
The unique design of our blade produces clean and consistent slices. The hardness results in a 
long lasting sharp edge. The life of the blade is dramatically longer than the competition. Our 
standard blade is the hardest, thinnest, largest, straightest blade in the industry.

■ ��´ diameter, chromium coated hard alloy
■ ��-�� RocNwell hardness at the edge
■ $ccXrate slicing on Peats and eYen the Post dePanding cheese prodXcts oYer a wide 

tePperatXre range 

GauJe pOate cOosed, safe 
for cleaning - green.

Gauge plate open and motor 
running, ready to slice - solid red.

■ 8S3+ Standard for 9esseO SanLtatLon 3roJram � ���� &onstrXctLon *XLdeOLnes
■ 0arLne )asteners� OoZ profLOe� non�sOotted� non�corrodLnJ easy to cOean fasteners on food�contact sXrfaces 

and Ln spOash ]ones
■ 0arLne 9esseO 9oOtaJe� ���9oOt � �� +] � ��3hase� �
 foot cord� (urR SRwer Slug
■ 9arLabOe ��Speed� aXtomatLc drLYe system
■ � StroNe /enJths� easLOy adapts to chanJLnJ menX
■ (nerJy (ffLcLency� (motLon LnteOOLJent motor controO� motor adapts Lts performance to the resLstance of the 

prodXct� ��� r�p�m�
■ +LJh <LeOd� 2peratLnJ tLme� desLJned for permanent operatLon
■ +LJh <LeOd� 8nLTXe carrLaJe�shLftLnJ desLJn aOOoZs for the smaOOest end pLeces� Lncreased prodXct yLeOd
■ +LJh <LeOd� )ood fence hoOds prodXct Ln pOace dXrLnJ aXtomatLc sOLcLnJ� LncOXded
■ +LJh <LeOd� :Ldest prodXct carrLaJe for Lncreased capacLty
■ +LJh <LeOd� HeaYy�dXty� � Ob� bOade NnLfe coYer
■ +LJh <LeOd� 'ebrLs defOector� permanentOy moXnted� LncOXded
■ +LJh <LeOd� 3recLsLon machLned pencLO�poLnt�JroYes on JaXJe pOate� bOade coYer and

carrLaJe to redXce frLctLon� better OooNLnJ prodXct 
■ Safety ,nterOocN� 1o�YoOt reOease
■ Safety ,nterOocN� ShXt off Ln sOLce thLcNness Nnob
■ Safety ,nterOocN� $dMXstabOe bOade shXt off settLnJs� ��� ��� �� seconds or off
■ Safety ,nterOocN� &arrLaJe and JaXJe pOate OocN dXrLnJ the cOeanLnJ process
■ Safety ,nterOocN� )orced start ZLth sOLce thLcNness Nnob beOoZ ]ero
■ Operator Safety: Slicer installation, start-up and training, included
■ 2perator Safety� ,OOXmLnated Lnde[ sOLcLnJ dLaO� at�a�JOance machLne statXs�

��  Jreen � safe for cOeanLnJ
��  fOashLnJ red � bOade e[posed� cOose JaXJe pOate before cOeanLnJ
��  soOLd red � proceed ZLth caXtLon� ready to sOLce

■ 2perator Safety� *reen pXsh�handOe on carrLaJe, safe slicing
■ 2perator Safety� Red lift arm handle, reminds operator to use caution
■ 2perator Safety� ����: ���mm� [ �����+ [ ����' thXmb JXard ZaOO for ma[LmXm protectLon
■ 2perator Safety� ���o bOade encOosXre� no top-Japs in Elade ring-guard
■ 2perator Safety� =ero bOade e[posXre dXrLnJ the cOeanLnJ process
■ 2perator Safety� )ront moXnted controOs
■ 2perator Safety� Rear moXnted OLft arm ZLth OarJest and easLest to Xse remnant hoOder 

ZLth ��� hoOdLnJ poLnts� remoYabOe for cOeanLnJ� dLsh�machLne safe
■ 2perator Safety� 7he abLOLty to adMXst both the speed and the stroNe of the carrLaJe 

³on�the-Ày´ ZLOO speed Xp yoXr operatLon
■ 2perator Safety� SerYo�motor proYLdes assLstance to operator by decreasLnJ 

sOLcLnJ effort� redXces operator fatLJXe dXrLnJ manXaO sOLcLnJ mode
■ 2perator Safety� /oZ pro¿Oe carrLaJe for easy OoadLnJ of heaYy prodXct
■ 2perator Safety� SLde OLft�arm for easy cOeanLnJ Xnder sOLcer
■ )ood Safety� 2ne pLece anodL]ed aOXmLnXm constrXctLon
■ )ood Safety� 1on�remoYabOe carrLaJe system for faster cOeanLnJ and sanLtL]LnJ
■ )ood Safety� 'oXbOe�sLded seaO betZeen bOade NnLfe and hoXsLnJ� no Jap for food to

coOOect� better hyJLene
■ )ood Safety� 8/��� daLry Jrade seaOs and JasNets Xsed to seaO aJaLnst Zater and 

food debrLs� no sLOLcone Xsed Xnder seaOs� better hyJLene
■ )ood Safety� /LTXLd and debrLs dLYersLon from aOO controO sXrfaces
■ )ood Safety� Remote bOade sharpener does not coOOect food debrLs dXrLnJ operatLon 

and Ls dLshZasher safe for LmproYed safety and hyJLene
■ )ood Safety� 2ne pLece carrLaJe ZLth seamOess thXmb JXard for hLJhest hyJLene 

standards� no sOotted�screZ heads on thXmb JXard
■ )ood Safety� (ncOosed base and Xnder carrLaJe� easy to cOean� best hyJLene
■ 2ne <ear :arranty� 2n�sLte� Oabor and parts
%est Elade in tKe industry 

8nLted States 3XbOLc +eaOth �8S3+� Standard 
9esseO SanLtatLon 3roJram �9S3� � ���� &onstrXctLon *XLdeOLnes

8�6��3DWeQWed�6DIeW\�,OOXPLQDWLRQ US �,���,��� %�

0A5,1E 9E66EL 0EA7 6L,&E5 

��� *S3 +' 8S3+�9S3����9 � aXtomatLc safety sOLcer ��� 
+eaYy 'uty 0arine 0eat 6liFer - 6afety illuminated dial!

Food Service



Warranty

The GSP HD Safety Slicer carries a one-year, on-site parts and labor 

warranty against any fl aws in materials and workmanship. This 

period begins with the date of purchase and, provided the unit is 

used properly in accordance with our instructions, is in full effect 

for one year from that date. Any work to be performed under this 

warranty must be performed between the hours of 8:00 a.m. and 

4:30 p.m. local time, Monday to Friday. Bizerba will not pay over-

time charges for work performed other than during normal business 

hours. Accessories have a 30-day replacement or repair warranty 

for the period beginning on the date of purchase. Damages incurred 

in transit or from installation error, accident, alteration or misuse 

are not covered. Transit damages should be reported to the carrier 

immediately. Bizerba shall not be liable for any consequential, com-

pensatory, incidental, or special damages. All warranty work must 

be performed by a factory authorized Bizerba Representative.

III
/2

31
u

s ©
 �

Q
G
 e

di
tio

n.
 S

ub
je

ct
 t

o 
ch

an
ge

 w
ith

ou
t 

no
tic

e.
 0

31
14

0 
BA

■ ���9� ZLth (Xro poZer pOXJ
■ �0�+]�_���SKDVH�$&�FXUUHQW�

■ )UHTXHQF\�RI�QRPLQDO�FXUUHQW���� $
■ 3RZHU�FRQVXPSWLRQ�0���0�N:

■ (QHUJ\�VDYLQJV�XS�WR��0�

■ ,GOH�UXQQLQJ�UHTXLUHV�����OHVV�HQHUJ\

■ 6WDQG�E\�PRGH�0�0�N:�HQHUJ\�XVDJH

■ &XWWLQJ�SHUIRUPDQFH�DGDSWV�WR�FXWWLQJ�UHVLVWDQFH�
RI�WKH�SURGXFW

■ /HVV�KHDWLQJ�RI�PDFKLQH��FRROHU�IRRG�]RQH�VXUIDFH

Blade diameter

■ 13” (330 mm)

Blade speed

■ 255 r.p.m.

Max. produce size
■ Round: 7.95” (202 mm) 

+eight: 4.96” (126 mm) 
:idth: 11.42” (290 mm) 

Strokes per minute
■ Full: 30-40-50 

0id: 35-48-58 
6hort: 60-68-75 

Slice thickness

■ 0-0.94” (0-24 mm), infi nitely variable

Installation area

■ (L x W) 20.94” x 17.48” ( 532 x 444 mm)

External dimensions

■ (L x W x H) 28.5” x 22.48” x 24.67”

724 x 571 x 627 mm) 

Operating area

■ (L x W) 31.73” x 35.39” ( 806 x 899 mm)

)ood 6aIety � ,nJress 3rotection type

■ IP 6ROLGV�OHYHO�3�_�/LTXLGV�OHYHO�3 

Weight of machine

■ 122 lbs, 55 kg

Additional equipment

L1  19.17”  (487)

L  28.5”  (724)

L2  31.73”  (806)

W1  15.71”  (399)

W  22.48”  (571)

W2  35.39”  (899)

H
  2

4.
67
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D  1.77”  (45)

_ 0Rdel �� *63 +' 863+-963-���9 
&�6�,� 'iYisiRn �� _ 6eFtiRn ����
3roMect Name� BBBBBBBBBBBBBBBBBBBBBBBBB $,$ �BBBBBB

/ocation� BBBBBBBBBBBBBBBBBBBBBBBBBBBBB 6,6  �BBBBBB

,tem Number� BBBBBBBBBBBBBBBBBBBBBBBB
Quantity� BBBBBBBBBBBBBBBBBBBBBBBBBBBB

■ Vegetable chute���GLD�[����/������[���0�PP���
��OE�� �����NJ��HDV\�JOLGLQJ�VWRPSHU

■ ��+�� ����PP��3URGXFW fence

■ (TXLSPHQW�6WDQG�

■ ([WHQGHG�:DUUDQW\

■ �������0�PP��*URRYHG�&KHHVH�%ODGH

7KXmE�JXard rear Zall
■ ���ß:�[�������+�x 2.6"D ��0�[���� x�67 PP��

(motion�5� 7ecKnoloJy �
9ariaEle )reTXency 'rive 0otor

6KiSSinJ 'etails 	 'imensions

■ 7RWDO�6KLSSLQJ�'LPHQVLRQV��/�[�:�[�+��
������[�������[����������[��0��[�����PP�

■ 7RWDO�6KLSSLQJ�:HLJKW����0�OEV�����NJ

■ &XELF��)W���������0����P

■ 'HQVLW\�������OE�FXELF�IW��������NJ�FXELF�P

Food Service

*ravity�Ieed slicinJ carriaJe

■ �0|�LQFOLQHG�JUDYLW\�IHHG�

+ � &arriaJe inclination

■ &DUULDJH�LQFOLQHG���|�WRZDUGV�RSHUDWRU
■ &DUULDJH�KHLJKW�SRVLWLRQHG�WRZDUGV�FHQWHU

RI�EODGH

Noise control drive system

■ a�����G%�OHYHO���D��0��UHGXFWLRQ�LQ
GHFLEHO�SROOXWLRQ�

Members of the Bizerba Group

Bizerba GmbH & Co. KG 
Wilhelm-Kraut-Straße 65
72336 Balingen
Germany
Tel. +49 7433 12-0
Fax +49 7433 12-2696 
marketing@bizerba.de
www.bizerba.com

Bizerba USA Inc.
1804 Fashion Court 
Joppa, MD 21085 
USA 
Tel. Office +1 732 565-6000          
Tel. Service +1 732 565-6001 
Fax +1 732 819-0429
us.foodserYice@bizerba.com         
www.bizerba.com 

Bizerba de México, S.A. de 
C.V. Av. Rio Mixcoac No. 157
Colonia Florida
01030 México, D.F.
México
Tel. +52 55 5663-1397
Fax +52 55 5663-1296
contacto@bizerba.com.mx 
www.bizerba.com.mx

%izerEa Canada Inc. 
���� Edwards %lYd. 
Mississauga, Ontario /�T�PT 
Canada
Tel. �� ��� ���-���� 
French Tel. �� ��� ���-���� 
Fa[ �� ��� ���-���� 
ca.info#EizerEa.com
www.EizerEa.ca

USPH Marine Standard. Fasteners: 
low profile, non-slotted, NON-
CORRODING, and easy-to-clean 
fasteners on )22' &217$&7 
S8R)$&(S and Ln spOash ]ones

Remote sharpener




