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INTRODUCTION

Thank you for choosing the OSTBA Electric Deli Food Slicer. This appliance is designed for efficient and precise slicing of various
foods such as cold cuts, cheese, and bread. Featuring removable stainless steel blades and adjustable thickness settings, it offers
convenience and ease of use for home kitchens. Please read this manual thoroughly before operation to ensure safe and optimal
performance.

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 carefully before using the slicer.

Always unplug the appliance from the outlet when not in use, before putting on or taking off parts, and before cleaning.

Avoid contact with moving parts. Keep hands, hair, clothing, and utensils away from the blade during operation to prevent
injury.

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.

The use of attachments not recommended or sold by the manufacturer may cause fire, electric shock, or injury.

Do not use outdoors.

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

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

Ensure the appliance is placed on a stable, flat, and dry surface before operation.

PRODUCT COMPONENTS

Familiarize yourself with the key components of your OSTBA Meat Slicer:

Serrated Stainless Steel Blade: The primary cutting component, designed for durability and sharpness. It is removable for
easy cleaning.
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Food Carriage: The platform where food is placed for slicing.

BPA-Free Food Pusher: Used to hold food securely against the blade and protect your fingers during slicing.

Adjustable Thickness Knob: Allows precise control over slice thickness, from thin deli cuts to thicker portions.

ON/OFF Switch: For powering the machine on and off.

Anti-Slip Suction Feet: Located on the base, these rubber feet ensure the slicer remains stable on your countertop during
operation.

150W Pure Copper Motor: Provides sufficient power for fast and efficient slicing.

Figure 1: Overview of the OSTBA Electric Meat Slicer.



Figure 2: Detailed view of key components including the BPA-Free Food Pusher, ON/OFF Switch, Anti-Slip Suction Feet, and 150W Motor.

SETUP

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

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

3. Blade Installation (if removed): If the blade is not already installed, align the serrated stainless steel blade with the motor
shaft and secure it according to the instructions in the cleaning section. Ensure it is locked firmly in place.

4. Food Pusher Attachment: Attach the BPA-Free Food Pusher to the food carriage. It should slide smoothly along the guide.

5. Power Connection: Plug the power cord into a grounded electrical outlet.

OPERATING INSTRUCTIONS

1. Prepare Food: Ensure the food item you wish to slice is appropriately sized to fit on the food carriage. For best results with
meat, slightly chill it before slicing.



2. Adjust Thickness: Use the adjustable thickness knob located at the back of the slicer to select your desired slice thickness.
The range is typically from 0mm to 18mm. Turn the knob clockwise for thicker slices and counter-clockwise for thinner
slices.

Figure 3: Adjusting the slice thickness using the knob.

3. Place Food: Place the food item firmly on the food carriage, ensuring it rests against the thickness guide. Use the food
pusher to secure the food.

4. Power On: Press the ON/OFF switch to start the slicer. The blade will begin to rotate.

5. Slice Food: While holding the food pusher firmly, gently push the food carriage towards the rotating blade. Apply steady,
even pressure. The sliced food will fall onto the receiving tray (not included) or surface below.

6. Power Off: Once slicing is complete, turn off the slicer using the ON/OFF switch and unplug it from the power outlet.

7. Remove Sliced Food: Carefully remove the sliced food.



Figure 4: Examples of food items that can be sliced with the serrated blade.

MAINTENANCE AND CLEANING

Regular cleaning ensures hygiene and extends the life of your slicer. Always unplug the slicer before cleaning.

1. Blade Removal: To remove the blade, locate the black knob in the center of the blade. Turn it counter-clockwise to loosen
and carefully remove the blade. Handle with extreme caution as the blade is very sharp.

2. Food Carriage Removal: The food carriage is also removable for thorough cleaning. Slide it off the guide rails.

3. Cleaning the Blade: The stainless steel blade is dishwasher safe. Alternatively, it can be hand-washed with warm, soapy
water and a soft cloth. Rinse thoroughly and dry immediately to prevent water spots.

4. Cleaning the Unit: Wipe down the main unit, food carriage, and food pusher with a damp cloth and mild detergent. Do not
immerse the motor base in water. Ensure all parts are completely dry before reassembly or storage.

5. Reassembly: Reattach the food carriage and carefully re-install the blade by aligning it and turning the black knob clockwise
until secure.



Figure 5: Cleaning options for the removable blade: Dishwasher Safe and Hand Washing.



Figure 6: Smart design elements for greater safety and control, and efficient cleaning.

TROUBLESHOOTING

If you encounter issues with your slicer, please 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 power cord is securely plugged into a working outlet.
Check the ON/OFF switch. Verify power supply.

Food is not
slicing evenly.

Incorrect thickness setting; food not
firm enough; blade not sharp.

Adjust the thickness knob. Ensure food is slightly chilled for firmer
consistency. Clean the blade thoroughly.

Slicer is making
unusual noise.

Blade not properly installed; food
obstruction.

Unplug the slicer and check if the blade is securely installed.
Remove any food debris that might be obstructing the blade.

Slicer moves on
countertop.

Suction feet not engaged or surface
is wet/uneven.

Ensure the countertop is clean and dry. Press down firmly on the
slicer to engage the suction feet.



If the problem persists after trying these solutions, please contact OSTBA customer support for assistance.

SPECIFICATIONS

Feature Detail

Brand OSTBA

Model Number SL-517

Material Stainless Steel

Color Silver

Special Feature Interchangeable Blades

Recommended Uses Cheese, Meat

Blade Material Stainless Steel

Blade Shape Round

Operation Mode Automatic

Product Dimensions 11.7 x 7.8 x 10.2 inches

Item Weight 7.6 pounds

Power 150W

Date First Available September 13, 2022

WARRANTY AND SUPPORT

For detailed warranty information, please refer to the documentation included with your product or visit the official OSTBA website.
If you require technical support or have questions about your slicer, please contact OSTBA customer service.
Visit the official OSTBA Store: OSTBA Store

https://www.amazon.com/stores/OSTBA/page/6E2C400A-A33C-42E2-9FE1-955E25A2C66C
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