
■ :ideVt SrRdXFt FarriaJe fRr iQFreaVed FaSaFity

■ 2Qe SieFe aQRdi]ed aOXPiQXP FRQVtrXFtiRQ

■ )aVt aQd eaVy tR FOeaQ� feZer VeaPV� OarJe radii

■ ,PSrRved VeaOiQJ aJaiQVt Zater aQd deEriV

■ /arJeVt aQd eaVieVt tR XVe rePQaQt KROder ZitK ��� KROdiQJ SRiQtV

■ 8QiTXe deViJQ aOORZV fRr tKe VPaOOeVt eQd SieFeV� iQFreaVed SrRdXFt yieOd

■ 5ePRte VKarSeQer iV diVKZaVKer Vafe fRr iPSrRved Vafety aQd KyJieQe�

VSriQJ�ORaded diaO iQVXreV FRrreFt aQd FRQViVteQt VKarSeQiQJ

■ 7Ke erJRQRPiF deViJQ Rf tKe %i]erEa G63 + VerieV VetV tKe VtaQdard

fRr Vafety� yieOd� KyJieQe� dXraEiOity� aQd ORZeVt RveraOO FRVt Rf RZQerVKiS

■ /RZ SrRāOe Ù redXFeV RSeratRr fatiJXe

■ ��5�: [ 11����+ [ 2��� ' tKXPE JXard ZaOO fRr Pa[iPXP SrRteFtiRQ

■ =erR EOade e[SRVXre dXriQJ tKe FOeaQiQJ SrRFeVV

■ 3ateQted FarriaJe iQterORFN VyVteP

■ 2Qe SieFe FarriaJe ZitK VeaPOeVV tKXPE JXard fRr KiJKeVt KyJieQe VtaQdardV

■ 6afety featXreV� VKXt Rff iQ tKiFNQeVV NQRE� adMXVtaEOe EOade VKXt Rff

aQd Vtart at ]erR �Vafe�RQOy�

■ ,PSrRved OiTXid aQd deEriV diverViRQ frRP aOO FRQtrRO VXrfaFeV

■ 7RS TXaOity Jravity feed VOiFer ZitK ORZ�SrRāOe FarriaJe fRr Keavy SrRdXFtV

%eVt EOade iQ tKe iQdXVtry

7Ke XQiTXe deViJQ Rf RXr EOade 

SrRdXFeV FOeaQ aQd FRQViVteQt VOiFeV� 

7Ke KardQeVV reVXOtV iQ a ORQJ OaVtiQJ 

VKarS edJe� 7Ke Oife Rf tKe EOade iV 

draPatiFaOOy ORQJer tKaQ tKe 

FRPSetitiRQ� 

2Xr VtaQdard EOade iV tKe KardeVt� 

tKiQQeVt� OarJeVt� VtraiJKteVt EOade iQ 

tKe iQdXVtry�

■ ��ß diaPeter� FKrRPiXP FRated
Kard aOORy

■ ����2 5RFNZeOO KardQeVV at tKe
edJe

Green means motor off 
gauge plate closed.

Red means gauge plate 
open or motor running.

Manual slicer w/LED safety

%i]erEa 6tRFN �� �������00-F

Food Service

Bizerba GSP series slicers are certified to the new NSF/ANSI 8-2012 standard. 

Customer Service & Safety is our top-priorities ...

��� GSP H Flex i 90-SYS - manual safety 
slicer and integrated scale���
New safety illuminated Dial!



D  1.77”  (45)

L1  19.17”  (487)

W1  17.05”  (433)

W  23.07”  (586)

W2  35.40”  (899)

H
  2

3.
46

” 
 (5
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)

Warranty

The GSP H Safety Slicer carries a one-year, on-site parts and labor 

warranty against any fl aws 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.
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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)

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.info@bizerba.com         
www.bizerba.com 

Bizerba Canada Inc. 
2810 Argentia Road #9 
Mississauga, 
Ontario L5N 8L2 
Canada
Tel. +1 905 816-0498 
Fax +1 905 816-0497 
ca.info@bizerba.com 
www.bizerba.ca

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

7KXPE�JXard rear ZaOO
■ ��5ß: [ 11����+ [ 2���' ��� [ 2�5 [ �� PP� 

6tRFN �� �������00-FModel �� G63 + FLEX i ��-SYS _ 

&�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���2” ( 53� x 4�� mm) 

External dimensions
■ (L x W x H) 28.54” x 2����” x 2�.4�”

725 x 5�� x 5�� mm) 

Operating area

■ (L x :) 31.73” x 35.4” ( 806 x 899 mm)

)RRd 6afety � ,QJreVV 3rotection type

■ IP 6ROidV OeveO 3 _ /iTXidV OeveO 3 

Weight of machine
■ �5�� lbs, 4� kg 

Additional equipment

■ (TXiSPeQt 6taQd 

■ ([teQded :arraQty

■ ��� ���� PP� GrRRved &KeeVe %Oade

6KiSSiQJ 'etaiOV 	 'iPeQViRQV

■ 7RtaO 6KiSSiQJ 'iPeQViRQV �/ [ : [ +�� �2�5� 
[ 2���� [ �2� ��2� [ ��� [ ��� PP�

■ 7RtaO 6KiSSiQJ :eiJKt� �24 OEV� 5��� NJ

■ &XEiF� )t� ������ ��4� P

■ 'eQVity� ��4� OE�FXEiF ft� �����5 NJ�FXEiF P

+ � &arriaJe iQFOiQatiRQ

■ &arriaJe iQFOiQed 25º tRZardV RSeratRr
■ &arriaJe KeiJKt SRVitiRQed tRZardV FeQter

Rf EOade

1RiVe FRQtrRO drive VyVteP

■ a�4�� d% deFiEeO OeveO 

Gravity�feed VOiFiQJ FarriaJe

■ 40º iQFOiQed Jravity feed 



flex

class
flex

Installed based on the Plug and Play principle

The CPU can be quickly put into service using cable connectors. 

A socket strip offers enough connections for all devices that 

require no external power supply adapters. For this reason they 

are very simple to replace. 

Very easy to maintain and repair

The CPU is designed for long life even in continuous duty. The 

housing can be removed without the use of tools. This makes 

it much easier to connect components.

Space-saving using the piggyback process

The load cells and central processing unit on the K-class flex 

are separate from each other. However, the two modules have 

identical dimensions and can therefore be combined into a 

compact unit.

Connections CPU including power supply for all 

connected components

Connections 12“ sales assistant touchscreen 

with integrated WLAN (option)

Connections 12“ or 7“ customer screen

Food Service



flex
class
flex

CPU

n 	 Colour

	 Signal white / silver

n 	 Processor

	 Intel 1.6 GHz 

n 	 Memory

1 GB RAM, 160 GB SATA hard disk, of which: 64 MB for PLUs, receipt journal etc. 

	 Compact Flash 4 GB (optional)

n 	 Interfaces

1 x Ethernet RJ-45, max 100 Mbit/s

4 x USB 2.0 Highspeed

2 x serial RS 232 (COM 1 and COM 2)

1 x loudspeaker port (external)

1 x RJ 12 for one cash register

1 x 12.1“ touchscreen on sales assistant side

1 x 12.1“ or 7“ customer screen

1 x Bizerba printer

1 x external load cell

Wireless LAN (optional)

Port for another cash register (optional)

n 	 Operating system

Linux (K-Software), POSready (CE II Software)

The scales that print well (thermal, label and linerless printers)

n 	 Linerless saving effect (prints only as much paper as necessary)

n 	 Double printer variants

n 	 More print width (64 mm instead of 52 mm) for 12 mm more information 

(optional on all devices with label printer)

n 	 Legal obligation to print more information (information for allergy sufferers, 

			 nutrition values)

n 	 Increase sales and revenues by printing recipes and recommendations

Touchscreen operator unit/customer screen

n 	 Brilliant display on colour screen thanks to 24 bit colour depth

n 	 The scale creates trust (transparency for the end consumer)

n 	 Advertising – window on more sales and revenues

n 	 Full-screen advertising – arouses interest for more

n 	 Long-term advertising – even while serving

n 	 In-house advertising for more sales, external advertising for 

more revenue (advertising cost subsidies)

n 	 Fixed using standard VESA 75 support systems, 

	 variable tilt and swivel using support system

n 	 12“ operator colour touchscreen

12.1“, 307 mm diagonal, screen area 246 x 185 mm

TFT LCD with CCFL backlighting (16.7 million colours)

Screen resolution: 800 x 600 pixels (SVGA)

Touchscreen resolution: 4096 x 4096 pixels, 5-wired resistive

n 	 12“ customer colour screen

12.1“, 307 mm diagonal, screen area 246 x 185 mm

TFT LCD with CCFL backlighting (16.7 million colours)

Screen resolution: 800 x 600 pixels (SVGA)

n 	 7“ customer colour screen

7“, 178 mm diagonal, screen area 155 x 92 mm

TFT LCD with LED backlighting

Screen resolution: 800 x 480 pixels (WVGA)

Support system

n 	 100 mm diameter footprint

n 	 Screw mounting 75 x 75 mm

n 	 Standard screen mounting

n 	 Optional support bracket for printer

n 	 All components mounted using VESA 75

K-class flex weighing range

Type KF load cell

Weighing range 6/15 kg	      Interval 2/5 g	      Minimum load 40 g	

n 	 Dimensions 295 x 295 x 62 mm

n 	 Bell shaped load plate made of brushed stainless steel

Type 18A load cell

Weighing range 6/15 kg      Interval 2/5 g	      Minimum load 40 g	

n 	 Dimensions 340 x 275 x 130 mm

Type 150/350 load cell

Weighing range	6/15 kg 	 15/30 kg	 30 kg 	 30/60 kg 	 60 kg	 120 kg	 60/150 kg

Interval		  2/5 g 	 5/10 g 	 5 g	 10/20 g 	 10 g 	 20 g	 20/50 g

Minimum load 	 40 g 	 100 g 	 100 g	 200 g 	 200 g 	 400 g 	 400 g

n 	 Dimensions 400 x 500 x 92 mm

n 	 Bell shaped load plate made of stainless steel

n 	 Main/platform frame made of steel (zinc plated) or made of stainless steel

KF dimensions

Complete design

n 	 VESA support bracket for screens with additional support arm for printer 

	 CPU - 12“ operator touchscreen - 7“ customer screen - Printer - Type KF

n	 Printer

n	 CPU n	 Type KF load cell
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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.com

www.bizerba.com

Bizerba Canada Inc.

2810 Argentia Road #9

Mississauga, 

Ontario L5N 8L2

Canada

Tel. +1 905 816-0498

Fax +1 905 816-0497

ca.info@bizerba.com

www.bizerba.ca

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.info@bizerba.comus.info@b
www.bizerba.com 

Warranty

The Bizerba Food Service U.S., K-Class Flex system components carry a 

three (3) 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.

Food Service
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