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WARNING: PLEASE READ AND FOLLOW THE

INSRUCTIONS BELOW BEFORE OPERATING PRODUCT

When using the machine, please confirm that you have read all the instructions within
this manual.

Beware of any child/children or any other persons who are near the machine before
operating.

Do not put hand near moving parts.

Remove all obstacles, which may interfere with machine functions.

Keep work area clean and clear of clutter.

Do not sit or stand on machine

Do not wear loose cloth or jewellery when operating machine as it may get caught in
moving parts and cause injury

When the machine is abnormal or broken, you should stop using and check it or have it
checked by a professional.

Disconnect from power source before performing maintenance on the machine.

When machine is not in use, please clean and store properly.

Do not place any electrical parts or plug/cord in water.

The cord should be away from the heat.

Don't hang out the cord on the desk or cabinet.

Machine may have sharp or pointed edges, use caution when cleaning.

This machine should only be operated by personnel who can read, understand and respect
warnings and instructions regarding this machine and the manual.

Keep this manual in a safe place for further and regular reference and ordering parts.
Please write model serial and date of purchase of your machine in the space provided in
case you will need to order parts in the future.

Always work by security code of your country, state, province, city or committee of your
work place.

Showcase Specific Warnings.

The following warnings refer to all BakeMaxe Heated

Showcases.

Keep the surrounding of the show case clean of clutters and papers to avoid fire

Keep all heated show cases on a non combustible surface

Keep all heated showcases out of reach of small children

Always turn off thermostat at night or when show case is not in use

Always allow time to cool down before cleaning or perform maintenance on showcase



I. Notice
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The power must complwith electric requirements on the label ratifgglure to do so

may causeserious troublefire or the machinevill not properly work

Machine must be grounded. Failure to properly ground the machine may result in electric
shock

Please turn off all swahesand unplughe machinen the case of aBmergencyr power
failure.

Please keep hands and any other part of the body clear of blade when operating the
machine.

The machine should be repaired by manufacturer or agent if the maocbakes Titan
Ventures International Ings not respongble for injury or equipment fault as self
amending machine.

When the electric wires damage, it must be repairedrhe electric wirausedmust be
special sofivire, buy it from manufacturer or repair department.

The machine canot be wased or soaked with watefhe machine is na waterproof
structure, it will cause an electric shock and damage the mechanical departments and
electrial parts.

Please turn off all switchesd unplughe machinevhen not operaig.

Please stop operah and unplug when wogksclean the machine.

Turn the machine off whetiie machine operate@nusually.

Oftencheckthebladecover, table loading meat, slicend other part® ensure they are
tight and are notlamage.

Cannot cut fraen mea

Please attach theperationgnanual when resetig the machine.

Please contact us wheawdamage or lose thaperationgnanual.

Please contact us when you meet other items wariehot detail in the manual operation.

Ground terminal must be grounded before the slicer is
fixed. Avoid resulting in personal injury.

Slicer operates automatically; keep hands clear, Failure
to comply may result in personal injury due to leakage.

Clean and change blade of slicer, be careful of blade-

edge as it is sharp.



Main Technical Specifications

Model: BMMSMO05 BMMSMO1

Voltage 220-240V/50HZ 110V/| 220-240V/50HZ
60HZ 110V/60HZ

Power 250W 120W
Slicing thickness 0.2-15MM 0.2-15MM
Blade diameter 300MM 220MM
Max slicing width 220MM 160MM
Weight 25KGS 17KGS
Measurement 597X520X495MM 498X435X380MM

III. Machine instruction and part name:
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¥ oo 2. Plate 7. Power button
3. Sharpener 8. Slicer thickness regulator

4. Blade cover 9. Product pusher handle
5. Active pusher

IV. Operation

1. The machine should be installed on a work surface that has sufficient statlisgrength to
support the weight of the machine.

2. Make sure that the line voltage of your main power source matches the rated voltage of the
machine.

3. Turn the switch on and let the machie about 23 minutes Observehe machingo ensure it
workswell.

4. Turn the switch on, the pilot lamp of the power button is lightingblhee rotate on the opposite
way of watch hands.

5. Adjust the slice thickness by turning the slice thicknegsilator. Use caution and be aware of
blade and hands at all times.

6. Pushing the product carriage forward and back over the blade with a continuous motion, using
the product pusher handle and the pusher Kdsb.caution and be aware of blade and hands at
all times.

7. Atter slicing the desired amount pfeat.Turn the fixing paitioner knob and let the fixing
positioner head back to the original position.

8. You can now move away the slices and the product.



V Cleaning:
1. Always turn off and unplug the machine before cleanMgke sure to turn the slice thickness
regulator to zergosition.

2. Never use any chemical or abrasive products. Do not use a brush or any other type obutensils
instrumensg which could damage the different pisad the slicer.

3. Use a damp cloth in detergent to clean the machine, thin and dry. Make sl@antthe machine

completely every day.

Removethe blade cover away from the blade when cleaning, and clean the product carriage too.

Warnings for blade cleaning:

a. Wear a safety glove for making this operation;

b. Do not touch the edge of the blade;

c. This is a dangerous operation be careful.

You ought to race the machine 5 minutes after cleaning.

Attention: Do not wash the machine by water directly.
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. Maintenance:

1. Blade(rustprooj:

a. Dry the blade with dy cloth after work;

b. Spread theooking oil on the edge of the blade with dry cloth;
c. Shargnthe bladevhen necessary prevent rust.

2. Guide lubrication:
a. Push the carriage to one side, and clean the grease dirt of the guide with dry
cloth;
b. Smear the guide surface with greagdinger, well spread and lubricate;
c. Itis suitable to lubricate the guide every week.
3. Pusher axle lubrication:
a. Clean the pusher axle wigdry cloth first;
b. Put the cooking oil on the both of the axles and pull the pusher up and down to
makethe oil well spread and the pusher work well
c. Itis suitable to lubricate the axle every day.
4. Sharpener lubrication
a. Clean the sharpener axle before sharpening;
b. Putthe cooking oil on the both of the axles;
c. Turn around and slide the axle unhie axles work well.
5. Localizing head lubrication:
a. Turn the fixing positioner on the opposite waydwatch handdto the max length;
b. Clean the localizing head and put the cooking oil on;
c. Then urn the fixing positioner back to the original jiam;
d. Itis suiable to lubricate it every week.dnot spread too much oil.



VII. Blade Sharpening:
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You ought to sharpen the blade when the slice thickise®d even or the slicewebroken .
Clean the edge of blade before sharpening.

Pullthe sharpener out and lubricate the sharpener axles as it works well.

Pull the sharpener out and turn 180°, press the right side stone down by finger then put the
sharpener to the working position.

Make sure that the surface of stone is nesting closehetsurface of edge. If not, please adjust
it.

Turn the power on and the blade worR Ininutes, stop the machine look if the blade is
sharpened well, if not, continuous.

Press the left side stone down and make sure the surface of stone is nestingoclbsedyrface
of blade, then sharpen 3 seconds to remove the burr.

Put the sharpener back to the original position after work.

Always keep the stone clean as the stones work well.

. Do not make your eyes look right to the way that the stone rotate intoridher hurt from the

piece of the stone.

ILLUSTRATION (AC220V-240V-110Vac)
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