
 

CLAASENS DESIGNS 

The "original biltong slicer" since 1955. 

 

The first hand biltong slicer was manufactured from wood and 

pieces of scrap metal. Once the idea was established, the slicer 

was manufactured from cast aluminium and the blade was 

designed to be in a spiral shape. The same blade shape is still 

in use today. 

The original Claasens electric slicer came into existence in 

1955. It was developed and patented by Mr Willem Claasens 

senior.  

The current company manufacture and market a range of food 

processing products to established South African and 

international markets.  

The biltong processing products are well known for its 

uniqueness and quality, and were developed based on the 

original patent.  

The business is the leader producer with the most comprehensive 

product range for biltong processing. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



User Manual – Electric Biltong Slicer  

75EK101 or 55EK101 

IMPORTANT USER INFORMATION 

It is important that you read these instructions carefully before using the Electric 

Biltong Slicer.  

FEATURES                     On/Off Switch                          

Front Cover 

Mouthpiece                Feeder  

      

                

Slicer Hook       Back plate 

            Table Clamp (additional) 

                

 INSTRUCTIONS FOR USE 

• Mount the slicer to a table top, specially designed stand or use additional table 

clamp. Attach the slicer hook to the slicer for use with a bucket. 

• Switch on the slicer. Feed the biltong through the mouthpiece and rotate for best 
cutting results.   

• For safety reasons, use the feeder to cut the last piece 

CAUTION – Do not touch the inside of the outlet, for the blade can cause serious 
injuries 

CLEANING 

• Switch off the slicer and remove the plug from the power supply. 

• Open the front cover by unscrewing the wing nut. 

• Clean the inside of the front cover, the wheel and between the wheel and back 

plate with a damp cloth or brush.  Beware of the blade – it is sharp! 

• Close the front cover securely with wing nut. 

STORAGE 

• Store in a clean, dry place away from children. 

TROUBLE SHOOTING 

• Blade can be sharpened or replaced when necessary. 

 

TECHNICAL DATA 

• 0.75kW or 0.55kW high torque motor 220VAC, 50Hz 

• Original patent 

• Durable epoxy finish 

• Easy and quick access for cleaning 

• Patented mouthpiece for safety  

• Mouthpiece is replaceable (if worn out after years of use) 

• “Clear cut” cutting action, Slice width - 3mm 

• Production 220-250kg/h 

• Hardened steel blade (item code EKL1011) 

• Feeder included (EKST1012) 

• Slicer hook included (EKEH304) 

• Optional:   Safety switch & relay 
Table clamp (EKTK306) 
Stainless steel bucket 4.8 litre (EKBE305) 

MAINTENANCE 
See schedule attached. 

 

WARRANTY 

 

Our products are warranted to be free of defects in both material and workmanship under 
normal use and service for a period of one year from date of purchase. 
The electrical motors and electrical components are covered by the supplier of the electrical 
components’ warranty for six months, and defects or problems are subject to evaluation by 
the supplier.  
This warranty does not apply to products which have been tampered with, damaged, 
improperly stored or installed, or subject to any other abuse. Normal wear and tear is 
excluded from the warranty. 
In the event that any Claasens Designs products are found to be defective, the 
manufacturer will repair or replace damaged equipment. 
Requests for warranty re-imbursement must be accompanied by satisfactory evidence that 
the damage occurred during the warranty period. 
Please note that the warranty does not include transport costs. 
These products are not intended for use by persons (including children with reduced 
physical, sensory or mental capabilities, or lack of experience and knowledge), unless they 
have been given supervision or instruction by a person responsible for their safety. 
 
Liability 
 
Claasens Designs does not accept liability for any injuries sustained during use of the range 
of products. 



 


