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Cold-meat slicing machines
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	1. Scope
	

	
	                                               
                                             Operating cold-meat slicing machines


	
	2. Dangers to people and the environment
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	Risk of injury from circular blade when cutting and cleaning.
Physical strain caused by the workstation being at an incorrect height, incorrect handling, or the slide/leftovers holder being stiff. 
Risk of being crushed in the machines due to power-operated slides between the slide and machine body.
Electricity risk if moisture penetrates the machine during cleaning.

	3. Protective measures and rules for behaviour
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	Every day before starting work:
Ensure that the slide and leftovers holder are not stiff.
Ensure that the machine is stable.
Check the safety switch for functionality. It must be impossible to start the machine while the slide is folded down. 
Check whether the locking mechanism is active when the slide is folded down (prevents the slide from folding down when cutting thickness is set to greater than 0 mm).
Check the distance between the edge of the blade and the blade guard ring. If the distance is greater than 6 mm (or 12 depending on the system), the circular blade must be replaced.
While operating:
Pull the slide all the way towards you when inserting and removing the items you intend to slice.
Lower the leftovers holder onto the food you intend to slice and push it was far as possible in the direction of the circular blade.
Daumen der rechten Hand beim Schneiden immer hinter die Schlittenrückwand legen.
Do not reach under the leftovers holder.
Use the leftovers holder to cut open end pieces. Cut off uneven ends beforehand.
Only use machines with suitable equipment for bevel cuts.
Immediately switch off the machine when not using (risk of injury if the machine is left running).
While cleaning:
Switch off the machine and remove the mains plug.
Set the slicing thickness to “0” until it can go no further.
Fold down/remove the slide.
When cleaning the circular blade with a damp cleaning cloth, always wipe outwards from the centre of the blade. Do not place your fingertips into the gap between the blade and the guard.
Clean in accordance with your own or the manufacturer’s cleaning schedule.
Maintenance and servicing:
Regularly lubricate the guides on the slide and leftovers holder (e.g., using a lubricant approved for use with food).
Observe the manufacturer’s specifications for the grinding device when grinding. If there is a gap larger than 6 mm/12 mm between the cutting edge and the blade guard ring, replace the circular blade.
Only insert/change the blade while wearing cut-resistant gloves.

	4. Behaviour in case of faults

	
	Immediately stop cold-meat slicing machine
Report safety-relevant faults to your superior

	5. First aid
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	Keep calm
Call first aider
Emergency number:  112 Emergency company number
Report accident

	6. Maintenance

	
	Maintenance only to be carried out by specialists.
Regularly lubricate the guides on the slide and leftovers holder (e.g., using a lubricant approved for use with food).
Observe the manufacturer’s specifications for the grinding device when grinding. If there is a gap larger than 6 mm/12 mm between the cutting edge and the blade guard ring, replace the circular blade.
Only insert/change the blade while wearing cut-resistant gloves. 

	

		Date approved:

Next review date for operating instructions:

	
Signature:
managing director/authorised person


These sample operating instructions must be adapted for the relevant company!
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