GSP gravity feed slicers
Pure diversity

BIZERBERAR
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Made-to-measure
quality

The GSP series represents premium quality that can
be perfectly aligned with your individual needs. Its
ergonomic design utilizes the laws of gravity and
defines global standards for hygiene, safety and energy
efficiency.




Designed for
performance
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Ergonomic design
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GSP HD

GSP HD

Highlights

*Options

Dimensions

GSP H

- Hygienic desian:

Dishwasher-safe Ceraclean”
allachment parts

Large distance between blade
and motor tower for easy
cleaning by hand

Guided run-off of meat anc

product juices
— Smaoth, roundsad surface
withouT seams
- Remaovable, dishwasher-safe
sharpener
407 angled blade and flexible
carriage inclination (187725
- Innovative blade cover: Intelligent
quick-close system for easy
assembly and disassembly
Integrated comtort package:
Servo-supported manual slicing
- Emotion™:
Intelligent drive technology

Reduced energy consumption
— Zero energy consumptlion whean
switcheao off
Only minimal heat generated
in the device and hence in the
product to be cut
Very low noise level
— Numercus carriage versions
available

— Duclusive Ceraclean” surface finish

Excellent gliding properties
— Easy product guidance
~ Rapid cleaning
Dishwasher safe

— Individual equipment;

Blade: Ceraclean” blade,
cheese blade, bread blade

— NMumerous carriage versions
Blade changing device

- Blade cover

- Product fixation device
Placement (rubber feet,
[fting device)

- Portion scale

Safety package

— lumination: Visual display
showing the current device
mode

- Automatic switch-off function
after a preset time intervall

Automatic start/stop function
via tne slice thicknsss button
table blade guard and cover

L2 BOT 13157

501 1237

Hi

Highlights

*QOptions

Dimensions

- Hyaienic design:

Dishwasher-safe Ceraclean”
attachment parls

- Large distance between blade
and motar tower for easy
cleaning by hand
Guided run-off of meat and
product juices

— Smooth, rounded surface
without seams

- Removable, dishwasher-safe
sharpener

40° angled blade and flexible

carriage ncination (07 18%/25%)

- Innovative blade cover: Intelligent

cuick-close system for easy
assembly and disassembly
Powerful Bizerba motor
Mumerous carriage versions
available

Exclusive Ceraclean® surface finisn
— Ducellent gliding properties
Easy product guidance
Rapid cleaning
— Dishwasher safe
Incwidual ecuipment:
— Blade: Ceraclean blade,

theese nlade, bread blade
Numerous carriage versions

— Blade changing device

Blade cover
Product fixation device

— Placement {rubber feet,

lifting device)

- Portion scale
- Safety package:

Numination: Visual display
showing the current device
maode

Autamartic start/stop function
via the slice thickness butlon

0° carriage inclination

W 54T 113

Wi ladi30.2 )

18° carriage inclination

GSP H



GSP H Flex

GSP H Flex

Highlights

*Qptions

Dimensions

Highlights

*Qptions

Dimensions

WMetrologically approved combina-
tion of integrated K-Class Flex || PC
scale and G5P H gravity feed slicer
Multifunctional use:

Slicing, Weighing, Transaction
nandling, Inventory, Data man
azugement, Advising, Informing,
WMarketing/ Crass Selling

Flexible arrangement of compo-
nents thanks to maodular system
Easy to integrate into sales
counters

VESA-standard mounting system
Efficient cleaning of all
components

tasy to replace paper rolls

40% angled blade and flexible
carrage inclination (0718 257)
nnovative blade cover: Intelligent
quick-close system for easy
assembly and disassembly
Powerful Bizerba motor
Numerous carriage versions
zvailable

K-Class Flex Il
— Customer display:
127" LCD color display
— Printer versions:
Dual printer for 2' ticker
and 2" linerless paper
— Dual printer for 2" ticket
and 3" label paper
~ Printer for 3" lzbel paper
~ Printer for 3" ticket or lineriess
paper
— Printer for 2" linerless compact
Epsan TRA-T 701
YEA interface
— WWLAN

GSPH

— Exclusive Ceraclzan® surface finish

Excellent gliding properties
— Lasy product guidance
Rapid cleaning
— Dishwasher safe
— Individual eguinment
Blade: Ceraclzan™ hlade,
cheese blade, bread blade
Numerous cardage versions
Blade changing device
— Blade cove
Product fixation device
— Placement (rubber feet,
lifting device)
Safety package:
= lumination: Visual display
showing the current device
mode
— Automatic slart/stop function
via the slice thickness button
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L 724 1785

L2 801 (350

W1 433 1717

WoA05 (738"

W? Tel 307

— Hygienic design:

- Large distance between blade
and maotor tower for easy
cleaning by hand
Guided run-off of meat and
product juices

— Smoalh, rounded surface
without seams

— Removable, dishwasher-safe
sharpenar

407 angled blade and 257 carriage

inclination

Innovative blade cover: Intalligent

auick-close system for easy

assembly and disassembly

Fowerful Bizerba maotar

- Individual equipment:

Blade: Ceraclean” blade,
cheese blade, bread hiade

Placement (rubber feet,
lifting device}
- Portion scale
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L2 808 (3187
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GSP V



Perfect
Integration

The freedom to combine components and work ergonomically even
in tight spaces: This is the GSP H Flex. No need to move between
devices. Thus, it is easy to hold eye contact with the customer.
Benefitfromthe multifunctionalitytoprovideservice, label products,
handle transactions or provide information—In our opinion, that's
the definition of perfect integration.

K-Class Flex printer

K-Class Flex CPU control unit VESA mounting system

One modular design —
many options

Multi-color customer display Multi-color customer display Multi-color operator display
TET LCD with TFT LCD with [FT LCD with
LED backlighting 7" LED backlighting 12.1 LED backhghting 12.1"

2" Linerless compact printer

K-Class Flex cash register drawer



For top quality and
reliable performance

In your day-to-day work with the GSP gravity feed slicer, you can
rely on high-quality cleaning products and original consumables in
Bizerba quality. Everything is optimally aligned with your products
ensuring the best possible results and longevity of your investment.

Benefit from perfect team work.

BIZERBHAR

Maschinendl
Machinery oil

Optimal functioning and constant availability of
your devices and machines requires professional
care. Our high-quality cleaning agents play an
important role here since they are specifically
developed for demanding conditions in retail,
industry and gastronomy. They are easy to use
and show impressive results: Perfect cleanliness
providing protection as well as disinfecting
hygiene for sensitive components and smooth
surfaces alike. For every type of material,
whether stainless steel, plastic or glass, we have
a suitable cleaning agent in our comprehensive
assortment. Clean solutions for your work area
or production facility.

BiZERBR

Maschinensl
Meachine

Information to suit
your every need

There are various quick and effective routes to finding
the perfect solution for your company. Whether you
would like to contact us online or prefer to arrange a
face-to-face meeting, Bizerba is always happy to help.

In person

f you would like to set up a personal meeting
to discuss your on-site circumstances and possi
bilities, please contact us directly. Our customer

advisors are always on hand to assist you, fron
the initial idea to detailed planning and from
mplementation to staff training. You can find
details of how to contact us on the back page
of this brochure

Online

ysite provides a quick, easy and

w of all our product solutions
S relevant topics IH‘vﬂiI"(.] to weighing

packaging, pricing and labeling. You can even

experienceoursolutionsfromallangles‘virtually’

for yourself thanks to videos and 360° anima
tions. Simply visit our website to see more
www.bizerba.com

Would you like to know more?

Are you keen to obtain more detailed
information about Bizerba's products? If so,
p\r ase do not hesitate to contact us. Whether
you require scale drawings, technical details or
interface specifications, we're happy to advise

you



An overview
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Vertical slicers, manual
VSC220 ® x X ° o ° x 12 ° o ° X 220 408x257 150 200 x 130
VSC280 (150 mm aluminum, one- panJ ° X x | o | 8 | e [ x e ° o o X | 280 503 %371 | 195170 | 230%170]|230%160
VSC280 (150 mum tra It b open |clo o ® x X o =) ° x 12 ® o o X | 280 503371 1921170 215%170|230x 170
VS11 ° X x | o | &8 | e | x e ° o o X | 280 | 466x395 | 190 | 230%165
Vs12 ® x X o e B X e ° o o X 330 520 %430 225 260% 175
VS12 F 33 ° o e | e | 8 | e | x e ° a 2 X | 330 605%430 | 225 | 310x175
VS12 F 35 e o = o =) o x 12 ® o o X 350 605430 270 315245
VS12 F37 ° ° = e | e | e | x =] ° ° ° X | 370 605x430 | 267 | 363x228
VS12F-P ° e @ X X o x 2 ° o o X 350 605430 263 307 %237
VS12F-P37 ° e e | X | X | o | x =} ° ® ° X | 370 605x430 | 263 | 335%228
Vertical slicers fully automatic/semi-automatic
V511 A (v woduct depositing) E x x ® (=] X ® @ ® ® ® X | 280 462 %395 145 230% 145
VST A {w/o produc; Ur'pom‘mg) e X X | o | &8 | x | o @ ® @ @ X | 280 462x395 | 190 | 230x145
VS12 A (w uct depositing) E x x @ (=] X @ @ ® 1] ® % | 330 515 =430 180 240% 175
VS12 A (w/o nrocmcr depositing) ® X X | o | &8 | X% | o @ ° ° s X | 330 515x 430 30-70 | 225 | 260%175
V512 D (with product depositing) B X x ® X X ® @ =} @ ® ® 330 515%=430 30-70 180 240% 175
Vs$12 D {w./o product acposatmg} ° X X | o | X | x | o @ e ® ° ° | 330 515x 430 30-70 | 225 | 260%175
A400 ° x X o X X ® ® ] o o ® 330 410% 490 30-55 180 240% 170
Industrial slicers
A400 openWorld . X X ° X X @ ° e =) ° 330 410% 490 30-55 180 240% 170
A550 ® = x| o | X | o =} P X e | 420 | 1281x800 250 | 180 | 210x 180
A650 s o X X ) ® o X X IS e 420 1281x800 300 180 210% 180275 %150
Gravity feed slicers, manual
GSC280 (150 mm aluminum, one-part)  open | Cosed blade cover . X x ° ° ° X =) ° ° ° X | 280 535423 1651145 230x120/230%100
GSP V (25° Low, I'U} open blade cover ® X X | o | o | o I = ° @ s X | 330 532 %478 | 228 | 290% 160
GSPV (757 High, USA) e bladde cover ® X X ° ° ® X e ® ® o X 330 532 %478 202 290% 126
GSPHO® open | closed blade cover ® e X | o | o | o % e ® @ ® X | 350 532x478 | 260]235 | 290x246|290x235
GSPH 18° open | e cover ® =] X o ° ® X = ® ° ° X | 330 532 %478 235/220 290 188|290 160
GSP H 25° Low open | closed blade cover ® = X | o | o | o | % e ° ® ° X | 330 530x 480 | 228|210 | 290%160]290%130
GSP H 25° High open | closed blade cover s o X ° ° e X =) ® ® ° X 330 530 %480 2021180 290x126/290%100
Gravity feed slicers, fully automatic/semi-automatic
GSPHD 18° Low open | dased blade cover ® @ X @ ° B @ & @ [ ® @ _ 330 532 x 444 2351220 290x 188|290 160
GSP HD 18° Low - clamping carriage open | closed blade cover ° ® x | o | o | e | e 2 ° ® e ® | 330 532 %444 | 208|208 | 270x153|270x130
GSP HD 25° Low open | close e cove ® @ X @ ™ B @ 5 ? [ ® = 330 532 x 444 228|210 290 160|290 130
GSP HD 25° High open| closed blade ° ° x | o | o | e | e ® ° ® ® ® | 330 532 %444 | 202|180 | 290x126]290% 100
Légena || automatic machine: Automatic Aand VS12 4
Autaomatic = =)
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