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HMS29377

Generic 13-inch Manual Meat Slicer Instruction
Manual

Model: HMS29377

1. INTRODUCTION

This manual provides essential information for the safe and efficient operation, maintenance, and troubleshooting of
your Generic 13-inch Manual Meat Slicer. Please read this manual thoroughly before operating the appliance and
retain it for future reference. This commercial-grade slicer is designed for professional use in delis, restaurants, and
commercial kitchens, capable of slicing meats, cheeses, and vegetables with precision.

2. IMPORTANT SAFETY INSTRUCTIONS

WARNING: Failure to follow these safety instructions may result in serious injury or death.

2.1 General Safety

« Always operate the slicer on a stable, level, and non-slip surface.

+ Keep hands and fingers away from the blade at all times.

o Ensure all guards and safety features are in place and functioning correctly before operation.
« Never leave the slicer unattended while it is operating.

« Do not allow children or untrained personnel to operate the slicer.

o Wear appropriate personal protective equipment (PPE), including cut-resistant gloves, during operation and
cleaning.

2.2 Electrical Safety

o Connect the slicer only to a grounded electrical outlet with the correct voltage as specified on the product
label.

« Do not use extension cords unless absolutely necessary, and ensure they are rated for the appliance's power
requirements.

« Never operate the slicer with a damaged power cord or plug.

o Unplug the slicer before cleaning, maintenance, or when not in use.
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2.3 Blade Safety

» The blade is extremely sharp. Exercise extreme caution when handling or cleaning.
« Always engage the blade guard when the slicer is not in use or during cleaning.

o Never attempt to stop the blade with your hand.

3. ProbucTt OVERVIEW

The Generic 13-inch Manual Meat Slicer is a robust, stainless steel appliance designed for high-volume slicing. It
features a powerful 1/2 HP motor, a precision-engineered 13-inch stainless steel blade, and an ergonomic manual
carriage for controlled slicing. An integrated sharpener ensures the blade remains optimally sharp.

Figure 1: Generic 13-inch Manual Meat Slicer. This image shows the stainless steel slicer positioned on a light-colored kitchen
counter. The manual carriage and blade guard are visible, along with the power cord coiled on the counter. The overall design
emphasizes durability and commercial utility.

4. SETUP AND INSTALLATION




4.1 Unpacking

1. Carefully remove the slicer from its packaging.

2. Inspect the slicer for any signs of damage during transit. If damaged, do not operate and contact your supplier
immediately.

3. Remove all packing materials, including any protective films or ties.

4.2 Placement

» Place the slicer on a sturdy, level, and non-slip surface capable of supporting its weight.
« Ensure adequate clearance around the slicer for ventilation and safe operation.

o Keep the slicer away from heat sources and water.

4.3 Power Connection

o Verify that the power supply matches the voltage and frequency specified on the slicer's rating label.

» Plug the power cord into a grounded electrical outlet.

4.4 Initial Cleaning

o Before first use, thoroughly clean all food-contact surfaces with a mild detergent and warm water.

« Rinse thoroughly and dry completely. Refer to the 'Cleaning and Maintenance' section for detailed instructions.

5. OPERATION

5.1 Adjusting Slice Thickness

1. Ensure the slicer is unplugged when adjusting the thickness knob for safety.
2. Locate the thickness adjustment knob, typically on the side or front of the slicer.

3. Turn the knob clockwise for thinner slices and counter-clockwise for thicker slices. Start with a moderate
setting and adjust as needed.

5.2 Loading Food

1. Place the food item (meat, cheese, or vegetable) onto the food carriage.

2. Secure the food item firmly against the product grip to prevent movement during slicing.

5.3 Slicing Procedure

1. Plug in the slicer and turn it ON using the power switch.

2. Using the manual carriage handle, push the food carriage back and forth across the rotating blade.
3. Apply steady, even pressure to the food item against the blade for consistent slices.

4. Collect sliced food from the receiving tray.
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. When finished, turn the slicer OFF and unplug it.

5.4 Emergency Stop

In case of an emergency, immediately turn off the power switch and unplug the unit from the electrical outlet.

6. CLEANING AND MAINTENANCE

WARNING: Always unplug the slicer before cleaning or performing any maintenance.



6.1 Daily Cleaning

Regular cleaning is crucial for hygiene and optimal performance. The slicer features removable components for
easy cleaning.

1. Turn off and unplug the slicer.

Set the slice thickness knob to zero (closed position) to cover the blade edge.

Remove the food carriage and product grip.

Carefully wipe down the blade and all food-contact surfaces with a damp cloth and mild, food-safe detergent.
Rinse with clean water and dry thoroughly with a clean cloth.

For stubborn residue, use a non-abrasive brush or scraper.
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Reassemble all components once dry.

Product Care Instructions: Hand Wash Only for removable components.

6.2 Blade Sharpening

This slicer includes an integrated sharpener to maintain a razor-sharp cutting edge. Sharpen the blade regularly, or
when you notice a decrease in slicing efficiency.

1. Ensure the slicer is clean and unplugged.

2. Consult the specific instructions for engaging the integrated sharpener, typically involving rotating or
positioning the sharpening stones against the blade.

3. Follow the manufacturer's guidelines for the duration and frequency of sharpening cycles.

4. After sharpening, clean the blade thoroughly to remove any metal particles.

6.3 Inspection

o Periodically inspect the power cord for damage.

o Check all knobs and fasteners to ensure they are secure.

» Ensure the blade guard and other safety features are intact and functional.

7. TROUBLESHOOTING

Problem

Slicer does not turn on.

Uneven or ragged slices.

Slicer motor runs slowly or
strains.

Possible Cause

No power supply.
Faulty power cord/plug.
Overload protection
activated.

Dull blade.

Food not properly secured.
Incorrect slicing technique.

Overloading the motor.
Blade friction due to
residue.

Solution

Check power outlet and plug connection.
Inspect power cord for damage; replace if
necessary.

Allow motor to cool down; reset circuit breaker if
tripped.

Sharpen the blade using the integrated sharpener.
Ensure food is firmly pressed against the product
grip.

Apply steady, even pressure during slicing.

Reduce the amount of pressure applied to the
food.
Clean the blade and surrounding area thoroughly.



Problem Possible Cause Solution

Excessive vibration of noise. Loose components. Check and tighterﬁ all visible fasteners.
Unstable surface. Ensure the slicer is on a stable, level surface.

8. SPECIFICATIONS

Feature Detail

Brand Generic

Model Number HMS29377

Product Dimensions (L x W x H) 23.12" x 26.31" x 21.87"

Material Stainless Steel

Color Silver

Motor Power 1/2 HP

Blade Material Stainless Steel

Special Feature Adjustable Thickness, Integrated Sharpener

Recommended Uses Meat, Cheese, Vegetables

Product Care Instructions Hand Wash Only

Included Components User Manual

9. WARRANTY AND SUPPORT

For warranty information or technical support, please refer to the documentation provided at the time of purchase or
contact your authorized dealer. Keep your purchase receipt as proof of purchase for any warranty claims.
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