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1. INTRODUCTION

Thank you for choosing the WILPREP Commercial Meat Slicer. This appliance is designed for efficient and precise
slicing of various foods, including meats, cheeses, bread, fruits, and vegetables. To ensure safe and optimal
performance, please read this manual thoroughly before operation and retain it for future reference.
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An overview of the WILPREP Commercial Meat Slicer, showcasing its stainless steel construction and compact design.

2. SAFETY PRECAUTIONS

Always prioritize safety when operating the meat slicer. Failure to follow these instructions may result in serious
injury or damage to the appliance.

Read all instructions before use.

Keep hands clear of the blade at all times. Use the food pusher provided.

Ensure the slicer is placed on a stable, level, and non-slip surface.

Unplug the appliance from the power outlet before cleaning, assembling, or disassembling parts.

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

This appliance is not intended for use by persons 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.

Keep children away from the appliance.



3. SETUP AND ASSEMBLY

Before first use, ensure the slicer is properly set up and cleaned.

1. Unpacking: Carefully remove all packaging materials. Inspect the slicer for any signs of damage.

2. Placement: Place the slicer on a clean, dry, and stable countertop. The non-slip rubber feet will help secure
the unit during operation.

3. Initial Cleaning: Before first use, thoroughly clean all parts that will come into contact with food. This includes
the blade, blade cover, food carriage, and food pusher. Refer to the 'Maintenance and Cleaning' section for
detailed instructions on how to safely remove and clean the blade.

4. Power Connection: Ensure the power switch is in the 'OFF' position before plugging the slicer into a
grounded electrical outlet.



This image showcases key safety components: the stainless steel food pusher for secure handling, the sturdy grooved blade cover
for protection, and the waterproof on-off switch for safe operation.

4. OPERATING INSTRUCTIONS

Follow these steps for safe and effective slicing.

1. Prepare Food: Ensure food items are properly chilled for best slicing results. For semi-frozen meats, allow
them to thaw slightly to prevent damage to the blade.

2. Adjust Thickness: Use the thickness adjustment knob to select your desired slice thickness, ranging from



0.01 to 0.5 inches. Turn the knob clockwise for thinner slices and counter-clockwise for thicker slices.

3. Place Food: Carefully place the food item onto the food carriage. Use the stainless steel food pusher to
secure the food against the back plate and the blade guard.

4. Power On: Press the green 'ON' button on the waterproof power switch to start the slicer.

5. Slice: While holding the food pusher firmly, gently push the food carriage back and forth across the rotating
blade. Apply even pressure for uniform slices.

6. Power Off: Once slicing is complete, press the red 'OFF' button on the power switch. Wait for the blade to
come to a complete stop before removing sliced food or cleaning.



This image highlights the adjustable thickness knob, allowing precise control from 0.01 to 0.5 inches, demonstrated with thinly sliced
ham, thicker ham, and semi-frozen meat.

The 10-inch razor-sharp blade is versatile, capable of slicing semi-frozen meat, salami, pepperoni, various breads, and a range of
fruits and vegetables.

Official Product Video: Operation Overview

This official product video demonstrates the WILPREP Commercial Meat Slicer's features, including non-skid rubber feet, waterproof
power switches, automatic sharpening, precise thickness control, convenient handle, and its ability to slice various foods like meat,

ham, and potatoes.



5. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will extend the life of your slicer and ensure hygienic operation.

1. Always Unplug: Before any cleaning or maintenance, ensure the slicer is unplugged from the power outlet.

2. Blade Removal for Cleaning: The blade and blade cover are detachable for thorough cleaning. Carefully
remove the blade cover and then the blade itself. Refer to the diagram for proper removal. Caution: The blade
is extremely sharp. Handle with care.

3. Cleaning Parts: Wash the blade, blade cover, food carriage, and food pusher with warm, soapy water. Rinse
thoroughly and dry completely before reassembly. The manufacturer recommends hand washing only.

4. Wipe Down Unit: Wipe the main body of the slicer with a damp cloth. Do not immerse the motor unit in water.

5. Blade Sharpening: The slicer features an integrated sharpener. To sharpen the blade, ensure the slicer is
powered on. Engage the sharpener mechanism as shown in the diagram, allowing the blade to rotate against
the sharpening stones for a few seconds. Do not over-sharpen.

6. Reassembly: Reassemble all parts securely after cleaning and drying.



The image illustrates the ease of cleaning, showing the detachable blade cover and the main blade, emphasizing quick disassembly
for hygiene.



A detailed view of the built-in sharpener, designed to maintain the blade's sharpness for consistent, clean cuts without external tools.

6. TROUBLESHOOTING

If you encounter issues with your WILPREP Commercial Meat Slicer, refer to the following common problems and
solutions:

Slicer is not turning on:

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

Check if the power switch is in the 'ON' position.

Verify that the outlet is receiving power (test with another appliance).



Slices are uneven or ragged:

The blade may need sharpening. Follow the blade sharpening instructions in the 'Maintenance and
Cleaning' section.

Ensure the food item is properly chilled and firm.

Verify that the food is securely held against the back plate and food pusher.

Check the thickness adjustment knob to ensure it is set correctly and securely.

Slicer is unusually noisy:

Ensure all parts are correctly assembled and tightened.

Check for any foreign objects that might be obstructing the blade or motor.

If the noise persists, discontinue use and contact customer support.

Difficulty cleaning the blade:

Ensure the blade is removed as per the 'Maintenance and Cleaning' section.

Use warm, soapy water and a non-abrasive brush or sponge.

For stubborn residue, a food-safe degreaser may be used, followed by thorough rinsing.

7. SPECIFICATIONS

Detailed technical specifications for your WILPREP Commercial Meat Slicer.

Feature Specification

Brand Wilprep

Product Dimensions 16.5"L x 11"W x 13.8"H

Material Aluminum, Carbon Steel

Color Stainless Steel

Special Feature Multipurpose

Recommended Uses For Product Bread, Meat

Product Care Instructions Hand Wash Only

Blade Material Stainless Steel

Blade Shape Round

Operation Mode Automatic

Manufacturer Wilprep

Item Weight 37.8 pounds

ASIN B0BLSK5MYG

Date First Available November 8, 2022



A visual representation of the meat slicer's dimensions and a table detailing its power consumption, motor power, motor speed, blade
speed, blade diameter, and net weight.

8. WARRANTY AND SUPPORT

The WILPREP Commercial Meat Slicer is built with durable materials to ensure long-lasting performance. For
specific warranty information or technical support, please refer to the product packaging or contact Wilprep customer
service directly.
For further assistance, you may visit the official Wilprep store on Amazon: Wilprep Store

https://www.amazon.com/stores/Wilprep/page/6CDCBAFA-2E42-4CDA-A44F-ADF5EE9D79B9
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WILPREP Bain Marie Food Warmer User Manual - SCT750 Series
Official user manual for the WILPREP SCT750 series Bain Marie Food Warmer. Provides detailed
safety instructions, product specifications, assembly guide, operation procedures, maintenance
tips, and wiring diagram.

Wilprep Gas Convection Oven User Manual - Installation, Operation, and Maintenance Guide
Comprehensive user manual for Wilprep Gas Convection Ovens (Models WCO-C0G1-LP, WCO-
C0G1-NG, WCO-C0G2-LP, WCO-C0G2-NG). Includes detailed instructions for installation, safe
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Wilprep Cabinet Freezer User Manual
User manual for Wilprep cabinet freezers, covering safety information, specifications, installation,
operation, adjustment, maintenance, troubleshooting, and disposal.

Manuel de l'Utilisateur Wilprep Réchaud Commercial | Modèles HT, BM
Guide complet pour l'utilisation, l'entretien et la sécurité des réchauds Wilprep. Inclut les
spécifications techniques et le dépannage pour les modèles HT-1V-A, HT-2V, BM-22B, BM-42B, et
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