer itself:

• Frozen food. 

• Deep-frozen food.

• Food with bones (meat and fish).

• All types of foods and vegetables
 
• Any other type of product specifically 

excluded product is sliceable but not 
intended to be eaten.
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MECHANICAL SAFETY DEVICES AND ELECTRICAL PARTS 

 Do not tamper, remove 
nor bypass,  under no 
circumstances,  the 
safety devices installed 
on the equipment.

• Plastic or aluminium crankcase panel 
base protecting the electrical parts.

• Transparent handguard mounted on the 
product tray.

• Safety microswitch (excludes the 
chance of the motor activation if the 
blade plate has been removed).

• See the technical specifications chart.

3.1 - Residual risks

 During slicer use, cleaning and maintenance operations, 
notwithstanding all the possible cautions taken during 
the design and the construction of the machine, residual 
risks (cutting) still exist during use or during cleaning or 
maintenance. Therefore be careful and PAY THE UTMOST 
ATTENTION to what you are doing. DO NOT use the machine if 
you are not in perfect psychological and physical conditions.

 DO NOT ALLOW anyone near the machine when it is in use. 
ALWAYS wear gloves that can resist cuts or tears when 
cleaning, lubricating or sharpening the blade.

Intermittent service
• ONLY for “F 195” version) 
  5 min. pause every 15/20 min. of work.
• All the other machines have a ventilated motor.

Supply voltage: Please see data plate on the machine base.
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TECHNICAL SPECIFICATIONS

B
D

E

E

B
D

A
C

A
C

F 300 E F 300 EL F 300 CL F 300 I F 330 I F 350 I

A (mm) 340 340 350 410 410 415
B (mm) 465 490 570 530 530 580
C (mm) 495 500 560 540 550 585
D (mm) 650 760 870 770 770 890
E (mm) 440 510 500 465 465 480
Kg: 23 25 27,5 30 32 36
Single-phase motor: 0,35 Hp 0,35 Hp 0,35 Hp 0,50 Hp 0,50 Hp 0,50 Hp

115-220-240V~ 50/60Hz

Ø blade (mm): 300 300 300 300 330 350
Rpm (rpm): 300 300 300 280 280 260
Slice thickness (mm): 0÷16 0÷16 0÷16 0÷16 0÷16 0÷16
Working cut: L x H (mm) 220x220 260x230 300x220 260x220 260x235 310x260
Sharpener built-in built-in built-in built-in built-in built-in
Micro EX CE standard standard standard standard on request on request
Micro CE DO standard standard standard standard on request on request
Base EX CE on request on request on request on request on request on request
Base CE DO standard standard standard standard standard standard
Handguard/finger guard EX CE on request on request on request on request on request on request
Handguard/finger guard CE DO standard standard standard standard standard standard

F 195 - S 220 
F 250 ES - F 195 AF  
S 220 AF - F 250 R 

F 250 E - F 250 I - F 275 E 
F 275 I - F 275 IL - F 300 R 

 F 300 E - F 300 EL
 F 300 CL - F 300 I - F 330 I

F 350 I - F 370 I
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D

E

E

B
D

A
C

A
CTECHNICAL SPECIFICATIONS

 F 250 TSV - F 250 TCV
F 300 TSV R  

F 300 TCV R - F 300 TSV 
F 300 TCV - F 330 TSV
F 330 TCV - F 350 TSV
F 350TCV - F 370 TSV

F 370 TCV

F 370 I F 250 TSV F 250 TCV F 300 TSV R F 300 TCV R F 300 TSV

A (mm) 415 360 360 360 360 420
B (mm) 580 460 460 460 460 530
C (mm) 585 520 520 520 520 550
D (mm) 890 610 610 610 610 710
E (mm) 480 515 500 515 500 610
Kg: 37 25 21 27 24 36
Single-phase motor: 0,50 Hp 0,35 Hp 0,35 Hp 0,35 Hp 0,35 Hp 0,50 Hp

115-220-240V~ 50/60Hz

Ø blade (mm): 370 250 250 300 300 300
Rpm (rpm): 260 300 300 300 280 280
Slice thickness (mm): 0÷16 0÷16 0÷16 0÷16 0÷16 0÷16 
Working cut: L x H (mm) 300x275 260x190 215x170 260x210 215x210 260x200
Sharpener built-in built-in built-in built-in built-in built-in
Micro EX CE on request standard standard standard standard standard
Micro CE DO on request standard standard standard standard standard
Base EX CE on request on request on request on request on request on request
Base CE DO standard standard standard standard standard standard
Handguard/finger guard EX CE on request standard on request standard on request standard
Handguard/finger guard CE DO standard standard standard standard standard standard
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MAIN COMPONENTS
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 For possible “Spare parts” orders do NOT consider the numbering in this booklet, 
please refer to the “Spare parts” exploded view drawing only (from page 45).

1. Base

2. Adjustable feet

3a. Startup button “I”

3b. Switch “0/I”

4. “STOP” “0” button

5. Machine running warning light

6. Slice thickness control knob

7. Carriage tray support

8. Sliding product tray

9. Blade plate

10. Product grip

11. Blade

12. Product grip handle

13. Product grip handguard

14. Tray handguard protection

15. Product tray handle

16. Blade plate tie-rod

17. Gauge plate

18. Sharpener

19. Collector surface

20. Slice guard

21. Supply cord

22. Nameplate

Fig. 4
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INSTALLATION AND PRELIMINARY CHECKS

4.1 - Installation

Place the slicer on a well leveled, smooth, 
dry and stable plane ,suitable to support 
its weight.

4.2 - Electric connection

Install the slicer in the immediate vicinity of 
an outlet in compliance with EC standards 
derived from a system that complies with 
applicable regulations.

It is the user’s responsibility to verify 
the suitability and proper functioning 
of the electrical system (supply line, 
outlet, distribution panel, differential 
magnetothermal circuit breaker protection, 
grounding system).

Before executing the connection  check 
that the characteristics of the power supply 
network correspond to those indicated on 
the nameplate of the slicer.

4.3 - Control of operation and blade 
rotation direction

• Depending on the model, press the 
green button “I” (3a) or turn the switch 
(3b) clockwise on “I/ON” to start the 
blade.

• The warning light (5) lights up indicating 
that the machine works correctly.

• Depending on the model, press the red 
button “0” (4) or turn the switch (3b) 
anticlockwise on “0/OFF” to stop the 
blade movement.

• Check that the blade rotates towards 
the direction indicated by the arrow 
(anticlockwise if looking at the machine 
from the blade plate side).

27
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Fig. 5

• Three-phase supply slicer:
 if the blade (11) rotates in the opposite 

direction, immediately stop the 
machine by pressing the “0” button 
(4) or by turning the switch (3b) 
anticlockwise on “0/OFF” (depending 
on the model) and request the 
intervention of qualified personnel to 
invert the two power cables inside the 
plug.

• Check the product tray (8) and the 
product grip (10) smoothness.

• Check the control knob (6) and the 
gauge plate (17) functioning and 
adjustment.

• The slices thickness is adjustable by 
turning the knob (6), with a graduated 
scale, anticlockwise.

4
5

5

3a

3b

6

17

6

8

1011

 403003 G21E 20/47



26

EN

INSTALLATION AND PRELIMINARY CHECKS

4.1 - Installation

Place the slicer on a well leveled, smooth, 
dry and stable plane ,suitable to support 
its weight.

4.2 - Electric connection

Install the slicer in the immediate vicinity of 
an outlet in compliance with EC standards 
derived from a system that complies with 
applicable regulations.

It is the user’s responsibility to verify 
the suitability and proper functioning 
of the electrical system (supply line, 
outlet, distribution panel, differential 
magnetothermal circuit breaker protection, 
grounding system).

Before executing the connection  check 
that the characteristics of the power supply 
network correspond to those indicated on 
the nameplate of the slicer.

4.3 - Control of operation and blade 
rotation direction

• Depending on the model, press the 
green button “I” (3a) or turn the switch 
(3b) clockwise on “I/ON” to start the 
blade.

• The warning light (5) lights up indicating 
that the machine works correctly.

• Depending on the model, press the red 
button “0” (4) or turn the switch (3b) 
anticlockwise on “0/OFF” to stop the 
blade movement.

• Check that the blade rotates towards 
the direction indicated by the arrow 
(anticlockwise if looking at the machine 
from the blade plate side).

27

EN

Fig. 5

• Three-phase supply slicer:
 if the blade (11) rotates in the opposite 

direction, immediately stop the 
machine by pressing the “0” button 
(4) or by turning the switch (3b) 
anticlockwise on “0/OFF” (depending 
on the model) and request the 
intervention of qualified personnel to 
invert the two power cables inside the 
plug.

• Check the product tray (8) and the 
product grip (10) smoothness.

• Check the control knob (6) and the 
gauge plate (17) functioning and 
adjustment.

• The slices thickness is adjustable by 
turning the knob (6), with a graduated 
scale, anticlockwise.

4
5

5

3a

3b

6

17

6

8

1011

 403003 G21E 21/47



28

EN

USING THE MACHINE

5.1 - Loading the product on the 
tray

• Check that the slice thickness control 
knob (6) is correctly placed on “0”.

• Draw the tray back completely (towards 
the operator) to loading position.

• Lift the product grip (10) by pulling it 
away by 10 cm from the blade and put 
it in rest position.

• Lay the product to be sliced on the tray 
(8) against the wall on the operator 
side;

• Secure by means of the product grip 
(10) by exerting a slight pressure; such 
as to not allow the product to move 
during the cutting operation.

Fig. 6

5.2 - Slicing the products

• Adjust the slice thickness with the knob 
(6).

• Start the blade by pressing on the 
green button “I” (3a) or by turning the 
switch (3b) clockwise on “I/ON” (the 
indicator “5” turns on).

• Grip the handle (15) fixed to the tray 
(8) and start the forward and backward 
cutting movement. 

• At the end of the cutting operations move 
the slice thickness control knob (6) back 
to “0”  and draw the tray (8) back.

• Stop the blade movement by pressing 
the red button “0” (4) or by turning the 
switch (3b) anticlockwise on “0/OFF”; 
the warning light (5) turns off.
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16
20

6

9

Fig. 7

6.1 - Components disassembly

• Disconnect the plug from the mains 
power supply.

• Move the gauge plate control knob (6) 
to “0”.

• Remove the various components as 
described in the following paragraphs.

• Fully unscrew (anticlockwise direction 
of rotation) the blade plate tie-rod (16).

• If the blade plate (9) is blocked, apply 
pressure on the tie-rod knob (16) to 
move it.

• Remove the tie rod (16) and remove 
the blade plate.

• Remove the slice guard (20) by 
unscrewing the two fixing screws.

CLEANING THE SLICER

• When the processing is over, remove the waste residuals from the collector surface (19).

 The machines must be accurately cleaned after use. After a shorter or 
longer period of inactivity clean the slicer before use.

 WARNING: Cutting hazard! 
  Use protective cut- and tear-resistant gloves and perform 
  all operations with extreme care. 
 

 403003 G21E 22/47



28

EN

USING THE MACHINE

5.1 - Loading the product on the 
tray

• Check that the slice thickness control 
knob (6) is correctly placed on “0”.

• Draw the tray back completely (towards 
the operator) to loading position.

• Lift the product grip (10) by pulling it 
away by 10 cm from the blade and put 
it in rest position.

• Lay the product to be sliced on the tray 
(8) against the wall on the operator 
side;

• Secure by means of the product grip 
(10) by exerting a slight pressure; such 
as to not allow the product to move 
during the cutting operation.

Fig. 6

5.2 - Slicing the products

• Adjust the slice thickness with the knob 
(6).

• Start the blade by pressing on the 
green button “I” (3a) or by turning the 
switch (3b) clockwise on “I/ON” (the 
indicator “5” turns on).

• Grip the handle (15) fixed to the tray 
(8) and start the forward and backward 
cutting movement. 

• At the end of the cutting operations move 
the slice thickness control knob (6) back 
to “0”  and draw the tray (8) back.

• Stop the blade movement by pressing 
the red button “0” (4) or by turning the 
switch (3b) anticlockwise on “0/OFF”; 
the warning light (5) turns off.

4
5

5

3a

3b

6

10

15

8

29

EN

16
20

6

9

Fig. 7

6.1 - Components disassembly

• Disconnect the plug from the mains 
power supply.

• Move the gauge plate control knob (6) 
to “0”.

• Remove the various components as 
described in the following paragraphs.

• Fully unscrew (anticlockwise direction 
of rotation) the blade plate tie-rod (16).

• If the blade plate (9) is blocked, apply 
pressure on the tie-rod knob (16) to 
move it.

• Remove the tie rod (16) and remove 
the blade plate.

• Remove the slice guard (20) by 
unscrewing the two fixing screws.

CLEANING THE SLICER

• When the processing is over, remove the waste residuals from the collector surface (19).

 The machines must be accurately cleaned after use. After a shorter or 
longer period of inactivity clean the slicer before use.

 WARNING: Cutting hazard! 
  Use protective cut- and tear-resistant gloves and perform 
  all operations with extreme care. 
 

 403003 G21E 23/47



30

EN

“EXTRA CE” version
• The product tray (8) can be easily 

r e m o v e d  b y  u n s c r e w i n g  t h e 
corresponding support (7) placed under 
it and by moving everything outward.

 This way, a perfect cleaning of this 
particular can be possible too.

 For the machine’s body and blade cleaning use only a cloth 
dampened in water or alcohol and a biodegradable frothy 
dishwasher cleanser at pH 7-8, at a temperature at least of 
+30°C.

 Do not clean the machine with water or vapour jets or similar 
methods.

 Do not use alcohol based aggressive cleansers.

 Do not use corrosive cleansers.

 Do not wash in the dishwasher.

“CE HOUSEHOLD USE” version
• The machines are equipped with a 

irremovable cap nut, as requested by 
the European standard.

 For this reason, it is not possible to 
manually disassemble the product tray 
(8).

6.2 - Base cleaning

After removing the components like it’s 
described in the previous pages:
 
• Clean all the disassembled parts and 

the machine body using exclusively 
hot water (at a temperature of at 
least 30°C) and a biodegradable 
frothy dishwasher cleanser (at pH 
7-8).

 

• Use a soft, spongy cloth and, 
possibly, a nylon brush for the tray 
(8) and the product grip (10) sharp 
zones.

• Rinse exclusively with hot water and 
dry with soft and spongy cloths.
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6.3 - Cleaning the blade

• Press on the blade with a wet cloth 
(11) slowly rubbing moving from the 
inside to the outside (towards the 
gauge plate “17”).

 ALWAYS perform the 
blade cleaning (11) 
when the gauge plate 
(17) is close to the blade 
in safety position.

6.4 - Reassembling the machine

• Proceed in the opposite direction 
to what is indicated in the previous 
operations.

• To cover the slicer with a sheet to 
protect it from dust is advised.

 If you do not intend to use the slicer 
for some days, store it in a dry and 
covered place.

Fig. 8

11
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MAINTENANCE

7.1 - Generalities

In addition to the cleaning operations described in the previous paragraphs, it is necessary 
to perform some periodic maintenance operations to guarantee the slicer efficiency 
over time. The maintenance interventions allowed to the user are the following:

• Blade sharpening: periodically (periodicity and duration obviously depend on the 
equipment use; working times and type of the processed product).

• Lubrication of the tray sliding guides: weekly.
• Lubrication of the product grip sliding rod: weekly.
• Visual check of the power cord and of the cable gland on the machine base 

conditions: periodically.

Maintenance interventions must always be performed 
when the machine is disconnected from the mains 
supply network and, if another position is not specifically 
requested, with the slices thickness control knob placed 
on ‘0’.

   
The maintenance interventions to entrust exclusively to personnel 
authorized by the manufacturer are the following:

• Blade replacement;
• Sharpener grinding wheels replacement;
• Motor belt tension adjustment;
• Motor driving belt replacement;
• Crankcase electrical system components replacement;
• Structural parts repair, crankcase components repair.

> > > >
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MAINTENANCE

PERFORMING THE SHARPENING

7.2 - Blade sharpening

Accurately clean the machine as indicated in the previous paragraphs before 
proceeding with the operations.

The sharpening can be performed until a decrease of 
12 mm of the blade diameter nominal value. Beyond 
this value IT IS MANDATORY TO REPLACE THE BLADE, 
entrusting the operation EXCLUSIVELY to personnel 
authorized by the manufacturer.

1. Accurately clean the blade with 
denatured alcohol in order to 
degrease it;

2. Operate the control knob (6)  by 
turning it leftward to take it to the  
maximum of openness;

8.1 - Versions with sharpener to be applied

 WARNING: Cutting hazard! Use protective cut- and tear-
resistant gloves and perform all operations with extreme care. 

 PAY ATTENTION AT ALL TIMES !

Fig. 9

6
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• The lower wheel (x1) will have to remain inserted for almost half of its diameter between
the blade, on which it will lean, and the regulator plane.

• Insert the plug in the power socket and start the blade (with the appropriate command) 
while keeping the product tray (8)  (and the sharpener) still through the handle (15).

• Let the blade rotate for about 30÷40 seconds.
• Stop the blade movement by pressing the red button “0” (4).
• Check, with a slight shift (using a pencil) to the outside of the blade, if some burr has 

formed.

We recommend to perform this checking very carefully as it 
is a very sharp body.

• Ascertained the formation of burr, restart the blade and keep the wheel (x) button 
pressed for 3/4 seconds.

Fig. 10b

3÷4 sec.
3a4

15

x

x1
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• Remove the sharpener from the supplied bag.
• Unscrew the knurled knob (23) and insert the threaded metallic pin in the hole (y)

(specifically prepared on the product tray “8”).
• Make sure that the two emery-wheels (x - x1) are pointed towards the blade to be sharpened,

easing the operation by pressing on the lower wheel “x1” button with your finger.

8

8

23

y

x

x1

x

x

x1

x1

Fig. 10a
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180°

Fig. 11

PERFORMING THE SHARPENING

 8.2 - Versions with built-in sharpener

 WARNING: Cutting hazard! Use protective cut- and tear-
resistant gloves and perform all operations with extreme care. 

 PAY ATTENTION AT ALL TIMES ! 

For the blade sharpening to be performed periodically as soon as a decrease in the 
cutting capacity is felt, it necessary to observe the following instructions:

1. Accurately clean the blade (11) with denatured alcohol in order to degrease it after 
disconnecting the plug from the power socket;

2. Loosen the knob (20a), lift and rotate the sharpening appliance (20) by 180° and 
insert the wheels on the slicer blade. Relock the knob (20a);

20a

20a

20

20

11

20

20

20
11

11

11
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Fig. 12

Fig. 13

30÷40 sec.

3÷4 sec.

PERFORMING THE SHARPENING

3. Start the switch (1) and press the button (x2);

4. Let the blade rotate for about 30/40 seconds, then stop the blade by operating the 
switch (1) and, with a slight shift (using a pencil) to the outside of the blade, check 
if some burr has formed;

We recommend to perform this checking very carefully as 
it is a very sharp body.

5. Ascertained the formation of burr,  operate the switch  (1) for  3/4 seconds again by 
pressing the buttons (x2 and x3) at the same time;

☞ DO NOT EXTEND THIS OPERATION BEYOND THE ABOVE 
MENTIONED FEW SECONDS TO AVOID THE HARMFUL 
TORSION OF THE BLADE WIRE.

x2

x3

x2
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PERFORMING THE SHARPENING

3. Start the switch (1) and press the button (x2);

4. Let the blade rotate for about 30/40 seconds, then stop the blade by operating the
switch (1) and, with a slight shift (using a pencil) to the outside of the blade, check
if some burr has formed;

We recommend to perform this checking very carefully as 
it is a very sharp body.

5. Ascertained the formation of burr,  operate the switch  (1) for  3/4 seconds again by
pressing the buttons (x2 and x3) at the same time;

☞ DO NOT EXTEND THIS OPERATION BEYOND THE ABOVE
MENTIONED FEW SECONDS TO AVOID THE HARMFUL
TORSION OF THE BLADE WIRE.
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Fig. 14a Fig. 14b

PERFORMING THE SHARPENING

LUBRICATION

6. After completing sharpening, we 
advise cleaning the wheels using a 
small brush soaked in alcohol;

7. Return the sharpener to its original 
posi t ion after the sharpening 
operation.

9.1 - Tray sliding guides and product grip sliding rod
  (weekly)

☞ Only use oil (Fig. 14a). 
 Only use white Vaseline oil (Fig. 14b).

• Apply a small quantity of oil on the rod and let the corresponding group slide 3-4 
times;

• Clean where necessary removing wiping excessive lubricant.

39
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Fig. 15

MOTOR BELT TENSION ADJUSTMENT

When, after a given time, the slicer emits an unusual noise because of the 
belt adjustment (30), proceed as follows:
• Disconnect the plug from the power socket.
• Lift the slicer and place it on its side (figure “24”).

☞ Make sure that the slicer is stable and can not 
inadvertently fall.

• Unscrew the feet (5).
• Unscrew the screw (31) and remove the casing (32).
• Loosen the lock nut (33). Turn the nut (34) until you obtain an optimal belt 

(30) tensioning.
• Tighten the lock nut (33).
• Reposition the casing (32) with the screws (31), then reposition the feet 

(5).

☞ Do not over-tighten the belt.
  In the rotation, the motor could force and the belt may 

be damaged. O
nl

y 
fo

r p
er

so
nn

el
 a

ut
ho

riz
ed

 b
y 

th
e 

m
an

uf
ac

tu
re

r

30

32

31

5

33 34

 403003 G21E 32/47



38

EN

Fig. 14a Fig. 14b

PERFORMING THE SHARPENING
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TAKING THE SLICER OUT OF SERVICE 

10.1 - Correct procedure

A machine compromises:
• Aluminium-alloy frame.
• Stainless-steel inserts and components.
• Electrical parts and electrical cables.
• Electrical motor
• Plastics, etc.

- When commissioning third parties to perform dismantling and demolition, only 
businesses authorised to dispose these materials should be employed.

- When demolishing without outside assistance, sort the various types of material and 
hand over to authorised businesses for disposal.

 ALWAYS comply with the current legislations of the country in which the 
slicer is utilised.

☞ WARNING: ALWAYS consult the manufacturer or authorised 
service staff as regards removal and disposal of the blade (11) 
so that this can take place in complete safety.

 DO NOT ABANDON SCRAPS AS THEY ARE A SERIOUS 
DANGER FOR PEOPLE, ESPECIALLY CHILDREN, AND 
ANIMALS.

--------------------------

 Refer to the “Guide to the treatment of waste equipment” paragraph at 
page 12.

41
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PROBLEM CAUSES SOLUTIONS

Pressing the green or 
white button won’t start the 
machine.

No power supply. Check that the plug is 
properly inserted.

Defective electrical control 
circuit.

Call technical assistance.

The machine will not start, 
and you hear a continuous
noise like a buzz (only 
machines with three-phase
motor).

The motor is functioning 
single-phase.

Immediately press the black 
or red button and have the 
power supply cable and 
the upstream circuits by 
qualified personnel.

TROUBLESHOOTING
• The following information are intended to aid in identifying and correcting defects and 

faults that may occur during use of the machine.

☞ Some failures can be resolved by the user; others require 
precise technical skills or special skills, and must be carried 
out by qualified personnel with recognized expertise and 
experience in the specific area of intervention.

 Do not disassemble the internal parts of the slicer.
 The manufacturer declines all responsibility for any damage 

caused by tampering.

– - - - - - - - – - - - - - - - – - - - - - - - – - - - - - - - – - - - - - - - – - - - - - - - – - - - - - - - 
• The table below shows the most common problems that occur during the use of the 

slicer and the operations required to eliminate the possible causes.

> > > >
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PROBLEM CAUSES SOLUTIONS
Pressing the green or 
white button will start the 
machine, but the operation 
light will not turn on.

Defective indicator. Do not use the machine with 
light indicator off; promptly 
consu l t  the  cus tomer 
service.

The machine starts but 
vibrates, the motor is very 
hot and there is bad smell.

Defective motor
or transmission.

Do not use the machine, 
p rompt l y  consu l t  t he 
customer service.

The machine under load 
slows or stops.

Defective transmission. Consul t  the customer 
service.

Excessive resistance at 
cutting of the product.

The blade is blunt. Sharpen the blade.

The slices are ragged 
and/or irregularly shaped.

The blade is blunt. Sharpen the blade.
Blade excessively worn. Consul t  the customer 

service.
The blade sharpening is 
unsatisfactory.

Worn wheels. Replace the wheels; Call 
the customer service.

The product tray does not 
slide.

Insufficient guides 
lubrication.

Lubricate.

Pressing the black or 
red button won’t stop the 
machine.

Defective electrical control 
circuit.

Stop the machine pulling 
the plug from the network 
and call customer service.

NOTE TO USER
This publication shall consist of n°80 pages as specified below:
• Title page with Notes for the User (no print back);
• Index of contents, pag. 3;
• From pag. 3 to pag. 75: progressive numeration. 

The manufacturer reserves its right to bring changes to the information indicated in the manual 
without the obligation to communicate it in advance, as long as they don’t alter safety.

0 1

G/V

MF

BM

MF.N.     O.

MOD.195 MF. 6,3
MOD.220 MF. 8
MOD.250E MF. 8

MF 6,3x2

21
3 4

G/V BM
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MOD.195 MF. 6,3
MOD.220 MF. 8
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Only for personnel authorized by the manufacturer 

ELECTRICAL SCHEME CE DOM 
for versions: F 195 - S 220- F 250 R - F 250 E - F 275 E - F 300 R

ELECTRICAL SCHEME EXTRA CE - CE DOM
for versions: F 330 I - F 350 I - F 370 I - F 330 TSV - F 350 TSV - F 370 TSV

G/V = Yellow/Green
M = Brown
B = Blue

Condenser

Condenser
Micro

Optional, on request

Rotary
bipolar switch

Single-phase line 220V - 50Hz

Power 220V - 50Hz

Mandarin micro pin

To the brown of the PA205

Tighten 
on slicer’s 

chassis
MOTOR

MOTOR

Tilting
switch
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ELECTRICAL SCHEME EXTRA CE 
for versions: F 195 - S 220- F 250 E - F 275 E - F 300 R

ELECTRICAL SCHEME EXTRA CE - CE DOM
for versions: F 250 I - F 275 I - F 275 I - F 275 IL - F 300 E - F 300 EL - F 300 I

Only for personnel authorized by the manufacturer 
G/V = Yellow/Green
M = Brown
B = Blue

Condenser

Condenser

MOTOR

MOTOR

Tilting
bipolar switch

Rotary
bipolar switch

Mono-phase line 220V - 50Hz

Mono-phase line 220V - 50Hz

Micro
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F300R

- F300R

F300R

- F300R

F300R

- F300R

Spare parts
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MOCA DECLARATION

DECLARATION OF CONFORMITY OF THE MATERIALS AND OBJECTS
DESTINED TO COME INTO CONTACT WITH FOOD PRODUCTS

 
1. With this document, it is declared that the product/article/machinery:
 VERTICAL GRAVITY SLICER WITH ANODISED ALUMINIUM STRUCTURE
 supplied for prolonged contact with foodstuffs;

IS COMPLIANT  

WITH THE FOLLOWING EUROPEAN COMMUNITY LEGISLATION:

• Regulation 1935/2004 EC
• Regulation 1895/2005 EC
• Regulation 10/2011 EC

AND THE FOLLOWING ITALIAN LEGISLATION:

•  Ministerial Decree  21/03/1973 and as amended, including MD 140/2013
•  Italian Presidential Decree  777/82 and as amended

2. The blade of the afore-mentioned slicer is manufactured with the following alloy: 
•  AISI 420, C45 _ All domestic CE models and models with blade diameter from 195 to 250 mm CE 

professional
• AISI 420, 100Cr6 models with blade diameter from 300 to 370 mm CE professional

FOODSTUFF SUITABILITY TEST

 The material respects the overall migration and specific migration limits of nickel, chrome and 
manganese in the test condition given by the producer supplier of the CHIARAVALLI GROUP 
SPA AND SLAYER BLADE SRL blade;

 The material used to manufacture the slicer and its surface treatment are subjected to restrictions 
in the legislation stated: 

- Regolamento (CE) n. 1935/2004 of the European Parliament and of the Council of 27 October 
2004 on materials and articles intended to come into contact with food and repealing Directives 
80/590/EEC and 89/109/EEC

- Technical Document “Metals and alloys used in food contact materials and articles” (Council 
of Europe, 2013)

- DIN 10531:2011 Food hygiene - Production and dispense of hot beverages from hot beverage 
appliances - Hygiene requirements, migration test

To perform the analysis, a specimen was put into contact with 5000 ml of water simulant for 2 hours 
at 40°C at third contact.
Aluminium was searched for on the simulant coming from the contact using the ICP-MS technique.

 Component Result Unit of Method Limit of release 
   measurement  (mg/kg)

 Aluminium < 0,10 mg/kg ref. EPA 6010D 2018 5

The simulants and test conditions are selected on the basis of the Directives 82/711/EEC and 
85/572/EEC and as amended and Decree n.338 dated 22/07/1998. (See note at the end of the 
document regarding art. 22 of Reg. (EU) n.10/2011 on Transitional Provisions).

The overall migration limit, along with the other restrictions/specific migrations to which the 
monomers and/or additives present in the material are subjected, are respected in the conditions 
of use mentioned above. The affirmation is supported by analytical tests performed in compliance 
with the Directives 82/711/EEC, 85/572/EEC and 97/48/EC and with Italian Ministerial Decree 
21/03/1973 or on the basis of the calculations carried out considering the content of the substances 
subjected to migration limits. The calculations were made assuming that 1 kg foodstuff comes into 
contact with 1 product.

The material contains substances governed by Regulations (EC) n. 1333/2008 and 1334/2008 and 
as amended (substances called “dual use”).
According to experimental data and/or theoretical calculations, these substances are compliant 
pursuant to art. 11 of Regulation (EU) n.10/2011 paragraph 3, letters a and b and of Italian Ministerial 
Decree 21/03/73.

This declaration is valid from the date shown below and will be previously replaced if changes 
are made to production/formulation of the material or if the references to legislation in point 1 are 
modified and updated in a way to require a new verification to confirm conformity.

NOTE: this declaration is drawn-up pursuant to art. 22, paragraph 1: “Transitional Provisions” and 
art. 23 “Coming into force and application” of the Regulation (EU) n.10/2011.

The following Test Reports relative to the migration tests performed are available on the website.

Rdp n°13508-01 Bpsec S.r.l.
REPORT n°13508-01 Bpsec S.r.l.
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DECLARACIÓN MOCA

DECLARACIÓN DE CONFORMIDAD DE LOS MATERIALES Y DE LOS OBJETOS 
DESTINADOS A ENTRAR EN CONTACTO CON LOS PRODUCTOS ALIMENTARIOS

1. Con la presente se declara que el producto/artículo/maquinaria:
 CORTADORA POR GRAVEDAD, VERTICAL, CON ESTRUCTURA DE ALUMINIO ANODIZADO
 que se ha suministrado para un contacto prolongado con los alimentos;

ES CONFORME  

CON LA SIGUIENTE LEGISLACIÓN COMUNITARIA:

• Reglamento 1935/2004 CE
• Reglamento 1895/2005 CE
• Reglamento 10/2011 CE

Y CON LA SIGUIENTE LEGISLACIÓN ITALIANA:

•  Decreto Ministerial 21/03/1973 y posteriores modificaciones e integraciones incluido el Decreto 
Ministerial 140/2013

•  Decreto del Presidente de la República 777/82 y posteriores actualizaciones y modificaciones

2. La hoja de la cortadora antes citada se ha fabricado con la siguiente aleación: 
•  AISI 420, C45 _ Todos los modelos CE doméstico y modelos con diámetro de cuchilla de 195 a 

250 mm CE profesional
• AISI 420, 100Cr6 modelos con diámetro de cuchilla de 300 a 370 mm CE profesional

TEST DE IDONEIDAD ALIMENTARIA

 El material respeta los límites de migración global y migración específica de níquel, cromo y 
manganeso en las condiciones de prueba indicadas por el proveedor productos de la cuchilla 
CHIARAVALLI GROUP SPA y SLAYER BLADE SRL;

 El material con el que se construye la cortadora y su tratamiento superficial se someten a 
restricciones especificadas en las legislaciones citadas: 

- Reglamento  (CE) n. 1935/2004 del Parlamento Europeo y del Consejo, de 27 de octubre de 
2004, sobre los materiales y objetos destinados a entrar en contacto con alimentos y por el que 
se derogan las Directivas 80/590/CEE y 89/109/CEE

-  Documento técnico “Metales y aleaciones usados en artículos y materiales en contacto con 
alimentos” (Consejo de Europa, 2013)

- DIN 10531:2011 Higiene alimentaria - Producción y distribución de bebidas calientes en aparatos 
a alta temperatura - Requisitos de higiene, test de migración

ORIGINAL EN LENGUA ITALIANA
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Para efectuar el análisis un ejemplar se ha puesto en contacto con 5000 ml de simulante de agua 
durante 2 horas a 40°C al tercer contacto.
En el simulante se ha buscado aluminio proveniente del contacto con técnica ICP-MS.

 Componente Resultado Unidad Método Límite de liberación 
   de medida  (mg/kg)

 Aluminio < 0,010 mg/kg MP 1895 rev 0 2010 5

Los simulantes y las condiciones de prueba se han elegido según las directivas 82/711/CEE y 
85/572/CEE y posteriores actualizaciones y el Decreto n.º 338 del 22/07/1998. (Véase nota al final 
del documento sobre el Art. 22 del Reg. (EU) n.º 10/2011 sobre las Disposiciones Transitorias).

En las condiciones de uso antes mencionadas se respeta el límite de migración global, junto a las 
otras restricciones o migraciones específicas a las cuales pueden someterse los monómeros y/o los 
aditivos presentes en el material. Esta afirmación está respaldada por pruebas analíticas realizadas 
de acuerdo con las Directivas 82/711/CEE, 85/572/CEE y 97/48/CE y con el Decreto Ministerial 
21/03/1973 o según los cálculos efectuados considerando el contenido de las sustancias sometidas 
a límites de migración. Los cálculos se han efectuado tomando como hipótesis que 1 kg de alimento 
entra en contacto con 1 producto.

En el material no están presentes las sustancias reguladas por los Reglamentos (CE) n.º 1333/2008 
y 1334/2008 y posteriores actualizaciones (sustancias llamadas “de doble uso”).
Según datos experimentales y/o cálculos teóricos, estas sustancias son conformes con las 
disposiciones del Art. 11 del Reglamento (EU) n.º 10/2011 apartado 3, letras a y b y del Decreto 
Ministerial 21/03/73.

Esta declaración es válida a partir de la fecha que se indica a continuación y se sustituirá si se 
producen cambios en la producción o formulación del material o si las referencias legislativas 
indicadas en el punto 1 se modifican y actualizan de manera que sea necesario realizar una nueva 
comprobación en relación a la conformidad.

NOTA: esta declaración se ha redactado según cuanto previsto por el Art. 22, apartado 1: “Disposiciones 
transitorias” y por el Art. 23 “Entrada en vigor y aplicación” del Reglamento (EU) n.10/2011.

Los siguientes informes de prueba relativos a las pruebas de migración efectuadas están disponibles 
en el sitio http://www.slicers.it en el área reservada

Informe de prueba n°7778-01 Bpsec S.r.l.
Informe de prueba n°7778-02 Bpsec S.r.l.
INFORME n°7778-01 Bpsec S.r.l.
INFORME n°7778-02 Bpsec S.r.l.
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MOCA DECLARATION

DECLARATION OF CONFORMITY OF THE MATERIALS AND OBJECTS
DESTINED TO COME INTO CONTACT WITH FOOD PRODUCTS

1.With this document, it is declared that the product/article/machinery:
VERTICAL GRAVITY SLICER WITH ANODISED ALUMINIUM STRUCTURE
supplied for prolonged contact with foodstuffs;

IS COMPLIANT  

WITH THE FOLLOWING EUROPEAN COMMUNITY LEGISLATION:

• Regulation 1935/2004 EC
• Regulation 1895/2005 EC
• Regulation 10/2011 EC

AND THE FOLLOWING ITALIAN LEGISLATION:

• Ministerial Decree  21/03/1973 and as amended, including MD 140/2013
• Italian Presidential Decree  777/82 and as amended

2.The blade of the afore-mentioned slicer is manufactured with the following alloy: 
• AISI 420, C45 _ All domestic CE models and models with blade diameter from 195 to 250 mm CE 

professional
• AISI 420, 100Cr6 models with blade diameter from 300 to 370 mm CE professional

FOODSTUFF SUITABILITY TEST

The material respects the overall migration and specific migration limits of nickel, chrome and 
manganese in the test condition given by the producer supplier of the CHIARAVALLI GROUP
SPA AND SLAYER BLADE SRL blade;

The material used to manufacture the slicer and its surface treatment are subjected to restrictions 
in the legislation stated: 

- Regolamento (CE) n. 1935/2004 of the European Parliament and of the Council of 27 October 
2004 on materials and articles intended to come into contact with food and repealing Directives 
80/590/EEC and 89/109/EEC

- Technical Document “Metals and alloys used in food contact materials and articles” (Council 
of Europe, 2013)

- DIN 10531:2011 Food hygiene - Production and dispense of hot beverages from hot beverage 
appliances - Hygiene requirements, migration test

To perform the analysis, a specimen was put into contact with 5000 ml of water simulant for 2 hours 
at 40°C at third contact.
Aluminium was searched for on the simulant coming from the contact using the ICP-MS technique.

Component Result Unit of Method Limit of release 
   measurement (mg/kg)

Aluminium < 0,10 mg/kg ref. EPA 6010D 2018 5

The simulants and test conditions are selected on the basis of the Directives 82/711/EEC and 
85/572/EEC and as amended and Decree n.338 dated 22/07/1998. (See note at the end of the 
document regarding art. 22 of Reg. (EU) n.10/2011 on Transitional Provisions).

The overall migration limit, along with the other restrictions/specific migrations to which the 
monomers and/or additives present in the material are subjected, are respected in the conditions 
of use mentioned above. The affirmation is supported by analytical tests performed in compliance 
with the Directives 82/711/EEC, 85/572/EEC and 97/48/EC and with Italian Ministerial Decree 
21/03/1973 or on the basis of the calculations carried out considering the content of the substances 
subjected to migration limits. The calculations were made assuming that 1 kg foodstuff comes into 
contact with 1 product.

The material contains substances governed by Regulations (EC) n. 1333/2008 and 1334/2008 and 
as amended (substances called “dual use”).
According to experimental data and/or theoretical calculations, these substances are compliant 
pursuant to art. 11 of Regulation (EU) n.10/2011 paragraph 3, letters a and b and of Italian Ministerial 
Decree 21/03/73.

This declaration is valid from the date shown below and will be previously replaced if changes 
are made to production/formulation of the material or if the references to legislation in point 1 are 
modified and updated in a way to require a new verification to confirm conformity.

NOTE: this declaration is drawn-up pursuant to art. 22, paragraph 1: “Transitional Provisions” and 
art. 23 “Coming into force and application” of the Regulation (EU) n.10/2011.

The following Test Reports relative to the migration tests performed are available on the website.

Rdp n°13508-01 Bpsec S.r.l.
REPORT n°13508-01 Bpsec S.r.l.
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DECLARACIÓN MOCA

DECLARACIÓN DE CONFORMIDAD DE LOS MATERIALES Y DE LOS OBJETOS 
DESTINADOS A ENTRAR EN CONTACTO CON LOS PRODUCTOS ALIMENTARIOS

1.Con la presente se declara que el producto/artículo/maquinaria:
CORTADORA POR GRAVEDAD, VERTICAL, CON ESTRUCTURA DE ALUMINIO ANODIZADO
que se ha suministrado para un contacto prolongado con los alimentos;

ES CONFORME  

CON LA SIGUIENTE LEGISLACIÓN COMUNITARIA:

• Reglamento 1935/2004 CE
• Reglamento 1895/2005 CE
• Reglamento 10/2011 CE

Y CON LA SIGUIENTE LEGISLACIÓN ITALIANA:

• Decreto Ministerial 21/03/1973 y posteriores modificaciones e integraciones incluido el Decreto 
Ministerial 140/2013

• Decreto del Presidente de la República 777/82 y posteriores actualizaciones y modificaciones

2.La hoja de la cortadora antes citada se ha fabricado con la siguiente aleación: 
• AISI 420, C45 _ Todos los modelos CE doméstico y modelos con diámetro de cuchilla de 195 a 

250 mm CE profesional
• AISI 420, 100Cr6 modelos con diámetro de cuchilla de 300 a 370 mm CE profesional

TEST DE IDONEIDAD ALIMENTARIA

 El material respeta los límites de migración global y migración específica de níquel, cromo y 
manganeso en las condiciones de prueba indicadas por el proveedor productos de la cuchilla 
CHIARAVALLI GROUP SPA y SLAYER BLADE SRL;

 El material con el que se construye la cortadora y su tratamiento superficial se someten a 
restricciones especificadas en las legislaciones citadas: 

- Reglamento (CE) n. 1935/2004 del Parlamento Europeo y del Consejo, de 27 de octubre de 
2004, sobre los materiales y objetos destinados a entrar en contacto con alimentos y por el que 
se derogan las Directivas 80/590/CEE y 89/109/CEE

- Documento técnico “Metales y aleaciones usados en artículos y materiales en contacto con 
alimentos” (Consejo de Europa, 2013)

- DIN 10531:2011 Higiene alimentaria - Producción y distribución de bebidas calientes en aparatos 
a alta temperatura - Requisitos de higiene, test de migración
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Para efectuar el análisis un ejemplar se ha puesto en contacto con 5000 ml de simulante de agua 
durante 2 horas a 40°C al tercer contacto.
En el simulante se ha buscado aluminio proveniente del contacto con técnica ICP-MS.

Componente Resultado Unidad Método Límite de liberación
de medida (mg/kg)

Aluminio < 0,010 mg/kg MP 1895 rev 0 2010 5

Los simulantes y las condiciones de prueba se han elegido según las directivas 82/711/CEE y 
85/572/CEE y posteriores actualizaciones y el Decreto n.º 338 del 22/07/1998. (Véase nota al final 
del documento sobre el Art. 22 del Reg. (EU) n.º 10/2011 sobre las Disposiciones Transitorias).

En las condiciones de uso antes mencionadas se respeta el límite de migración global, junto a las 
otras restricciones o migraciones específicas a las cuales pueden someterse los monómeros y/o los 
aditivos presentes en el material. Esta afirmación está respaldada por pruebas analíticas realizadas 
de acuerdo con las Directivas 82/711/CEE, 85/572/CEE y 97/48/CE y con el Decreto Ministerial 
21/03/1973 o según los cálculos efectuados considerando el contenido de las sustancias sometidas 
a límites de migración. Los cálculos se han efectuado tomando como hipótesis que 1 kg de alimento 
entra en contacto con 1 producto.

En el material no están presentes las sustancias reguladas por los Reglamentos (CE) n.º 1333/2008 
y 1334/2008 y posteriores actualizaciones (sustancias llamadas “de doble uso”).
Según datos experimentales y/o cálculos teóricos, estas sustancias son conformes con las 
disposiciones del Art. 11 del Reglamento (EU) n.º 10/2011 apartado 3, letras a y b y del Decreto 
Ministerial 21/03/73.

Esta declaración es válida a partir de la fecha que se indica a continuación y se sustituirá si se 
producen cambios en la producción o formulación del material o si las referencias legislativas 
indicadas en el punto 1 se modifican y actualizan de manera que sea necesario realizar una nueva 
comprobación en relación a la conformidad.

NOTA: esta declaración se ha redactado según cuanto previsto por el Art. 22, apartado 1: “Disposiciones 
transitorias” y por el Art. 23 “Entrada en vigor y aplicación” del Reglamento (EU) n.10/2011.

Los siguientes informes de prueba relativos a las pruebas de migración efectuadas están disponibles 
en el sitio http://www.slicers.it en el área reservada

Informe de prueba n°7778-01 Bpsec S.r.l.
Informe de prueba n°7778-02 Bpsec S.r.l.
INFORME n°7778-01 Bpsec S.r.l.
INFORME n°7778-02 Bpsec S.r.l.
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 For slicer models with details in olive wood, the following tests were performed: 
 
Screening of inorganic compounds in materials in contact with the foodstuffs  

with the purpose of detecting and quantifying the molecules extractable from the sample by contact 
with 65% nitric acid at 120°C for 2 hours and detectable by plasma emission spectrometry (ICP/
OES). 

Screening of volatile organic compounds in materials in contact with the foodstuffs

with the purpose of evaluating the transfer of volatile substances making up the material that can 
migrate into the foodstuff by conditioning at a suitable temperature, extraction of the head space (via 
30 minute contact at 125°C) and gas chromatographic analysis with mass detector.

Screening of semi-volatile organic and non-volatile compounds in materials in contact with the 
foodstuffs

with the purpose of detecting and quantifying, conventionally in benzyl butyl phthalate (BBPd4), 
the molecules extractable from the sample by contact with 95% ethanol at 60°C for 10 days and 
detectable by gas chromatography equipped with mass detector (GC EI/MS).

Conclusions
No hazardous substances have been detected.

The following Test Reports relative to the migration tests performed are available on the website.

Rdp n°13509-01 Bpsec S.r.l.
Report - 13509-01 Bpsec S.r.l. Elements
Report - 13509-01 SVOC Bpsec S.r.l.
Report - 13509-01 VOC Bpsec S.r.l.

MOCA DECLARATION

DECLARATION OF CONFORMITY OF THE MATERIALS AND OBJECTS
DESTINED TO COME INTO CONTACT WITH FOOD PRODUCTS

 
1. With this document, it is declared that the product/article/machinery:
 VERTICAL GRAVITY SLICER WITH PAINTED STRUCTURE FLYWHEEL
 supplied for prolonged contact with foodstuffs;

IS COMPLIANT 

WITH THE FOLLOWING EUROPEAN COMMUNITY LEGISLATION:

• Regulation 1935/2004 EC
• Regulation 1895/2005 EC
• Regulation 10/2011 EC

AND THE FOLLOWING ITALIAN LEGISLATION:

•  Ministerial Decree 21/03/1973 and as amended, including MD 140/2013
•  Italian Presidential Decree 777/82 and as amended

2. The blade of the afore-mentioned slicer is manufactured with the following alloy:
• AISI 420, C45 _ All domestic CE models and models with blade diameter from 195 to 250 mm CE 

professional
•  AISI 420, 100Cr6 models with blade diameter from 300 to 370 mm CE professional

FOODSTUFF SUITABILITY TEST

 The material respects the overall migration and specific migration limits of nickel, chrome and 
manganese in the test condition given by the producer supplier of the CHIARAVALLI GROUP 
SPA AND SLAYER BLADE SRL blade;

 The slicer coating material contains substances subjected to restrictions in the legislation stated:

 NAME CAS  Value detected QM(t) mg/kg

 4,4’-methylene (phenylisocyanate) cas 101-68-8 0,0120 1
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 Para los modelos de cortadoras con detalles realizados en madera de olivo, se han realizado las 
siguientes pruebas: 
 
Cribado de compuestos inorgánicos en materiales en contacto con alimentos

con el objetivo de detectar y cuantificar las moléculas extraíbles de la muestra mediante contacto 
con ácido nítrico 65% a 120 °C durante 2 horas y que se pueden detectar mediante espectrometría 
de emisión al plasma (ICP/OES). 

Cribado de compuestos orgánicos volátiles en materiales en contacto con alimentos

con el objetivo de valorar la transferencia de sustancias volátiles que forman en material que pueden 
migrar en el alimento mediante climatización a temperatura adecuada, extracción de espacio de 
cabezal (mediante contacto de 30 minutos a 125°C) y análisis gascromatográfico con detector de 
masa.

Cribado de compuestos orgánicos semivolátiles y no volátiles en materiales en contacto con 
alimentos

con el objetivo de detectar y cuantificar, convencionalmente en benzilbutilftalato (BBPd4) las 
moléculas que se pueden extraer de la muestra mediante contacto con etanol 95% a 60 °C durante 
10 días y que se pueden detectar mediante gas cromatografía equipada con detector de masa (GC 
EI/MS).

Los siguientes informes de prueba relativos a las pruebas de migración efectuadas están disponibles 
en el sitio http://www.slicers.it en el área reservada

Informe de prueba n°8395-05 Bpsec S.r.l.
Informe – 8395-05 Elementos Bpsec S.r.l.
Informe – 8395-05 SVOC Bpsec S.r.l.
Informe – 8395-05 VOC Bpsec S.r.l.

ORIGINAL EN LENGUA ITALIANA
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DECLARACIÓN MOCA

DECLARACIÓN DE CONFORMIDAD DE LOS MATERIALES Y DE LOS OBJETOS 
DESTINADOS A ENTRAR EN CONTACTO CON LOS PRODUCTOS ALIMENTARIOS

1. Con la presente se declara que el producto/artículo/maquinaria:
 CORTADORA POR GRAVEDAD, VERTICAL CON VOLANTE ESTRUCTURA PINTADA
 que se ha suministrado para un contacto prolongado con los alimentos;

ES CONFORME  

CON LA SIGUIENTE LEGISLACIÓN COMUNITARIA:

• Reglamento 1935/2004 CE
• Reglamento 1895/2005 CE
• Reglamento 10/2011 CE

Y CON LA SIGUIENTE LEGISLACIÓN ITALIANA:

•  Decreto Ministerial 21/03/1973 y posteriores modificaciones e integraciones incluido el Decreto 
Ministerial 140/2013

•  Decreto del Presidente de la República 777/82 y posteriores actualizaciones y modificaciones

2. La hoja de la cortadora antes citada está fabricada con la siguiente aleación:
• AISI 420, C45 _ Todos los modelos CE doméstico y modelos con diámetro de cuchilla de 195 a 

250 mm CE profesional
• AISI 420, 100Cr6 modelos con diámetro de cuchilla de 300 a 370 mm CE profesional

TEST DE IDONEIDAD ALIMENTARIA

 El material respeta los límites de migración global y migración específica de níquel, cromo y 
manganeso en las condiciones de prueba indicadas por el proveedor productos de la cuchilla 
CHIARAVALLI GROUP SPA y SLAYER BLADE SRL;

  El material de revestimiento de la cortadora contiene sustancias sometidas a restricciones en las 
legislaciones citadas:

 NOMBRE CAS  Valor detectado QM(t) mg/kg

 4,4’-Diisocianato de difenilmetano cas 101-68-8 0,0120 1
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 For slicer models with details in olive wood, the following tests were performed: 
 
Screening of inorganic compounds in materials in contact with the foodstuffs  

with the purpose of detecting and quantifying the molecules extractable from the sample by contact 
with 65% nitric acid at 120°C for 2 hours and detectable by plasma emission spectrometry (ICP/
OES). 

Screening of volatile organic compounds in materials in contact with the foodstuffs

with the purpose of evaluating the transfer of volatile substances making up the material that can 
migrate into the foodstuff by conditioning at a suitable temperature, extraction of the head space (via 
30 minute contact at 125°C) and gas chromatographic analysis with mass detector.

Screening of semi-volatile organic and non-volatile compounds in materials in contact with the 
foodstuffs

with the purpose of detecting and quantifying, conventionally in benzyl butyl phthalate (BBPd4), 
the molecules extractable from the sample by contact with 95% ethanol at 60°C for 10 days and 
detectable by gas chromatography equipped with mass detector (GC EI/MS).

Conclusions
No hazardous substances have been detected.

The following Test Reports relative to the migration tests performed are available on the website.

Rdp n°13509-01 Bpsec S.r.l.
Report - 13509-01 Bpsec S.r.l. Elements
Report - 13509-01 SVOC Bpsec S.r.l.
Report - 13509-01 VOC Bpsec S.r.l.

MOCA DECLARATION

DECLARATION OF CONFORMITY OF THE MATERIALS AND OBJECTS
DESTINED TO COME INTO CONTACT WITH FOOD PRODUCTS

 
1. With this document, it is declared that the product/article/machinery:
 VERTICAL GRAVITY SLICER WITH PAINTED STRUCTURE FLYWHEEL
 supplied for prolonged contact with foodstuffs;

IS COMPLIANT 

WITH THE FOLLOWING EUROPEAN COMMUNITY LEGISLATION:

• Regulation 1935/2004 EC
• Regulation 1895/2005 EC
• Regulation 10/2011 EC

AND THE FOLLOWING ITALIAN LEGISLATION:

•  Ministerial Decree 21/03/1973 and as amended, including MD 140/2013
•  Italian Presidential Decree 777/82 and as amended

2. The blade of the afore-mentioned slicer is manufactured with the following alloy:
• AISI 420, C45 _ All domestic CE models and models with blade diameter from 195 to 250 mm CE 

professional
•  AISI 420, 100Cr6 models with blade diameter from 300 to 370 mm CE professional

FOODSTUFF SUITABILITY TEST

 The material respects the overall migration and specific migration limits of nickel, chrome and 
manganese in the test condition given by the producer supplier of the CHIARAVALLI GROUP 
SPA AND SLAYER BLADE SRL blade;

 The slicer coating material contains substances subjected to restrictions in the legislation stated:

 NAME CAS  Value detected QM(t) mg/kg

 4,4’-methylene (phenylisocyanate) cas 101-68-8 0,0120 1

70

 Para los modelos de cortadoras con detalles realizados en madera de olivo, se han realizado las 
siguientes pruebas: 
 
Cribado de compuestos inorgánicos en materiales en contacto con alimentos

con el objetivo de detectar y cuantificar las moléculas extraíbles de la muestra mediante contacto 
con ácido nítrico 65% a 120 °C durante 2 horas y que se pueden detectar mediante espectrometría 
de emisión al plasma (ICP/OES). 

Cribado de compuestos orgánicos volátiles en materiales en contacto con alimentos

con el objetivo de valorar la transferencia de sustancias volátiles que forman en material que pueden 
migrar en el alimento mediante climatización a temperatura adecuada, extracción de espacio de 
cabezal (mediante contacto de 30 minutos a 125°C) y análisis gascromatográfico con detector de 
masa.

Cribado de compuestos orgánicos semivolátiles y no volátiles en materiales en contacto con 
alimentos

con el objetivo de detectar y cuantificar, convencionalmente en benzilbutilftalato (BBPd4) las 
moléculas que se pueden extraer de la muestra mediante contacto con etanol 95% a 60 °C durante 
10 días y que se pueden detectar mediante gas cromatografía equipada con detector de masa (GC 
EI/MS).

Los siguientes informes de prueba relativos a las pruebas de migración efectuadas están disponibles 
en el sitio http://www.slicers.it en el área reservada

Informe de prueba n°8395-05 Bpsec S.r.l.
Informe – 8395-05 Elementos Bpsec S.r.l.
Informe – 8395-05 SVOC Bpsec S.r.l.
Informe – 8395-05 VOC Bpsec S.r.l.
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DECLARACIÓN MOCA

DECLARACIÓN DE CONFORMIDAD DE LOS MATERIALES Y DE LOS OBJETOS 
DESTINADOS A ENTRAR EN CONTACTO CON LOS PRODUCTOS ALIMENTARIOS

1. Con la presente se declara que el producto/artículo/maquinaria:
 CORTADORA POR GRAVEDAD, VERTICAL CON VOLANTE ESTRUCTURA PINTADA
 que se ha suministrado para un contacto prolongado con los alimentos;

ES CONFORME  

CON LA SIGUIENTE LEGISLACIÓN COMUNITARIA:

• Reglamento 1935/2004 CE
• Reglamento 1895/2005 CE
• Reglamento 10/2011 CE

Y CON LA SIGUIENTE LEGISLACIÓN ITALIANA:

•  Decreto Ministerial 21/03/1973 y posteriores modificaciones e integraciones incluido el Decreto 
Ministerial 140/2013

•  Decreto del Presidente de la República 777/82 y posteriores actualizaciones y modificaciones

2. La hoja de la cortadora antes citada está fabricada con la siguiente aleación:
• AISI 420, C45 _ Todos los modelos CE doméstico y modelos con diámetro de cuchilla de 195 a 

250 mm CE profesional
• AISI 420, 100Cr6 modelos con diámetro de cuchilla de 300 a 370 mm CE profesional

TEST DE IDONEIDAD ALIMENTARIA

 El material respeta los límites de migración global y migración específica de níquel, cromo y 
manganeso en las condiciones de prueba indicadas por el proveedor productos de la cuchilla 
CHIARAVALLI GROUP SPA y SLAYER BLADE SRL;

  El material de revestimiento de la cortadora contiene sustancias sometidas a restricciones en las 
legislaciones citadas:

 NOMBRE CAS  Valor detectado QM(t) mg/kg

 4,4’-Diisocianato de difenilmetano cas 101-68-8 0,0120 1
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Since the value detected is lower than the QM(t) value, the slice is deemed compliant.

TEST CONDITIONS

MIGRATION IN WATER  MIGRATION IN OIL
Met.: BS EN 1186:2006  Met.: BS EN 1186:2006

CONTACT CONDITIONS  CONTACT CONDITIONS
Surface/volume ratio: ..................................0,5 Surface/volume ratio: ................................... 0,5
Time .......................................................30 min Time ....................................................... 30 min
Temperature .............................................40°C Temperature .............................................. 40°C

The simulants and test conditions are selected on the basis of the Directives 82/711/EEC and 
85/572/EEC and as amended and Decree n.338 dated 22/07/1998. (See note at the end of the 
document regarding art. 22 of Reg. (EU) n.10/2011 on Transitional Provisions).

The overall migration limit, along with the other restrictions/specific migrations to which the 
monomers and/or additives present in the material are subjected, are respected in the conditions 
of use mentioned above. The affirmation is supported by analytical tests performed in compliance 
with the Directives 82/711/EEC, 85/572/EEC and 97/48/EC and with Italian Ministerial Decree 
21/03/1973 or on the basis of the calculations carried out considering the content of the substances 
subjected to migration limits. The calculations were made assuming that 1 kg foodstuff comes into 
contact with 1 product.

The material contains substances governed by Regulations (EC) n. 1333/2008 and 1334/2008 and 
as amended (substances called “dual use”).
According to experimental data and/or theoretical calculations, these substances are compliant 
pursuant to art. 11 of Regulation (EU) n.10/2011 paragraph 3, letters a and b and of Italian Ministerial 
Decree 21/03/73.

This declaration is valid from the date shown below and will be previously replaced if changes 
are made to production/formulation of the material or if the references to legislation in point 1 are 
modified and updated in a way to require a new verification to confirm conformity.

NOTE: this declaration is drawn-up pursuant to art. 22, paragraph 1: “Transitional Provisions” and 
art. 23 “Coming into force and application” of the Regulation (EU) n.10/2011.

The following Test Reports relative to the migration tests performed are available on the website.

Test report n°8395-01 Bpsec S.r.l.
Test report n°8395-02 Bpsec S.r.l.
Test report n°8395-03 Bpsec S.r.l.
Test report n°13507/01 Bpsec S.r.l

  For slicer models with details in olive wood, the following tests were performed:
 
Screening of inorganic compounds in materials in contact with the foodstuffs

with the purpose of detecting and quantifying the molecules extractable from the sample by contact 
with 65% nitric acid at 120°C for 2 hours and detectable by plasma emission spectrometry (ICP/
OES). 

Screening of volatile organic compounds in materials in contact with the foodstuffs

with the purpose of evaluating the transfer of volatile substances making up the material that can 
migrate into the foodstuff by conditioning at a suitable temperature, extraction of the head space (via 
30 minute contact at 125°C) and gas chromatographic analysis with mass detector.

Conclusions
No hazardous substances have been detected.

Screening of semi-volatile organic and non-volatile compounds in materials in contact with the 
foodstuffs

with the purpose of detecting and quantifying, conventionally in benzyl butyl phthalate (BBPd4), 
the molecules extractable from the sample by contact with 95% ethanol at 60°C for 10 days and 
detectable by gas chromatography equipped with mass detector (GC EI/MS).

The following Test Reports relative to the migration tests performed are available on the website.

Test report n°13509-01 Bpsec S.r.l.
Report - 13509-01 Bpsec S.r.l. Elements
Report - 13509-01 SVOC Bpsec S.r.l.
Report - 13509-01 VOC Bpsec S.r.l.
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Dado que el valor detectado es inferior al valor de QM(t), el producto cortado debe considerarse 
conforme.

CONDICIONES DE PRUEBA

MIGRACIÓN EN AGUA  MIGRACIÓN EN ACEITE
Met.: UNI EN 1186:2006  Met.: UNI EN 1186:2006

CONDICIONES DE CONTACTO  CONDICIONES DE CONTACTO
Relación superficie/volumen: ......................0,4 Relación superficie/volumen: ....................... 0,4
Tiempo ...................................................30 min Tiempo ................................................... 30 min
Temperatura .............................................40°C Temperatura .............................................. 40°C

Los simulantes y las condiciones de prueba se han elegido según las directivas 82/711/CEE y 
85/572/CEE y posteriores actualizaciones y el Decreto n.º 338 del 22/07/1998. (Véase nota al final 
del documento sobre el Art. 22 del Reg. (EU) n.º 10/2011 sobre las Disposiciones Transitorias).

En las condiciones de uso antes mencionadas se respeta el límite de migración global, junto a las otras 
restricciones o migraciones específicas a las cuales pueden someterse los monómeros y/o los aditivos 
presentes en el material. Esta afirmación está respaldada por pruebas analíticas realizadas de acuerdo 
con las Directivas 82/711/CEE, 85/572/CEE y 97/48/CE y con el Decreto Ministerial 21/03/1973 o según 
los cálculos efectuados considerando el contenido de las sustancias sometidas a límites de migración. Los 
cálculos se han efectuado tomando como hipótesis que 1 kg de alimento entra en contacto con 1 producto.

En el material no están presentes las sustancias reguladas por los Reglamentos (CE) n.º 1333/2008 
y 1334/2008 y posteriores actualizaciones (sustancias llamadas “de doble uso”).
Según datos experimentales y/o cálculos teóricos, estas sustancias son conformes con las 
disposiciones del Art. 11 del Reglamento (EU) n.º 10/2011 apartado 3, letras a y b y del Decreto 
Ministerial 21/03/73.

Esta declaración es válida a partir de la fecha que se indica a continuación y se sustituirá si se 
producen cambios en la producción o formulación del material o si las referencias legislativas 
indicadas en el punto 1 se modifican y actualizan de manera que sea necesario realizar una nueva 
comprobación en relación a la conformidad.

NOTA: esta declaración se ha redactado según cuanto previsto por el Art. 22, apartado 1: 
“Disposiciones transitorias” y por el 23 “Entrada en vigor y aplicación” del Reglamento (EU) n.10/2011.

Los siguientes informes de prueba relativos a las pruebas de migración efectuadas están disponibles 
en el sitio http://www.slicers.it en el área reservada

Informe de prueba n°8395-01 Bpsec S.r.l.
Informe de prueba n°8395-02 Bpsec S.r.l.
Informe de prueba n°8395-03 Bpsec S.r.l.
Informe de prueba n°8395-04 Bpsec S.r.l.

73

ORIGINAL EN LENGUA ITALIANA

  Para los modelos de cortadoras con detalles realizados en madera de olivo, se han realizado las 
siguientes pruebas:

 
Cribado de compuestos inorgánicos en materiales en contacto con alimentos

con el objetivo de detectar y cuantificar las moléculas extraíbles de la muestra mediante contacto 
con ácido nítrico 65% a 120 °C durante 2 horas y que se pueden detectar mediante espectrometría 
de emisión al plasma (ICP/OES). 

Cribado de compuestos orgánicos volátiles en materiales en contacto con alimentos

con el objetivo de valorar la transferencia de sustancias volátiles que forman en material que 
pueden migrar en el alimento mediante climatización a temperatura adecuada, extracción de 
espacio de cabezal (mediante contacto de 30 minutos a 125°C) y análisis gascromatográfico con 
detector de masa.

Cribado de compuestos orgánicos semivolátiles y no volátiles en materiales en contacto con 
alimentos

con el objetivo de detectar y cuantificar, convencionalmente en benzilbutilftalato (BBPd4) las 
moléculas que se pueden extraer de la muestra mediante contacto con etanol 95% a 60 °C durante 
10 días y que se pueden detectar mediante gas cromatografía equipada con detector de masa (GC 
EI/MS).

Los siguientes informes de prueba relativos a las pruebas de migración efectuadas están disponibles 
en el sitio http://www.slicers.it en el área reservada

Informe de prueba n°8395-05 Bpsec S.r.l.
Informe – 8395-05 Elementos Bpsec S.r.l.
Informe – 8395-05 SVOC Bpsec S.r.l.
Informe – 8395-05 VOC Bpsec S.r.l.
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Since the value detected is lower than the QM(t) value, the slice is deemed compliant.

TEST CONDITIONS

MIGRATION IN WATER MIGRATION IN OIL
Met.: BS EN 1186:2006 Met.: BS EN 1186:2006

CONTACT CONDITIONS CONTACT CONDITIONS
Surface/volume ratio: ..................................0,5 Surface/volume ratio: ................................... 0,5
Time.......................................................30 min Time ....................................................... 30 min
Temperature .............................................40°C Temperature .............................................. 40°C

The simulants and test conditions are selected on the basis of the Directives 82/711/EEC and 
85/572/EEC and as amended and Decree n.338 dated 22/07/1998. (See note at the end of the 
document regarding art. 22 of Reg. (EU) n.10/2011 on Transitional Provisions).

The overall migration limit, along with the other restrictions/specific migrations to which the 
monomers and/or additives present in the material are subjected, are respected in the conditions 
of use mentioned above. The affirmation is supported by analytical tests performed in compliance 
with the Directives 82/711/EEC, 85/572/EEC and 97/48/EC and with Italian Ministerial Decree 
21/03/1973 or on the basis of the calculations carried out considering the content of the substances 
subjected to migration limits. The calculations were made assuming that 1 kg foodstuff comes into 
contact with 1 product.

The material contains substances governed by Regulations (EC) n. 1333/2008 and 1334/2008 and 
as amended (substances called “dual use”).
According to experimental data and/or theoretical calculations, these substances are compliant 
pursuant to art. 11 of Regulation (EU) n.10/2011 paragraph 3, letters a and b and of Italian Ministerial 
Decree 21/03/73.

This declaration is valid from the date shown below and will be previously replaced if changes 
are made to production/formulation of the material or if the references to legislation in point 1 are 
modified and updated in a way to require a new verification to confirm conformity.

NOTE: this declaration is drawn-up pursuant to art. 22, paragraph 1: “Transitional Provisions” and 
art. 23 “Coming into force and application” of the Regulation (EU) n.10/2011.

The following Test Reports relative to the migration tests performed are available on the website.

Test report n°8395-01 Bpsec S.r.l.
Test report n°8395-02 Bpsec S.r.l.
Test report n°8395-03 Bpsec S.r.l.
Test report n°13507/01 Bpsec S.r.l

  For slicer models with details in olive wood, the following tests were performed:

Screening of inorganic compounds in materials in contact with the foodstuffs

with the purpose of detecting and quantifying the molecules extractable from the sample by contact 
with 65% nitric acid at 120°C for 2 hours and detectable by plasma emission spectrometry (ICP/
OES). 

Screening of volatile organic compounds in materials in contact with the foodstuffs

with the purpose of evaluating the transfer of volatile substances making up the material that can 
migrate into the foodstuff by conditioning at a suitable temperature, extraction of the head space (via 
30 minute contact at 125°C) and gas chromatographic analysis with mass detector.

Conclusions
No hazardous substances have been detected.

Screening of semi-volatile organic and non-volatile compounds in materials in contact with the 
foodstuffs

with the purpose of detecting and quantifying, conventionally in benzyl butyl phthalate (BBPd4), 
the molecules extractable from the sample by contact with 95% ethanol at 60°C for 10 days and 
detectable by gas chromatography equipped with mass detector (GC EI/MS).

The following Test Reports relative to the migration tests performed are available on the website.

Test report n°13509-01 Bpsec S.r.l.
Report - 13509-01 Bpsec S.r.l. Elements
Report - 13509-01 SVOC Bpsec S.r.l.
Report - 13509-01 VOC Bpsec S.r.l.
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Dado que el valor detectado es inferior al valor de QM(t), el producto cortado debe considerarse 
conforme.

CONDICIONES DE PRUEBA

MIGRACIÓN EN AGUA MIGRACIÓN EN ACEITE
Met.: UNI EN 1186:2006 Met.: UNI EN 1186:2006

CONDICIONES DE CONTACTO CONDICIONES DE CONTACTO
Relación superficie/volumen: ......................0,4 Relación superficie/volumen: ....................... 0,4
Tiempo...................................................30 min Tiempo ................................................... 30 min
Temperatura .............................................40°C Temperatura .............................................. 40°C

Los simulantes y las condiciones de prueba se han elegido según las directivas 82/711/CEE y 
85/572/CEE y posteriores actualizaciones y el Decreto n.º 338 del 22/07/1998. (Véase nota al final 
del documento sobre el Art. 22 del Reg. (EU) n.º 10/2011 sobre las Disposiciones Transitorias).

En las condiciones de uso antes mencionadas se respeta el límite de migración global, junto a las otras 
restricciones o migraciones específicas a las cuales pueden someterse los monómeros y/o los aditivos 
presentes en el material. Esta afirmación está respaldada por pruebas analíticas realizadas de acuerdo 
con las Directivas 82/711/CEE, 85/572/CEE y 97/48/CE y con el Decreto Ministerial 21/03/1973 o según 
los cálculos efectuados considerando el contenido de las sustancias sometidas a límites de migración. Los 
cálculos se han efectuado tomando como hipótesis que 1 kg de alimento entra en contacto con 1 producto.

En el material no están presentes las sustancias reguladas por los Reglamentos (CE) n.º 1333/2008 
y 1334/2008 y posteriores actualizaciones (sustancias llamadas “de doble uso”).
Según datos experimentales y/o cálculos teóricos, estas sustancias son conformes con las 
disposiciones del Art. 11 del Reglamento (EU) n.º 10/2011 apartado 3, letras a y b y del Decreto 
Ministerial 21/03/73.

Esta declaración es válida a partir de la fecha que se indica a continuación y se sustituirá si se 
producen cambios en la producción o formulación del material o si las referencias legislativas 
indicadas en el punto 1 se modifican y actualizan de manera que sea necesario realizar una nueva 
comprobación en relación a la conformidad.

NOTA: esta declaración se ha redactado según cuanto previsto por el Art. 22, apartado 1: 
“Disposiciones transitorias” y por el 23 “Entrada en vigor y aplicación” del Reglamento (EU) n.10/2011.

Los siguientes informes de prueba relativos a las pruebas de migración efectuadas están disponibles 
en el sitio http://www.slicers.it en el área reservada

Informe de prueba n°8395-01 Bpsec S.r.l.
Informe de prueba n°8395-02 Bpsec S.r.l.
Informe de prueba n°8395-03 Bpsec S.r.l.
Informe de prueba n°8395-04 Bpsec S.r.l.
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Para los modelos de cortadoras con detalles realizados en madera de olivo, se han realizado las 
siguientes pruebas:

Cribado de compuestos inorgánicos en materiales en contacto con alimentos

con el objetivo de detectar y cuantificar las moléculas extraíbles de la muestra mediante contacto 
con ácido nítrico 65% a 120 °C durante 2 horas y que se pueden detectar mediante espectrometría 
de emisión al plasma (ICP/OES). 

Cribado de compuestos orgánicos volátiles en materiales en contacto con alimentos

con el objetivo de valorar la transferencia de sustancias volátiles que forman en material que 
pueden migrar en el alimento mediante climatización a temperatura adecuada, extracción de 
espacio de cabezal (mediante contacto de 30 minutos a 125°C) y análisis gascromatográfico con 
detector de masa.

Cribado de compuestos orgánicos semivolátiles y no volátiles en materiales en contacto con 
alimentos

con el objetivo de detectar y cuantificar, convencionalmente en benzilbutilftalato (BBPd4) las 
moléculas que se pueden extraer de la muestra mediante contacto con etanol 95% a 60 °C durante 
10 días y que se pueden detectar mediante gas cromatografía equipada con detector de masa (GC 
EI/MS).

Los siguientes informes de prueba relativos a las pruebas de migración efectuadas están disponibles 
en el sitio http://www.slicers.it en el área reservada

Informe de prueba n°8395-05 Bpsec S.r.l.
Informe – 8395-05 Elementos Bpsec S.r.l.
Informe – 8395-05 SVOC Bpsec S.r.l.
Informe – 8395-05 VOC Bpsec S.r.l.

 403003 G21E 47/47


