
Award winning - safety illuminated dial!
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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\ (ffLcLenc\� ��2 +.3. motor, ��9 r.p.m.
■ +LgK <Leld� 2peratLng tLme, desLgned for permanent operatLon
■ +LgK <Leld� UnLTXe carrLage�sKLftLng desLgn alloZs for tKe smallest end

pLeces, Lncreased prodXct \Leld
■ +LgK <Leld� :Ldest prodXct carrLage for Lncreased capacLt\
■ +LgK <Leld� +eaY\�dXt\, � lE. Elade NnLfe coYer, durable
■ +LgK <Leld� 'eErLs deflector, permanentl\ moXnted, LnclXded
■ +LgK <Leld� 3recLsLon macKLned pencLl�poLnt�groYes on gaXge plate, Elade 

coYer and carrLage to redXce frLctLon, produce Eetter looNLng prodXct
■ 6DIHW\ ,nterlocN� 1o�Yolt release
■ 6DIHW\ ,QWHUORFN� $GMXVWDEOH EODGH VKXW RII VHWWLQJV� ��� ��� �� VHFRQGV RU RII
■ 6DIHW\ ,nterlocN� SKXt off Ln slLce tKLcNness NnoE
■ 6DIHW\ ,nterlocN� &arrLage and gaXge plate locN dXrLng tKe cleanLng process
■ 6DIHW\ ,nterlocN� )orced start ZLtK slLce tKLcNness NnoE EeloZ ]ero
■ 2SHUDWRU 6DIHW\� 6OLFHU LQVWDOODWLRQ� VWDUW�XS DQG WUDLQLQJ� LQFOXGHG
■ 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

■ 2perator Safet\� �.��: �9�mm� [ 9.���+ [ 2.6�' tKXmE gXard Zall for
ma[LmXm protectLon

■ 2perator Safet\� �6�o Elade enclosXre, no top�gaps LQ EODGH ULQJ�JXDUG
■ 2perator Safet\� =ero Elade e[posXre dXrLng tKe cleanLng process
■ 2perator Safet\� )ront moXnted controls
■ 2perator Safet\� 5ear moXnted lLft arm ZLtK largest and easLest to Xse 

remnant Kolder ZLtK ��6 KoldLng poLnts, remoYaEle for cleanLng, dLsK�
macKLne safe

■ 2perator Safet\� /oZ pro¿le carrLage for eas\ loadLng of KeaY\ prodXct
■ 2perator Safet\� SLde lLft arm for eas\ cleanLng Xnder slLcer
■ 2perator Safet\� 5ecommended ��.2�� � aEoYe floor KeLgKt 
■ )ood Safet\� 2ne pLece anodL]ed alXmLnXm constrXctLon
■ )ood Safet\� 1on�remoYaEle carrLage s\stem for faster cleanLng and 

sanLtL]Lng

■

■

)ood Safet\� 'oXEle�sLded seal EetZeen Elade NnLfe and KoXsLng, no gap for 
food to collect, Eetter K\gLene
)ood Safet\� U/��7 daLr\ grade seals and gasNets Xsed to seal agaLnst 
Zater and food deErLs, no sLlLcone Xsed Xnder seals, Eetter K\gLene

■ )ood Safet\� /LTXLd and deErLs dLYersLon from all control sXrfaces
■ )ood Safet\� 5emote Elade sKarpener does not collect food deErLs dXrLng 
operatLon and Ls dLsKZasKer safe for LmproYed safet\ and K\gLene
■ )ood Safet\� 2ne pLece carrLage ZLtK seamless tKXmE gXard for KLgKest K\gLene 
standards, no slotted�screZ Keads on tKXmE gXard

■ K-12 School Two <ear :arrant\� 2n�sLte, laEor 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� VDIH 
IRU FOHDQLQJ � JUHHQ�

*auge plate open DQG motor 
running� UHDG\ WR VOLFH � VROLG UHG.



D  1.77”  (45)

L1  19.17”  (487)

W1  17.05”  (433)

W  23.07”  (586)

W2  35.40”  (899)
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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)

7KXPE�JXard rear ZaOO
■ ���ß:�[�������+�[�����'���0�[�����[����PP��

6tRFN �� ���������Model �� G63 + i ��-K12 _ 

&�6�,� 'iviViRQ �� _ 6eFtiRQ ���

3rRMeFt 1aPe� BBBBBBBBBBBBBBBBBBBBBBBBB $,$ �BBBBBB

/RFatiRQ� BBBBBBBBBBBBBBBBBBBBBBBBBBBBB 6,6  �BBBBBB

,teP Number� BBBBBBBBBBBBBBBBBBBBBBBB
Quantity� BBBBBBBBBBBBBBBBBBBBBBBBBBBB 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)

)RRd 6afety � ,QJreVV 3rotection type

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

Weight of machine
■ ���� lbs, �� kg 

Additional equipment

■ (TXiSPeQt 6taQd 
■ Food Chute and stomper
■ Slaw tray
■ SlicerGardTM Service Protection Plan, Full 

Service Contract from 12 to 60 months.
■ ��� ���0 PP� GrRRved &KeeVe %Oade 

6KiSSiQJ 'etaiOV 	 'iPeQViRQV

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

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

■ &XELF��)W���������0����P

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

+ � &arriaJe iQFOiQatiRQ

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

RI�EODGH

1RiVe FRQtrRO drive VyVteP

■ 58�0 d% deFiEeO OeveO

Gravity�feed VOiFiQJ FarriaJe

■ �0|�LQFOLQHG�JUDYLW\�IHHG�

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.IRRGVHUYLFH@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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5ePoWe sKaUSeneU, EeWWeU Iood saIeWy




