
Award winning - safety illuminated dial!

S  at nt d Sa t  nat n
  

i er a t   

Food Service

Bizerba GSP series slicers are certified to the new NSF/ANSI Standard 8-2017

... GSP H i 90-K12 series - manual safety slicer ...
■ nerg  ff c enc  2 . . motor, 9 r.p.m.
■ g  eld  perat ng t me, des gned for permanent operat on
■ g  eld  Un e carr age s ft ng des gn allo s for t e smallest end

p eces, ncreased prod ct eld
■ g  eld  dest prod ct carr age for ncreased capac t
■ g  eld  ea d t ,  l . lade n fe co er, durable
■ g  eld  e r s deflector, permanentl  mo nted, ncl ded
■ g  eld  rec s on mac ned penc l po nt gro es on ga ge plate, lade 

co er and carr age to red ce fr ct on, produce etter loo ng prod ct
■  nterloc  o olt release
■             
■  nterloc  S t off n sl ce t c ness no
■  nterloc  arr age and ga ge plate loc  d r ng t e clean ng process
■  nterloc  orced start t  sl ce t c ness no  elo  ero
■        
■ Operator Safety: Illuminated index slicing dial, at-a-glance machine status:

•  green - safe for cleaning
•  flashing red - blade exposed, close gauge plate before cleaning
•  solid red - proceed with caution, ready to slice

■ Operator Safety: Green push-handle on carriage, safe slicing
■ Operator Safety: Red remnant-lift arm handle, reminds operator to use 

caution

■ perator Safet  .  9 mm   9.   2.6  t m  g ard all for
ma m m protect on

■ perator Safet  6 o lade enclos re, no top gaps   
■ perator Safet  ero lade e pos re d r ng t e clean ng process
■ perator Safet  ront mo nted controls
■ perator Safet  ear mo nted l ft arm t  largest and eas est to se 

remnant older t  6 old ng po nts, remo a le for clean ng, d s
mac ne safe

■ perator Safet  o  pro le carr age for eas  load ng of ea  prod ct
■ perator Safet  S de l ft arm for eas  clean ng nder sl cer
■ perator Safet  ecommended .2   a o e floor e g t 
■ ood Safet  ne p ece anod ed al m n m constr ct on
■ ood Safet  on remo a le carr age s stem for faster clean ng and 

san t ng

■

■

ood Safet  o le s ded seal et een lade n fe and o s ng, no gap for 
food to collect, etter g ene

ood Safet  U 7 da r  grade seals and gas ets sed to seal aga nst 
ater and food de r s, no s l cone sed nder seals, etter g ene

■ ood Safet  d and de r s d ers on from all control s rfaces
■ ood Safet  emote lade s arpener does not collect food de r s d r ng 
operat on and s d s as er safe for mpro ed safet  and g ene
■ ood Safet  ne p ece carr age t  seamless t m  g ard for g est g ene 
standards, no slotted scre  eads on t m  g ard

■ K-12 School Two ear arrant  n s te, la or and parts

Best blade in the industry
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.

■ 13” diameter, chromium coated hard alloy

■ 60-62 Rockwell hardness at the edge

 auge plate closed   
   

auge plate open  motor 
running       .



D  1.77”  (45)

L1  19.17”  (487)

W1  17.05”  (433)

W  23.07”  (586)

W2  35.40”  (899)

H
  2
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” 
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K-12 School Two Year Warranty
The GSP H I 90-K12 Safety Slicer carries a two-year, on-site parts 
and labor warranty against any flaws 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
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1-phase AC current

■ 120 V, specialised data available on request

■ 60 Hz 

■ Frequency of nominal current 3.5 A 

■ Power consumption 0.360 kW

Blade diameter

■ 13” (330 mm)

Blade speed

■ 319 r.p.m.

Max. produce size

■ Height: 4.96” (126 mm)

■ Width: 11.6” (290 mm)

■ Round: 8” (200 mm)

■ Rectangular: 11.6 x 6.4” (290 x 160 mm)

Slice thickness

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

L  28.54”  (725)

L2  31.74”  (806)

ard rear a
■ 0

t   Model  G   i -K12  

 ivi i    e ti  

r e t a e    

ati     

te  Number  
Quantity  Food Service

Installation area

■ (L x ) 20.94” x 1 ” ( 530 x 4 0 mm) 

External dimensions
■ (L x W x H) 28.5 ” x 2 0 ” x 2 . ”

72  x 5  x  mm) 

Operating area

■ (L x ) 31.73” x 35. ” ( 806 x 899 mm)

d afety  re  rotection type

■ IP 3 3 

Weight of machine
■  lbs,  kg 

Additional equipment

■ i e t ta d 
■ Food Chute and stomper
■ Slaw tray
■ SlicerGardTM Service Protection Plan, Full 

Service Contract from 12 to 60 months.
■  0  Gr ved ee e ade 
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■

■

i e tr  drive y te

■ 58 0 d  de i e  eve

Gravity feed i i  arria e

■ 0

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. @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
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