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IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric shock,
and/or injury to persons, including the following:

Read all instructions before operating the appliance.

Do not touch moving parts. Keep hands, hair, and clothing away from the blade during operation.

Always use the food pusher to guide food. Never use your hands directly.

Unplug from outlet when not in use, before putting on or taking off parts, and before cleaning.

Do not immerse the motor unit in water or other liquids.

This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabilities,
or lack of experience and knowledge, unless they have been given supervision or instruction concerning use of the appliance
by a person responsible for their safety.

Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been dropped or
damaged in any manner.

Use only attachments recommended or sold by the manufacturer.

Do not use outdoors.

Do not let cord hang over edge of table or counter, or touch hot surfaces.

Exercise extreme caution when handling the sharp blade.

PRODUCT OVERVIEW

Familiarize yourself with the components of your CUSIMAX Electric Food Slicer before use.

7.5-inch Stainless Steel Blade: For precise slicing.

Food Carriage: Holds food securely during slicing.

Food Pusher: Keeps hands away from the blade and applies pressure to food.

Adjustable Thickness Knob: Controls slice thickness from 0.1mm to 15mm (0.04-0.6 inches).

Power Switch: On/Off control for the motor.

Anti-Slip Feet: Provides stability during operation.
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Figure 1: Front view of the CUSIMAX CMFS-200 Electric Food Slicer, showing the blade, food carriage, and thickness adjustment knob.



Figure 2: Close-up of the adjustable thickness knob, indicating settings from 0.04 to 0.6 inches (0.1-15mm).

SETUP INSTRUCTIONS

1. Unpack: Carefully remove the slicer and all its components from the packaging. Retain packaging for future storage or
transport.

2. Placement: Place the slicer on a clean, dry, and stable surface. Ensure the anti-slip feet are firmly gripping the countertop.

3. Assemble Food Pusher: Attach the food pusher to the food carriage. Ensure it slides smoothly.

4. Check Blade: Verify the 7.5-inch stainless steel blade is securely in place. Refer to the "Cleaning and Maintenance" section
for blade removal and re-installation if needed.

5. Power Connection: Ensure the power switch is in the "OFF" position before plugging the appliance into a grounded
electrical outlet.

OPERATING INSTRUCTIONS

Follow these steps for safe and effective slicing:



1. Prepare Food: For best results, chill meats and cheeses before slicing. Remove any bones or hard foreign objects from the
food item.

2. Adjust Thickness: Turn the adjustable thickness knob to your desired slice thickness. The range is from 0.1mm (0.04
inches) for very thin slices to 15mm (0.6 inches) for thicker cuts.

3. Position Food: Place the food item firmly against the food carriage and the thickness guide plate. Use the food pusher to
secure the food.

4. Power On: Ensure your hands are clear of the blade. Flip the power switch to the "ON" position. The blade will begin to
rotate.

5. Slice: Gently push the food carriage forward and backward, guiding the food into the rotating blade using the food pusher.
Apply even pressure. Collect sliced food from the receiving tray.

6. Power Off: Once slicing is complete, turn the power switch to the "OFF" position. Wait for the blade to come to a complete
stop before touching any parts or removing sliced food.

Figure 3: The food slicer in operation, demonstrating how to use the food pusher to slice meat evenly.



CLEANING AND MAINTENANCE

Regular cleaning ensures optimal performance and extends the life of your slicer. Always prioritize safety during cleaning.

1. Safety First: Before cleaning, ensure the power switch is in the "OFF" position and the appliance is unplugged from the
electrical outlet. Set the thickness knob to "0" to cover the blade as much as possible.

2. Remove Food Pusher: Detach the food pusher from the food carriage.

3. Remove Blade: Carefully remove the blade. Consult the diagram for specific instructions on your model. Use extreme
caution as the blade is very sharp.

4. Hand Wash Parts: Hand wash the removable food pusher and blade with warm, soapy water. Rinse thoroughly and dry
immediately to prevent rust.

5. Clean Main Unit: Wipe down the main body of the slicer with a damp cloth. Do not immerse the motor unit in water. Use a
soft cloth to clean around the blade area and thickness guide.

6. Reassemble: Once all parts are clean and dry, carefully reassemble the blade and food pusher.

7. Storage: Store the slicer in a clean, dry place.

Figure 4: The slicer highlighting removable components like the food pusher and blade for easy cleaning. The image also shows cleaning
with a soft cloth.



TROUBLESHOOTING

If you encounter issues with your food slicer, refer to the following common problems and solutions:

Problem Possible Cause Solution

Slicer does
not turn on.

Not plugged in; power switch off;
power outage.

Ensure the slicer is securely plugged into a working outlet. Check the
power switch. Verify power supply.

Uneven
slices.

Food not firm enough; inconsistent
pressure; thickness knob shifted.

Ensure food is chilled and firm. Apply consistent pressure with the food
pusher. Check thickness knob setting during operation.

Difficulty
slicing.

Blade dull; food too hard/frozen;
motor overloaded.

Ensure food is not frozen solid. Do not force the slicer. If blade is dull,
consider professional sharpening or replacement.

Slicer vibrates
excessively.

Unstable surface; loose components.
Place the slicer on a firm, level surface. Ensure all removable parts are
securely attached.

SPECIFICATIONS

Model: CMFS-200

Brand: CUSIMAX

Power: 200W

Blade Size: 7.5-inch

Blade Material: Stainless Steel

Body Material: Stainless Steel

Adjustable Thickness: 0.1mm - 15mm (0.04 - 0.6 inches)

Product Dimensions: 11.8"L x 5.1"W x 9"H

Operation Mode: Automatic

Care Instructions: Hand Wash Only (for removable parts)



Figure 5: Diagram showing the dimensions of the CUSIMAX CMFS-200 Electric Food Slicer.

WARRANTY AND SUPPORT

For warranty information, technical support, or customer service inquiries regarding your CUSIMAX CMFS-200 Electric Food
Slicer, please contact CUSIMAX customer support directly. Refer to the product packaging or the official CUSIMAX website for
contact details.

© 2026 CUSIMAX. All rights reserved.
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