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REMARK! 
The slicer knife is made of carbon steel coated with a 

layer of chrome, 
SPECIAL IS REQUIRED  

CARE FOR CLEANLINESS AND HYGIENE. 
EVERY DAY, wash the slicer and in particular the 

inner surface of the knife after work. 
AFTER WASHING, WIPE DRY. 

It is recommended to leave the knife cover 
unscrewed to the slicer overnight. 

Failure to follow this recommendation may 
result in the appearance of traces of 

corrosion on the knife 
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 1. INTRODUCTION  
 

 1.1 Delivery Status 
 
When you pick up the delivered ma chine, check tha t the pa cka ging is not da ma ged a nd tha t the 

items inside comply with the order a nd specifica tion s. 

If there a re non-conformities, the supplier should be informed. 

The 310p2 slicer is supplied complete by the ma nufa cturer. After unpa cking , remove the 

following packaging elements: 

into the pla stic cover of the knife bla de, 

in clea n from the preserva tive la yer. 

 

 1.2 Packaging  
The slicer is delivered in a  ca rton. During tra nsport, the ca rton should be secured a ga inst tipping over 

a nd the possibility of mecha nica l da ma ge. 

 

The externa l dimensions a nd weight a re given in Ta ble 1. 
 

 Unit. Measure Paperboard 
Length Mm 620 

Width Mm 510 

Height Mm 450 

Gross Weight Kg 26 

 

 1.3 Temporary protection  
For t ra nsport  a nd sto ra ge , the  meta l su rfa ces of  the  slice r a re  coa ted with  a  th in  la yer  of  

prese rva tive. The  pre serva tives used a llo w the  ma chine to be  sto red indoo rs fo r a  p e riod  of  6  

months. 

 

 1.4 Storage  
Th e  slic e r shou ld  b e  stored  in  a  d ry  room  tha t p rov id es p ro tec t ion  f rom  wea the r 

influences (tempera ture, a ir humidity). 

The stora ge conditions a re indica ted on a  sticker on the ca rton or cra te. 

 

 1.5 Qualifications  
All a ct iv it ie s re la ted to  loa ding, unloa ding a nd movin g the  slice r mu st  be  pe rfo rmed  by 

a uthorized persons with the necessa ry qua lifica tions a nd experience. 

Ta
bl

e 
1 
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The 310p2 slicer is d esign ed for th e n eeds of tr ade and gastr on om y, wher e the slicing 
process takes p lac e int ermittently. If  you use a slic er for in dustrial sl icing and p ackagin g of food , 
in continuous operation, you will lose your warranty rights. 

 2. TECHNICAL CHARACTERISTICS  

 2.1 Destiny 
 
The 310p2 food slicer is a precision machine that allows you to slice a variety of thickness 

of slices: cold cuts, cheese, brea d a nd ra w, ba ked or cooked mea t, quickly a nd a ccura tely. The 

ma chine user is provided with comforta ble opera tion a nd the a bility to ma inta in ma ximum 

clea nliness in the cutting process, tha nks to modern control solutions. 

structure. 

Prope r op e ra t ion , ca refu l da ily  c lea nin g a nd  ma intena nce , a nd  p rope r sha rpen in g of  the  

knif e ensu re  a  h igh  de gre e  of hy giene , good  pe rfo rma nce  a nd a  lon g se rv ic e life  of  th e slice r.  

Th e  e lem ents, subje ct  to  da ily  o r p e riod ic  c lea n in g, a re  ea sy  to  d isa ssemb le  without the use of 

any tools. 
 

The ma nua l informs the user a bout the procedure a nd opera tion during the use of  the slicer. 

 

 2.2 Basic quantities  
 

Model 

 Dimensions  

- length 

- width 

- height 

Weight 

Thickness of sliced slices Knob 

plot value Knife diameter 

Rotation of the knife 

Feeding Table Dimensions 

Maximum Table Stroke Motor 

Operating 

Capacitor Supply 

Voltage 

310p2 

 
560 mm 

410 mm 

400 mm 

23 kg 

0 - 15 mm 

ok. 1 mm 

250 mm 

300 rpm 

235×210 mm 

ok. 250 mm 

150 watts 

5 F 

230 V, 50 Hz 
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9 

 
Fig. 1. Overview 

In th e  a rea  of  d ire ct  con ta ct  with  th e  food  to  be  cu t , the  slice r is  ma de of  sta in less ste e l 

components. Th e  ind iv idua l e lem ents of  the  slice r a re  ve ry  smoo th  a nd ea sy  to  c lea n. The  slice r  

knif e  is  d riven  by  a n e lec t ric  moto r th rou gh  a  wo rm  gea r. The  e le ct ric  d rive  ca n b e  switched  on  

by p ressin g the  green  START c ontro l e lemen t  (F ig. 2, item  6 ). When  the d rive  is  switched on , the  

wa rning light comes on (Fig. 2, item 8). 

The ma chine is switched off by pressing the red control element of the connectin g STOP. 

 

 

1. Engine (under cover) 

2. Sha rpening wheel pusher 

3. Honing wheel pusher 

4. Slice guide  

5. Foot - suction cup 

6. Controls  

7. Tie Screw  

8. Indica tor light  

9. Pla stic Cover  

 

Fig. 2. Rea r view 

The slicer will switch off automatically in the following cases:  
a ) if the pull screw is loosened (Fig. 2, item 7), 

b) with even a  tempora ry power outa ge in the power supply. 

The slicer ca n only be switched on a ga in by pressing the green START control once the a bove 

fa ctors preventing sa fe opera tion ha ve been removed. 

 The table can only be removed in the zero position of the regulator knob (Fig. 1, item 8).  

1 10 2 3 4 

1. 

2. 

3. 

4. 

5. 

6. 

7. 

8. 

9. 

1 0. 

Thrust Plate 

Knife 

Sharpener 

Knife Cover 

Feeding Table 

Table Bracket 

Adjuster 

Knob Table 

Handle 
8 5 7 6 

3 2 4 9 

1 7 5 8 6 
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 2.4 310p2 wiring diagram ( Fig. 3 )  

Electrical diagram of the 310p2 slicer with RUC relay 
 

 

 

 
Markings in Fig. 3: 

 

Wire colors : 
a -bla ck; 

b -blue; 

c -red; 

d -yello w; 

e -brown; 

f - green-yello w; 

g -white 

Specification of markings: 
A  -Controls 

B  - Indica tor light 

C  - Wire IDs 

D  - Kondensator 5 F 

E  - RUC rela y 

F  - Power Cord H - 

Term ina l Block K - 

Micro Switch M - 

Motor 

PE - Protective conductor cla mp 
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 3. HAZARD PROTECTION  

 3.1 Sources of Danger  
Typ ica l sou rc es of  th rea ts a nd techn ica l secu rity  mea su re s u sed  to  e lim ina te  them  are 

presented in the table: 
 

  
 

 
 

 

 

    

  
 

  

 

  

  

 

  
 

  

   

 
  

 
 

  
 

  
 

 

 

   

 

 
 

 
 

 
  

 

 

 

 

  

  

  

  

  

  

  

  

  

  

  

 

 3.2 Residual Risk  
Th is risk o ccu rs when  t ry in g to p ress sma ll b ite s a nd food  re sidue s with you r ha nd wh ile  

cutting. 

The refo re , a  wa rn in g sign  is p la ced  nea r the  cutt in g zone  a nd  the  slicer is equ ipped with a 

presser, which must be used a t a ll times when cutting sma ll bites a nd food leftovers. 

Ta
bl

e 
2 
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Wh en you  re move  th e componen ts of  the  slice r fo r c lea nin g a s sho wn  in  F igu re  11 , you  

shou ld  ta ke spe c ia l ca re  when  wip in g the  kn if e , a s the  sha rpene r is  remov ed to revea l a  

section of the blade. 

 

 3.3 Noise level  
Th e  no ise  leve l a t  the  ope ra to r' s  sta t ion , unde r no rma l op e ra t in g cond it ion s, mea su red  a t  a  

height of 1.6 m a nd a t a  dista nce of 1 m from the slicer, does not exceed 70 dBA. 

 

 3.4 Safe Work Principles  
The sa fe use of the slicer depends on the following conditions: 

a ) tra ining the opera tor, who should know the potentia l ha za rds a t the slicer, 

b) prohibit the use of the slicer if: 

the ma chine is used incorrect ly or the cutting pa ra meters specified in the 

instructions would be exceeded, 

machine is visibly out of order, 

  a ny of the electrica l covers or moving pa rts ha ve been removed, 

c) clea rly  def ine  a ct iv it ie s tha t  a re  not  the  responsib ility  of  the  slic er ope ra tor a nd  

re se rved fo r de signa ted a uthorized  pe rson s, e spec ia lly in  the  ca se  of removal of 

defects and repairs, including electrical installations, 

d) ma intena nce  on ly  wh en  th e  e lec t rica l supp ly  is d isconn ected  (exc ept  fo r the  kn ife  

sha rpening process). 

 
The a bove requirements should be included in the job ma nua l. 

 

3.4.1 
 
 
 
 

 
It is forbidden to: 
1) Use  th e  slice r fo r o the r tha n it s  in tended  pu rpo se . The  ma nufa cture r is  not  

responsible for events resultin g from the misuse of the ra ck . 

2) Opera tion of the ma chine by una uthorized persons a nd under 18 yea rs of a ge. 

3) Use of a  technica lly defective ma chine. 

4) Press the sliced food by ha nd, either directly or through the pressure pla te. 

5 )  Any man ipulation of the h ands in th e cutting z one. Manu al operations during cutting 
should be limited only to moving the table with the handle (Fig. 1, item 9). 

In order to ensure sa fe working conditions a nd comforta ble opera tion, the  

At lea st 3 m2 should be a lloca ted to the worksta tion a nd good lighting should be 

provided . 

During work, the opera tor should use protective clothing required by loca l 

sanitary regulations. 
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6) Una uthorized repa irs. 

7) Connecting the slicer to the mains without ensuring the continuity of the p rote ct ive  

conductor. On  the  use r sid e, the  ground ing p in  of  the  socket  out let  must  be  

permanently connected to the protective conductor. 

8) Cutting products not intended for consumption, bone-in a nd frozen. 

9) Lea ving the device running una ttended. 

10) Using the slicer with the sha rpener removed. 

 

 3.5 Compliance with standards  
The 310p2 slice r's  e lect rica l contro l system , e le ctric  shock p rotect ion, a nd short -c ircu it a nd 

overloa d protection a re ma de in a ccorda nce with PN-EN 60204-1; 2010. 

Th e  310p2  slice r m eets th e  requ iremen ts of  Ann ex  1 .A to  Dire ct iv e  2006/42/EC EEC  a nd 

the requirements of the ha rmonized sta nda rd PN-EN 1974:2010. 

 

 4. PREPARING FOR COMMISSIONING  

 4.1 Unpacking 

 
Together with the 310p2 slicer, in a  ca rdboa rd box, a  conta iner with oil for the ma intena nce of 

meta l pa rts, a  brush for clea ning ha rd -to-rea ch elements is delivered. In the box  

There is a  user ma nua l, a  wa rra nty ca rd a nd a  decla ra tion of conformity with sta nda rds. 

 

 4.2 Setup  
Af te r remov in g the  slice r f rom  the  pa cka ge, the  ma chine  must  be  p la ced  on  a  sta ble  su rfa ce, 

su ita ble  fo r the  we ight . You  shou ld  a lso  re move  the  pa cka ging e le ments listed  in  po int  1 .1  of  the  

instructions. 

 

 4.3 Connection to the mains  
The 310p2 slicer is supplied complete, with a three-core cable, 1 mm2  c ro ss-se ct ion , 

te rm ina ted  with  a  p lu g. I t is  the  re spon sib ility  of the u se r to  in sta ll a  p lu g sock et with a  

protect ive  conta ct , p e rma nent ly  conne cted  to  the  p rote ct iv e  in sta lla t ion  a nd  p rote cted   by  a  6 A  

fuse±. 

 

 4.4 Starting the Slicer  
Afte r unpa ck in g the  ma ch ine  a nd remov in g the pa cka gin g a nd t ra nspo rt p ro tec t ion  

elements listed in points 1.1 a nd 1.3, rea d the opera ting instruction s ca refully. 

The  o wn er of  th is a pplia nce is fu lly  responsib le  for en surin g tha t the slice r is  used sa fely  a nd 

in  a ccorda nce with these  ope ra tin g instruc t ions, st rict ly fo llo win g the inst ruct ion s in the  ma nua l,  

a nd tha t the  a pp lia nce comp lie s with  the  require ments of European Union regulations during 

operation. 

To  sta rt  the  slic e r kn ife , ma ke  su re  tha t  the  kn ife  cove r a nd  the  kn ife  sha rpene r a re  in  the  

right pla ces a nd only then press the green START control button. 



 

Fig. 13 
Food Slicer 310p2 
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   5 .  U S I N G  T H E  S L I C E R   

 5.1 Adjusting the thickness of the slice  
The knob for the slice thickness regulator is located on the front wall of the slicer a nd 

ha s a n o rient in g sca le  in  th e  a djusta b le  th ickn ess, with  a n  a ccu ra cy of  a pp rox . 1  mm . Se tt in g  

the thickness of the sliced slice is a chieved by turning this knob, shown in Fig. 1, item 8. 

 

 5.2 Moving the table 
 

The 45° inclined feeding ta ble with usa ble dimensions of 235×210 mm a nd grooves on the 

surfa ce ensures tha t the sliced food ca n be fed under its own weight. The ta ble is  

Moved ma nua lly over a  length of up to 240 mm. 

 

Th e  end  po sit ion s of  the  ta b le  a re  cu sh ioned  by  sp rin gs. The  de sign  of  the  slice r en su re s a  

smooth  a nd light  movem ent  of  th is ta b le . When  cut t in g, ho ld  the  ha ndle  intended  fo r mov in g  

the ta ble  (F ig. 4), a void ing sudden movements. The  food to  be  cut  p resses a ga inst  the  resista nce 

pla te under its own weight. 
 

Fig. 4. Moving the ta ble 

When cutt ing sma ll b ites a nd t rimm ing food leftovers, use  a  p ressu re  button loca ted  unde r the  

se rv in g ta ble . Th e  use  of  a  c la mp  sign if ica nt ly  imp rove s the quality of cutting. The pressure 

puller (Fig. 1, item 5), after unticking, should be placed on the feeding table of the tap , th en  it  

pre sse s sma ll p iece s of  chopped  food  with  its  we ight . When  not  in  u se , the  c la mp  shou ld  be  

hooked on a  pin pla ced on the slicer ta ble support, under the feeding ta ble tra y . 
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 5.3 Sharpening the Knife  
During the opera tion of the slicer, it is necessa ry to periodica lly sha rpen the food slicing knife. 

This is done by mea ns of a  sha rpener perma nently a tta ched to the slicer, a bove the edge of the knife. 

Before sha rpening, the knife should be dry a nd clea n of grea se. A grea sy knife prevents 

proper sha rpening due to cloggin g of the sha rpening wheels. 

 

 

 

The process of sharpening the slicer knife (Fig. 5–8) should be carried out as follows: 
1. Sha rpening unit in norma l position, grindin g wheels a re offset, knife edge is 

shielded (Fig. 5) 

2. Hold the sha rpener gua rd a nd lift the whole thing until the sha rpener core slips out of 

the a rbor. 

 

 

Fig. 5 Sha rpener a s bla de gua rd  Fig. 6 Extending the sha rpener from the a rbor 

 
3. Now turn the sha rpener by 180 °C a nd slide it over the spindle until it stops (Fig. 7). 

4. In this position, the sha rpener is rea dy to sha rpen the knife (Fig. 8). 

 

 

Fig. 7. Prepa ring for sha rpening Fig. 8. Sha rpening the knife 
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In order to sharpen the knife, the slicer must be complete and prepared as if it were for 

cutting food. Follow these steps: 

1. Switch on the slicer. 

2. Pre ss th e sha rp ene r push e r bu tton  (the  on e on  th e ba ck ) fo r 5 -10  second s, a nd th en  

pre ss the  smoo th in g but ton  (F ig. 8 , th e  one  on  th e  f ront) fo r th e  sa me  p e riod  of  t im e . 

Th is shou ld  be  enough fo r regu la r sha rpenin g of the kn ife . If the ed ge  of  the  knife  is  

chipped, sha rpen  it lon ge r. At  th e end of  the  sha rpen in g p roc ess, p re ss both  pu she rs 

simulta neously (for 2-3 seconds) (Fig. 8). 

3. Switch  off  th e en gine  a nd v isua lly  inspe ct  th e b la de  ed ge . The  sha rpne ss ca n be  

checked  on  a  st rip  of  pa pe r tha t  shou ld  be  pu lled  a c ro ss th e  b la de  (with  th e  kn ife  

sta tiona ry ). A sharp knife will cut through paper without difficulty. 

4. Afte r sha rpenin g the  knife , remove the  dirt  ca used by   the  a bra siv e  d isc s fa llin g off . To  

do th is, re move  th e  kn ife  cov e r a nd c lea n th e  kn ife , then  pu t  th e  c ove r ba ck  in  

pla ce. 

 
  Remark:   

The knife should be absolutely sharpene d if the quality of slicing deteriorates. 
The sharpening operation s hould be performed gently, without excessive force  
when manipulating the sharpening machine tappets. 

 
When the knife ha s finished sha rpening, the sha rpener should be returned to its norma l position 
(Fig. 5). 

To do this, follow these steps: 

 

1. Gra sp the gua rd, slide the sha rpener out of the ma ndrel. 

2. Tu rn  th e sha rp en in g too l 180 °, then pu sh  it  on  unt il it  stops. It  no w a cts a s a  

segment of the knife gua rd a nd the slicer is prepa red for further use. 

 
  Remark:   

The sharpe ning process affects the gradual reduction of the knife diameter. 
The new knife has a diameter of 249+1 mm . If the diameter is less than 240 
mm as a result of use, further s harpe ning is not possible and the knife m ust be 
replaced. In order to be able to sharpe n smaller and smaller knives repeate dly, 

there is a special adjusting nut on the body under the sharpener, which can be 
used to adjust the sharpener to the knife blade. 
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D 

 6. MAINTENANCE  

 6.1 Cleaning the Slicer  
Strict a dherence to the clea ning instruction s will ensure tha t the required sa nita ry regula tion s 

a re met. The slicer should be clea ned da ily a fter use. No It is allowed to immerse the slicer in 
water or wash the machine with a jet of water under pressure, due to the motor and electrical 

equipment that do not have airtight 
Enclosures. 

When clea ning the slicer, the following steps must be performed: 

a ) Set the slice a djustment knob to the zero position (red dot), 

b) remove the plug from the ma ins socket, 

c) move the ta ble a s fa r a s it will go, towa rds the strip a djuster knob (Fig. 10), until a  

cha ra cterist ic cra ck sound is hea rd - the slide will be locked, 

 

 

Fig. 9. Removing or a tta ching the 

knife cover 

Fig. 10. Removing the ta ble 

 

d) unscrew the ta ble mounting knob (Fig. 1, item 7), 

e) gra sp the ta ble support (Fig. 10) a nd remove it, together with the feeding ta ble, 

f) unscrew the screw of the knife cover (Fig. 2, item 7), when it fa lls down by itself, 

remove the cover (Fig. 9), 

h) remove the pa tch guide (Fig. 2, item 4), 

i) clea n the ma chine from food residues, pa ying specia l a ttention to the knife a nd the knife 

cover , 

j) wipe a ll pa rts of the slicer dry, 

k) put the disma ntled elements in their pla ces. 

 

When a tta ching (or removin g) the kn ife  cover, hold  it  by  the  two  ha ndles, (F ig. 9 ) by in sert ing 

the reta in ing in se rt  into  the  hole  in  the  cente r of the  knife . Then, ho ld ing the  kn ife  cover  with you r  

ha nd, tighten the pulling screw a s fa r a s it will go (Fig. 2, item 7). 
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  Remark:  
 
With the serving table removed, it is not possible to move the sleigh on which the 
table is mounted. You also cannot turn the knob of the slice thickness adjuster. 

The sharpener should be removed from the slicer (mandrel) during cleaning. This 

allows food residues to be thoroughly removed from the knife guard as well as the 
sharpener to be thoroughly cleaned. After cleaning, the sharpener should be slid 
over the mandrel. 

The slicer blade is permanently protected by a cut-to-cut guard during cleaning, 
with the knife cover removed or the sharpener extended. This cover must not be 
removed. Food residues from under this cover should be removed with the brush 
supplied with the slicer. 

The feeding table is equippe d with a transparent cover (Fig. 2, item 11), which 
makes it difficult to m anipulate the hand whe n cutting food and protects  
against splinters. This cover is perm anently screwed and m ust not be  
removed. Clean the feed table that has bee n removed caref ully so as not to 
damage this guard. 

Metal parts should be washe d with a soft, dam p sponge with mild chemical 

cleaning age nts . The cle aning elements removed from the slicer are shown in 
Fig. 11. 

 

Fig. 11. Slicer during clea ning Fig. 12. Lubrica ting the slicer 

 

 6.2 Lubricating the Slicer  
Th e 310p2  S lice r requ ire s pe riod ic  lub rica t ion a t  the  po in ts, sho wn  in  F ig. 10  a nd 11 and 

a s shown in F ig. 12. Before  sta rt in g lub rica tion, the slice r should be c lea n ed  in  a c co rda nc e  w ith  

D  
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Section 6.1. 
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Da ily a ctivities : 

[ A]  Lubrica tion of the ma in cha in  

[B ]  Lubrica tion of the screed guide 

Lubrica te once a  da y or when you feel little resista nce. We use gea r oil. It is forbidd en to use 
cookin g oil to lubricate the slicer. 

Monthly a ctivities : 

[C ]  Lubrica te once a  month with gea r oil - a  few drops. 

Protect this a rea  from wa ter ingress. Items [A] a nd [B] should be clea ned of excess dirt with a  

cloth . 

Qua rterly a ctivities : 

[ D]  Lubrica te once a  qua rter with solid grea se. 

Sha rpening ma chine - rota ting pa rts, i.e. spindles a nd bushings, lubrica te with gea r oil. 

 

 6.3 Sharpening Machine Maintenance  
a ) In the  sha rpen in g ma ch ine , a ll mov in g pa rts, such  a s the sp ind le s of  the  grind in g  

disc s a nd the  gu id e  ho les of  the  grind in g d isc s, shou ld  be  o iled  qua rte rly  with  th e  o il  

supplied with the slicer. 

b) Sha rpen in g wh ee ls (they  ca n  be  un sc re wed  f rom  the  sha rp en in g ma ch in e ) shou ld  be  

wa shed  with  a lcoho l, re mov in g grea se  a nd d irt . Afte r wa sh in g, a ll pa rts shou ld  be  

dried. 

F ig. 13  (pa ge s 10 -11 ) sho ws a  d ia gra m  of  the  inte ra ct ion  of  the  e lemen ts of  th e  310p2 

slice r. Th e  refe rence  numb e rs fo r ea ch pa rt  fo llo w the  o rd ina l numbe rs of  th e  spare parts 

catalog 

 7. SPARE PARTS CATALOGUE  
 

Lp. Part No. Item name 

  1  2565  

  2  2695  

  3  060  

  4  CZ-FT22  

  5  CZ-N97  

  6  2560  

  7  2511  

  8  2510  

  9  2518  

 1 0  2513  

 1 1  2514  

 1 2  2519  

 1 3  4030  

 1 4  2523  

 1 5  2522  

 1 6  4080  

 1 7  2527  

 1 8  2524  

5uF Operating Capacitor 
RUC 3z relay 
Indicator light 
Control button 
Micro switch 
Engine set. 
Main body 
Bottom cover 
Cam arm 
Guide bar 
Cam 
Cam shaft 
Regulator knob set. 
Slider 
Feed eccentricity 
Hull posuwu GS kpl. 
Sliding bushing 
Feed guide 
Feed spring 
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 1 9  2521  
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Lp. Part No. Item name 

2521A 
2504 
4033 
2581 
2582 
4025 

2589B 
2585 
2578 
402 
451 
406 

2590 
2535 
2550 
4005 
2531 
2505 
2541 
2564 
293 

2545 
2555 

2544B 
2666 
2667 
2640 
2645 
2670 
2570 
2503 

230C 

 
  Remark:   

No. s tands for the element num ber, according to the ge neral arrangement 
drawing of the slicer, in the operating instructions (Fig. 13, pages 10-11). 

 
When ordering spa re pa rts a nd components for the 310p2 slicer, plea se provide the followin g 

details: 

1 Seria l number of the slicer 2 Seria l number of the pa rt or component 

3 Na me of the pa rt or suba ssembly  4 Desired Quantity 

20 
21 
22 
23 
24 
25 
26 
27 
28 
29 
30 
31 
32 
33 
34 
35 
36 
37 
38 
39 
40 
41 
42 
43 
44 
45 
46 
47 
48 
49 
50 

51 
 

Bumper spring 
Guide Cover 
Table knob 
Table support 
Hitch pin 
Table handle 
Plastic cover for table 
Table plate set. 
Table guide 
Compression Spring 
Pressure plate holder 
Spacer 
Pressure plate set. 
Thrust plate set. 
Knife cover set. 
Plate support set. 
Reinforcement plate 
Slice guide set. 
Gear Body 
Motor worm 
Worm wheel 
Knife bearing 
Knife blade guard 
Knife 
Sharpening Grinding Wheel 
Sharpener 
Grinding wheel sharpening 
machine 
Sharpener set. 
Sharpener guard set. 
Sharpener mandrel 
Engine cover 
Suction cup 
Tie Screw 
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  Remark:  
 
To oil the chain, use a generally available gear oil with low viscosity. 

 

Cheese Slicer 310p2T 

To enable better slicing of different types of cheese, the manufacturer recommends 
buying a Teflon version of the machine. Such a slicer has the symbol 310p2T. 

The 310p2T should be used in the same way as the 310p2. 

 
T
a
b
le

 3
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