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<2> Operating:
Manual cuttiiig: Please pull the conversion handle CD out to "A". At that time, out

and home frame is apait from the automatic w01king pattem. Tiren press the cutting 
engi.Jre's green button ® and press the out aiid home cont:rol engine's red stop button ®· 
Now the machine has entered the manual cutting w01ki11g 2attem. 

Automatic cutting: please pull the conveision handle (1) out to "B ", press the out 
and home control switch's ® green button. At that time, out and home fi:ame has 
entered the attomatic w01ki11g pattem 

3. CUTTING
< l> Toe frozen meet should put in the foam box or the icebox in the -5 ºC for thaw
fm severa! homs after the meet got fi.om tlre refügeratm in 01der to make tlre meet 
tern.peratme inside consistent witl1 the outside. You can press the center ofthe meet 
lightly by yom nail. Ifyou feel the meet is tendei� it would be good Accordiiig tlre 
expe1icnce, the meet in tlre -5ºC to 8 °C is the best time to ctt. 
<2>B ef 01·e the machine is w01ki11g it should put the lubJ.icant in tlre pulliiig pole of 
fi.ozen meet supplying equipment in 01der that the pressed nreet plmlk could send 
the nreet to the lmife-edge smoothly. (Do nct use the edible oil as the lubJ.icant such 
as iape oil, bean oil.) 

4.GRlNDING KNIFE
<l>tlre lmife should giind frequently and lightly. It should clean the smear of the knife
before giindi.Jig it in case tllat tlre oil would smear the griIKlilig wheel. Once the giindi.Jig 
wheel is smeared, please clean it. 
<2>After loosening tlie fixed aim of tlre griI1di.J1g knife frame the grindi.J1g wheel will 
lift and circmnvolve to the position of griI1di.J1g knife. Tiren screw down the :fixed aim 
of the grindi.Jig wheel. 
<3>Tmn on tlle cttting e1igine switch, and tmn off tlre out and home control engine
switch. At tllat time, the knife just circmnvolves to press the giiiidiI1g wheel frame's 
handle to the back of the klnfe blade. It usually needs giindi.Jig for mme than ten 
1ni.I1ttes. Wlren tlre blade is in reverse, it's shmpest. 
<4> After giinding, please tmn off tlre power and put the giitidiiig wheel frame back 

5.MAINTENANCE AND CLEANESS
<l>clrecki.Jig and p1epaiiI1g befme usiI1g
A Eve1y aclive place of the maclmre should ütj ect tlre lublicant: tennly. Especially the

oil hole that has tlre oil maik iI1 the si.de of tlre maclmre. It must use tlre oil gtm to 
iI�ect a little oil each time. Also you should take care of tlre oil miiror height iI1 the 
back oftlre machine. If it is too low, it 1m1St iI�ect some oil iI1 the center of the oil 
1niimi: (You had better use hype1bola gem- oil.) 

B. Please confinn the blade is shaip. (If not, please giind the knife accordi.Jig the above.)
Attent:ion: TI1e blade is ve1y shmp, so it should be cai·efill wlren assemblitig and 
cleaniiig. 

C. Tilis machine's water-repellent: giade is IPXI, It means that it cannot spmt the water
diI·ectly.

D. If the wiI·es need chaiiging, please contact our fact01ies. Or you could chaiige them
by yomselves, please show tltat tlre wiI·es are 3 00/500VX0.75nnn---57(RVV).
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' Warranty Registration 

�

Questlons about how to complete thls form? 

Call 1-800-503-7534 / 305-868-1603 

S k � f o�d 
Equipment a. 

User Details 

* Contact Person:

Return completed form to: 

SKYFOOD EQUIPMENT LLC 

11900 Biscayne Blvd. Suite 616 

North Miami, FL33181 -USA 

Or fax form to: 

305-866-2704 

--------------------------

* Business type:
D Bakery and Bagel Operations 

D Bakery (Associated with Restaurant) 

O Bowling Center 

O Busfness and lndustry l n -House Feeding 

D Butcher 

D Catering 

O Club Stores 

D Convenience Store 

O Country Club 

D Delicatessen (Chain / Restaurant) 

D Delicatessen (lndependent and Non-Restaurant) 

D Food Store 

D Government 

D Hospital 

D Lodging 

D Mass Merchandiser wfth Grocery 

D Mass Merchandiser with NO Grocery 

O Meat Packer and Purveyor 

D Other Business that prepares or serves food 
O Other Business that sells but doesn't serve food 
D Pizza (Dine ln/ Carry Out) 

D Restaurants (lndependent / Chain) 

D School 

D Stadiums / Coliseum 

D Supermarket / Grocery 

D ThemePark 

O University / College 

D Vineyard /Winery 

O Warehouse Clubs 

D Wholesale Baking Operation (Non-lnstitutlonal) 

* Company Name: _________________________ _
* Address:

-----------------------------

*City:------------------------------
* State: ----------------- * Zip Code: --------­
* Phone: Fax:

------------- --------------

** E -mail:
-----------------------------

Web page: _________________________ _
D I would llke to join the Mali List. D I would llke to Join the E-mail Ust. 

Product Details 

* Product Commercial Item:
-----------------------

lhe Product Comme<cial Item can be found on the machine Product ldentification Label. 

* Serial Number: * Confirm Serial Number:
--------- ---------

Thls lnformation, the Product Sedai Number, can also be found on the machlne Product ldentification Label. 

* Proof of Purchase: D v�s
O No 

* Purchased On: / / 

1: * Purchased From

-
: 
--�---�-----

' Company Nam• 

( mm / dd / yyyy )

* lndicates required field. .. lndicates required field, not mandatory by Fax. 
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Voltage................................. 110 V
Blade Horse Power.............. 1/2 HP
Carriage Horse Power.......... 1/4 HP
Height................................... 33 ”
Width.................................... 22 ”
Depth.................................... 25 ”
Net Weight............................ 149 lb
Shipping Weight................... 204 lb
Cutting Height...................... 8 1/2 ”
Cutting Width........................ 1/2 ”
Blade Diameter.................... 12 ” (Stainless Steel)
Maximum Cut Thickness...... 1/2 ”
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SAFETY PROCEDURES AND NOTES BEFORE SWITCHING ON

IMPORTANT
Carefully read ALL INSTRUCTIONS of this manual before turning the machine ON.
Be sure to be familiar with the instructions and that you have well understood all
information contained in this manual. If you have any question contact your
supervisor or your nearest Dealer.

Danger

Advices

Precautions

An electric cable or electric wire with damaged jacket or bad insulation could
cause electrical shocks as well as electrical leak. Before use, check conditions of all
wires and cables.

Be sure ALL INSTRUCTIONS in this manual have been thoroughly understood.
Every function and operational procedure have to be very clear to the operator.

Contact your nearest Dealer for further questions.
Any manual command (switch, button or lever) shall be given only after being

sure it is the correct one.

The electric cable has to be compatible with the power required by the machine.
Cables touching the floor or close to the machine need to be protected against short
circuits.

AFTER THE WORK ENDS

MAINTENANCE

Cares

Dangers

Always clean the machine, to do the cleaning SWITCH IT OFF, AND TAKE OUT
THE PLUG FROM THE ELECTRICITY SUPPLY SOCKET .

Never clean the machine BEFORE IT IS COMPLETELY STOPED.
Fit all the machine components in their due places, before switching it on again.

Any maintenance is dangerous if made with the machine switched on.
SWITCH IT OFF AND TAKE OUT THE PLUG FROM THE SOCKET, DURING ALL

THE MAINTENANCE OPERATION.

IMPORTANT
In any emergency situation, always take the plug out of its socket.

ADVICES

Electrical or mechanical maintenance shall be made by qualified persons.
The person in charge of the maintenance performances shall check the machine works
under TOTAL SAFETY CONDITIONS.06

General Safety Practices

The following safety instructions are addressed to both the operator of the
machine as well as the person in charge of maintenance.

The machine has to be delivered to the operator in perfect conditions of use by
the Distributor to the user. The user shall operate the machine only after being well
acquainted with the safety procedures described in the present manual. READ THIS
MANUAL WITH ATTENTION.

Some parts of the electric devices are connected to high voltage points.
These parts when touched may cause severe electrical shocks or even be fatal.
Never touch commands such as buttons, switches and knobs with wet hands, wet

clothes and/or shoes. By not following these instructions operator could be exposed to
severe electrical shocks or even to a fatal situation.

The operator has to be well familiar with the position of ON/OFF Switch to make
sure the Switch is easy to be reached when necessary. Before any kind of maintenance,
physically remove plug from the socket.

Provide space for a comfortable operation thus avoiding accidents.
Water or oil spilled on the floor will turn it slippery and dangerous. Make sure the floor is
clean and dry.

Before giving any manual command (switch, buttons, turn keys or lever) be sure
the command is the correct one. Check this manual for further details if necessary.

Never use a manual command (switch, buttons, lever) unadvisedly.
If any work is to be made by two or more persons, coordination signs will have to be given
for each operation step. Every step of the operation shall be taken only if the sign has
been made and responded.

Basic Operation Practices

Dangerous parts

Warnings

Advices
In case of power shortage, immediately turn the machine OFF.
Use recommended or equivalent lubricants, oils or greases.
Avoid mechanical shocks as they may cause failures or malfunction.
Avoid penetration of water, dirt or dust into mechanical or electrical components

of the machine.
DO NOT modify original characteristics of the machine.
DO NOT remove, tear off or maculate any labels stuck on the machine. If any

label has been removed or is no longer legible, contact your nearest dealer for
replacement.

IMPORTANT

If any item from the GENERAL SAFETY NOTIONS section is not applicable to
your product, please disregard it.




