
Manuals+
☰

Manuals.plus /

› Emerio /

› Emerio MS-125000 All-Purpose Slicer Instruction Manual

Emerio MS-125000

Emerio MS-125000 All-Purpose Slicer Instruction
Manual

Model: MS-125000

INTRODUCTION

Thank you for choosing the Emerio MS-125000 All-Purpose Slicer. This manual provides essential information for the safe
and efficient operation, maintenance, and care of your new appliance. Please read these instructions thoroughly before
first use and keep them for future reference.
The Emerio MS-125000 is designed for slicing various food items such as bread, cheese, cold cuts, and vegetables. Its
foldable design ensures space-saving storage, and the adjustable cutting width allows for precise slicing from 0 to 17 mm.

IMPORTANT SAFETY INSTRUCTIONS

WARNING: Failure to follow these safety instructions may result in electric shock, fire, or serious injury.

Always ensure the appliance is unplugged from the power outlet before assembly, disassembly, cleaning, or when
not in use.

Keep hands and utensils away from the moving blade during operation. The blade is extremely sharp.

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.

Children should be supervised to ensure that they do not play with the appliance.

Do not operate the slicer if the power cord or plug is damaged, or if the appliance malfunctions or has been dropped
or damaged in any manner. Contact customer service for repair.

Do not immerse the motor unit in water or any other liquid.

Use the food pusher to guide food. Never use your hands directly to push food towards the blade.

Ensure the slicer is placed on a stable, flat, and dry surface during operation.

The device only works if both safety switches are pressed simultaneously. This is a safety feature to prevent
accidental activation.

This appliance is for household use only. Do not use outdoors.
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PRODUCT OVERVIEW

The Emerio MS-125000 All-Purpose Slicer features a robust design with a stainless steel knife unit and BPA-free plastic
components for your health and safety.

Figure 1: The Emerio MS-125000 All-Purpose Slicer unfolded and ready
for operation. This image shows the main body, the circular stainless

steel blade, and the food carriage.

Figure 2: The slicer positioned with various food items, demonstrating its
versatility for slicing different ingredients.

Figure 3: The slicer in its folded position, highlighting its space-saving
design for easy storage.



Figure 4: A detailed view of the manual cutting width adjustment
mechanism, showing settings from 0 to 17 mm.

Figure 5: Side profile of the slicer, illustrating its sleek design and how it
stands when unfolded.



Figure 6: Rear view of the slicer in its folded state, demonstrating how it
can be stored compactly.

Figure 7: Top-down perspective of the slicer, providing a clear view of the
blade and the area where food is placed for slicing.



Figure 8: Front view of the slicer, detailing the blade guard and the
general appearance from the user's perspective.

SETUP AND FIRST USE

1. Unpacking: Carefully remove the slicer from its packaging. Retain packaging materials for future storage or
transport.

2. Initial Cleaning: Before first use, clean all parts that will come into contact with food. Refer to the "Maintenance and
Cleaning" section for detailed instructions.

3. Unfolding the Slicer: Place the slicer on a stable, flat, and dry surface. Gently unfold the appliance until it locks into
its operating position. Ensure all components are securely in place.

4. Blade Installation (if applicable): Ensure the stainless steel blade is correctly and securely installed. Refer to the
diagram in the "Product Overview" section for proper placement.

5. Power Connection: Plug the power cord into a suitable grounded electrical outlet. Ensure the voltage matches the
specifications of the appliance.

OPERATING INSTRUCTIONS

1. Adjusting Cutting Width: Locate the cutting width adjustment knob/lever (refer to Figure 4). Rotate or slide it to
select your desired slice thickness, from 0 to 17 mm. Start with a thicker setting and adjust as needed.

2. Placing Food: Place the food item to be sliced onto the food carriage. Use the food pusher to secure the food
against the guide plate.

3. Activating the Slicer: The Emerio MS-125000 features a safety switch mechanism. To operate, you must press and
hold both safety switches simultaneously. The blade will begin to rotate.

4. Slicing: While holding both safety switches, gently push the food carriage forward and backward, guiding the food
against the rotating blade. Apply even pressure for consistent slices.

5. Stopping Operation: Release the safety switches to stop the blade. Always wait for the blade to come to a
complete stop before removing sliced food or adjusting settings.

6. Removing Sliced Food: Carefully remove the sliced food from the collection tray.

Note: For optimal results and safety, always use the food pusher. Never attempt to slice frozen foods or foods with bones.

MAINTENANCE AND CLEANING

WARNING: Always unplug the slicer from the power outlet before cleaning.

1. Disassembly: Carefully disassemble the removable parts, such as the food carriage, food pusher, and blade (if
designed for easy removal). Refer to your specific model's instructions for blade removal, as it may vary.

2. Blade Cleaning: The stainless steel blade is extremely sharp. Use caution when handling. Clean the blade with a
damp cloth and mild detergent. For thorough cleaning, some blades may be removable and dishwasher safe, but



always check your specific model's manual. For this model, hand wash only is recommended for the blade and
other parts.

3. Appliance Body: Wipe the main body of the slicer with a damp cloth. Do not immerse the motor unit in water.

4. Drying: Ensure all parts are thoroughly dry before reassembling or storing the appliance.

5. Reassembly: Reassemble the slicer, ensuring all parts are correctly and securely fitted.

Product Care Instructions: Hand Wash Only for all parts that come into contact with food.

STORAGE

The Emerio MS-125000 All-Purpose Slicer is designed to be foldable for space-saving storage.

1. Ensure the slicer is clean and dry before storing.

2. Adjust the cutting width to the '0' or fully closed position to protect the blade.

3. Carefully fold the slicer according to its design. Refer to Figure 3 and Figure 6 for visual guidance on the folded
state.

4. Store the appliance in a dry, safe place, out of reach of children.

TROUBLESHOOTING

Problem Possible Cause Solution

Slicer does not turn
on.

Not plugged in.

Safety switches not pressed
simultaneously.

Power outlet malfunction.

Ensure the power cord is securely plugged into a working
outlet.

Press and hold both safety switches at the same time.

Test the outlet with another appliance.

Slices are uneven or
ragged.

Blade is dull.

Food is not properly secured.

Incorrect cutting width setting.

Contact customer service for blade replacement or
sharpening options.

Ensure food is firmly held against the guide plate with the
food pusher.

Adjust the cutting width to a suitable setting for the food
item.

Motor sounds
strained.

Attempting to slice frozen or very
hard food.

Overloading the motor.

Do not slice frozen foods or foods with bones.

Reduce the pressure applied to the food. Allow the motor to
work at its own pace.

SPECIFICATIONS

Model: MS-125000

Brand: Emerio

Power: 100 Watts

Product Dimensions (L x W x H): 33L x 19.6W x 25H centimetres

Item Weight: 1.4 Kilograms

Material: Plastic, Stainless Steel

Blade Material: Stainless Steel



Blade Length: 17 Millimetres (referring to cutting thickness range)

Cutting Width Adjustment: 0-17 mm

Special Features: Foldable, Space-Saving, BPA-Free plastic parts, Safety Switch

Origin: Device "Made in Europe", Knife unit "Made in Germany"

Care Instructions: Hand Wash Only

WARRANTY AND SUPPORT

Emerio products are manufactured to high-quality standards. In the unlikely event of a defect or malfunction, please refer
to your purchase documentation for warranty details. For technical support, spare parts, or service inquiries, please
contact your local Emerio distributor or the retailer where the product was purchased.
Please have your model number (MS-125000) and proof of purchase ready when contacting support.
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