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SLICERS

Cleaning Frequency: Every 4 hours
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Auto-Chlor Products

All Purpose Cleaner
Sanitizing Solution

The FDA reports deli slicers commonly used in the foodservice
industry may become difficult or impossible to properly
clean and sanitize. Failure to adequately clean and sanitize
all surfaces of deli slicers can contaminate food and cause
illness or death.
Removable Parts Cleaning
1. Set blade control to zero (0). Leave blade guard
in place until ready to clean blade. Immediately
replace guard as soon as it and blade are cleaned.

2. Dissemble all removable parts. Wash, rinse and

sanitize all removable parts in three compartment

sink. Allow parts to air dry, clean stationary parts of

slicer and reassemble.
Stationary Parts Cleaning
1. Fill bucket with dish wash detergent solution and

water, Dip long handle brush in detergent solution

and brush clean stationary parts. Rinse brush when

completed.
2. Replace detergent solution with clean water.

Dip brush in clean water and rinse stationary parts.

Fill sanitizer bucket with third compartment sink

(food contact surface) sanitizer. Use long handled

brush to apply sanitizer. Allow to air dry.

REQUIRED CLEANING TOOLS SHOWN AT LEFT



