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Whatsapp/ WeChat : 8615168349452

BAOSHISHAN Manual Meat Slicer is suitable for a variety of

household or commercial occasions. It can process many frozen meat,

Chinese herbal medicine, nougat, hard fruits and vegetables, etc.

*Please Note* when you want to unload the blade, be
careful with the knife edge. It is very sharp.
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1. Product Introduction





2. Operation Instructions

① Put the meat slicer on the kitchen counter top or solid table，firmly hold

the slicer leg on the table/counter top，put the prepared frozen meat roll on

the holder.

② Left hand (suggest wear protection glove) firmly hold the meat holder

and press the frozen meat close to the blade, right hand press the handle

to cut meat to thin piece. After one cut, rise the handler, push the meat roll

to right and do another one. DO NOT PUT FINGERS UNDER BLADE

3. Matters Needing Attention

Q1: What if you want to cut food that is much longer than the size of the

cutter?

A1: You can unscrew the four knobs to take off the two baffles.

Q2: How to maintain?

A2: 1. After use, please wash through all parts which been touched with

meat or hand. Do not machine wash the slicer body. And please use paper



towel to absorb all water around the slicer handler immediately after

cleaning. Suggest to drip some cooking oil on screw and blade after

cleaning.

2. Store in dry condition and keep the blade out of handler if not use

3. Blade Sharpen Unscrew the blade from handler and use any regular

blade sharpener to sharp the blade. Suggest sharp it each time if heavy

use.

Q3: How to adjust the thickness of each slice?

Q3: You can first rotate the inner knob. Then rotate outer knob the same

circle as the inner circle. Otherwise, the thickness of each slice will be

uneven.

If you want the thickness to be thinner, please rotate it in clockwise.

Please refer to the Picture 1.

If you want the thickness to be wider, please rotate it in counterclockwise.

Please refer to the Picture 2.

picture 1 picture 2



Model ST-300 ST-200 ST-200B ST-700

Net weight 7.4kg 3kg 3.5kg 25kg

Slice thickness 0.2-20mm 0.2-10mm 0.2-30mm /

Dimension (mm) 610*270*180 500 * 195 * 155 500 * 240 * 155 680*310*480

Blade length 300mm 200mm 200mm 350mm

Application Frozen Meat Frozen Meat Frozen Meat Rib Cylinder Bone

ASIN B07ZK9779F B07ZKG87RP B07ZKGFZ7P B0813GR9TN

Model ST-308B ST-500B ST-100C ST-700C

Net weight 7.75kg 4.2kg 4kg 22kg

Slice thickness 0.2-30mm 0.2-30mm 0.2-9mm /

Dimension (mm) 610*270*180 500 * 225 * 125 500 * 290 * 125 680*340*370

Blade length 350mm 200mm 200mm 350mm

Application Chicken Duck Chicken Duck Herbs Ginseng Rib Cylinder Bone

ASIN B078GHPJB3 B07ZYZNMBD B07ZVT4HM6 B0813H84L6

* How to Buy them * Just Search the ASIN on Amazon
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