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Illustration title: GSC 280

We are a family-owned company guided 
by a commitment to tradition, sustainability 
and responsibility. Nowadays, based on our 
core competence of slicing and weighing 
technology, we offer our customers the 
industry’s largest and most unique range of 
products and solutions as hardware, software 
and services, anywhere in the world.

As a global acting technology company, we 
allow ourselves to be led by the aim and 
the requirement to achieve the best possible 
results in terms of ergonomics, hygiene, 
safety and efficiency. We believe we have a 
role to play in shaping our markets, and are 

continually setting new industry standards. 
In close collaboration with our customers 
and against a backdrop of technological 
advancement, we are working to improve 
our products on a daily basis – resulting in 
innovations which become new standards.

In order to continue to live up to these 
requirements, we focus on the highest 
possible quality standards and internationally 
recognized technology standards in our 
development and manufacturing work. 
We aim to provide our customers with 
easy-to-use and optimized purpose-built 
products and solutions for each individual 

application. This is how we best support our 
customers in achieving maximum efficiency 
and profitable growth.

Our experience sets standards. 
That’s what matters to us. 
Bizerba.

Our 
experience

Sets
standards





This has also resulted in a further benefit: an ergonomic 
design which improves the safety, ease and comfort 
of everyday manual slicing activities and thus enables 
employees to focus more on meeting customers’ needs.

The quality of the Validoline slicers becomes particularly 
evident when it matters – day in, day out. Because the 
ingenious Ceraclean® surface conceals an innovative 
technology which is both extremely robust and ele
gantly designed. Moreover the devices’ intelligent 

motor controls, which are fitted as standard, help to 
reduce power consumption.

As a result, over the course of an entire day, customers 
can benefit from energy savings of up to 50 percent 
compared with conventional devices – without 
compromising on performance.

There are many good reasons for choosing 
Bizerba. One of them is our continual strive for 
perfection. That’s why, when developing the 
Validoline, we’ve paid extra-special attention 
to hygiene and safety.

It really cuts it
validoline



validoline 
Gsc 280

A fine example of top-class engineering: the Validoline 
series makes a good impression from every angle. 
Whether in the form of the the GSC 280 gravity 
slicer or as VSC 280 vertical slicer, Validoline never 
fails to impress with its inner values and visible assets: 
perfect ergonomics, easy to clean, energy-efficient and 
maximum safety thanks to sophisticated technology.

We draw on our many decades of experience across a 
many different sectors to develop practical solutions that 
really work – for people who love perfection and who 
place importance on the responsible use of resources.

Safety

The carriage swings out effortlessly, but 
only when the blade is safely enclosed. 
The blade cover, wiper and grinder are 
dishwasher safe for ease of cleaning. 
Result: maximum convenience and no 
risk of injury.

Energy efficiency

The superior efficiency of the Validoline 
is not only apparent during cleaning and 
maintenance. Additionally, intelligent 
motor controls drastically reduce energy 
consumption: the GSC 280 uses only as 
much power as is needed for cutting. 



hygiene

The Ceraclean® surface finish cuts clean
ing time in half. Even stubborn dirt such 
as cheese residues are easy to remove. 
Needless to say, as well as being able to 
withstand mechanical wear and exposure 
to chemicals, Ceraclean® also complies 
with all relevant hygiene guidelines.

Easy Clean

The closed casing with no gaps or joins, 
the ease with which all of the device’s 
components can be reached, and the 
sliding groove for meat juices – these 
are just some of the features of the Easy 
Clean concept.

Ergonomics

The GSC 280’s carriage and blade are 
inclined by fourty degrees. This tilt not 
only helps the sliced products to slide 
downwards more easily, but also im
proves ergonomics and ensures fatigue-
free operation.



Validoline GSC 280

In a class of its own: efficient – hygienic – safe.
The ideal gravity slicer to meet high demands in kitchens  
or at counters.

Validoline VSC 280

All in one: powerful – hygienic – energy-efficient.
Ideal as multi-purpose slicer in kitchens or as manual  
slicer in stores.

Validoline VSC 220

The little bundle of power: safe – hygienic – strong. 
Ideal when space is limited in kitchens, cafes or retail stores.

The safety

Thanks to its intuitive operation in line 
with the toughest safety standards, the 
new Validoline is designed for ease of 
everyday cleaning and maintenance. All 
moving components can be removed and 
cleaned quickly and easily. The one-piece, 
compact construction features non-slip feet 
underneath to ensure stability and prevent 
the device from shifting.

The fruits 
of our labor



Ceraclean®

The surface to be proud of: thanks to the 
successful combination of innovative mate
rials in this ceramic composite, Ceraclean® 
is exceptionally well equipped to withstand 
mechanical wear and exposure to chemicals 
during the cleaning process. And needless 
to say, it meets all relevant hygiene require
ments relating to food processing. That 
makes the casing, especially compared with 
conventional surface coatings, quite simply 
unbeatable.

The superior efficiency of the Validoline is not 
only apparent during cleaning and main
tenance, but also in terms of power con
sumption: the machine is fitted with intelli
gent motor controls which drastically reduce 
energy usage. As a result, over the course of 
an entire day, the Validoline consumes up  
to 50 percent less energy than conventional 
devices – without compromising on 
performance.

EASY CLEAN 

Maximum cleanliness, minimum cleaning 
time: all surfaces are optimized for cleaning, 
extremely stable and corrosion-resistant. 
The casing is completely closed and has no 
gaps or joins, thus preventing dirt gathering 
in hard-to-reach places. The new Validoline 
complies with the toughest international 
hygiene guidelines.

The Control



validoline gSC 280
dimensions–– Detachable grinder for better safety 

and hygiene
–– Juices from meat and other sliced 

products are channeled off
–– Hygienic design thanks to one-piece 

machine casing and base plate
–– Slicing thickness can be set, including 

fine-tuning
–– Wiper, end-cut pusher plate and blade 

cover are completely removable

–– Ergonomic and simple: The 40° blade 
tilt and 20° carriage tilt ensure optimal 
ergonomics.

–– Robust and hygienic: The lightweight 
aluminum carriage is a one-part unit.

–– Safe and easy: With its intelligent 
quick-release fastening system, the 
innovative blade cover is extremely 
simple to attach.

–– New freedom: The motor tower leaves 
room for thick slices, even allowing 
slices of bread to be produced intact.

–– Simply remove and place in the 
dishwasher: All removable parts are 
dishwasher safe.

–– High-quality Bizerba components and 
Ceraclean® surface

–– 40° blade tilt for even easier slicing
–– High energy efficiency thanks 

to resistance-dependent power 
consumption

–– Intuitive operation in line with the 
highest safety standards

–– Ceraclean® blade
–– Cheese blade
–– Blade cover
–– End-cut pusher plate 
–– Product clamp
–– supporting bar

Options

Perfection, slice after slice
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validoline VSC 280
dimensions

–– Ergonomic and precise: The 10° tilt for 
the blade ensures optimal ergonomics 
and a better overview.

–– Robust and hygienic: The lightweight 
aluminum carriage is a one-part unit.

–– Safe and easy: Thanks to its intelligent 
quick-release fastener system, the 
innovative blade cover is extremely 
simple to attach.

–– New freedom: The motor tower leaves 
room for thick slices, even allowing 
slices of bread to be produced intact.

–– Simply remove and place in the 
dishwasher: All detachable parts are 
dishwasher safe.

–– High-quality Bizerba components and 
Ceraclean® surface

–– High energy efficiency thanks 
to resistance-dependent power 
consumption

–– Intuitive operation in line with the 
highest safety standards

–– Detachable grinder for better safety 
and hygiene

–– Juices from meat and other sliced 
products are channeled off

–– Hygienic design thanks to one-piece 
machine casing and base plate

–– Slicing thickness can be set, including 
fine-tuning

–– Wiper, end-cut pusher plate and blade 
cover are completely removable

Perfection, slice after slice

–– Ceraclean® blades
–– Cheese blade
–– Blade cover
–– End-cut pusher plate 
–– Product clamp
–– supporting bar

Options
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validoline VSC 220
dimensions

–– Ergonomic and precise: The 10° tilt for 
the blade ensures optimal ergonomics 
and a better overview.

–– Robust and hygienic: The lightweight 
aluminum carriage is a one-part unit.

–– Safe and easy: Thanks to its intelligent 
quick-release fastener system, the 
innovative blade cover is extremely 
simple to attach.

–– Space-saving design: the carriage swings 
out towards the user, making the slicer 
ideal for areas where space is limited.

–– New freedom: The motor tower leaves 
room for thick slices, even allowing 
slices of bread to be produced intact.

–– High-quality Bizerba components and 
Ceraclean® surface

–– 10° blade tilt for even easier slicing
–– No power consumption in stand-by 

mode
–– Intuitive operation in line with the 

highest safety standards

–– Detachable grinder for better safety 
and hygiene

–– Juices from meat and other sliced 
products are channeled off

–– Hygienic design thanks to one-piece 
machine casing and base plate

–– Slicing thickness can be set, including 
fine-tuning

–– Wiper, end-cut pusher plate and blade 
cover are completely removable

–– Carriage swings out towards the user

Perfection, slice after slice

–– Product clamp

Options
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Information to suit
your every need

In person
If you would like to set up a personal meeting to discuss 
your on-site circumstances and possibilities, please 
contact us directly. Our customer advisors are always 
on hand to assist you, from the initial idea to detailed 
planning and from implementation to staff training. You 
can find details of how to contact us on the back page 
of this brochure. 

Online
The Bizerba website provides a quick, easy and focused 
overview of all our product solutions as well as relevant 
topics relating to weighing, packaging, pricing and  

 
labeling. You can even experience our solutions from 
all angles ‘virtually’ for yourself thanks to videos and 
360º animations. Simply visit our website to see more:

www.bizerba.com 

Would you like to know more?  
Are you keen to obtain more detailed information 
about Bizerba’s products? If so, please do not hesitate 
to contact us. Whether you require scale drawings, 
technical details or interface specifications, we’re happy 
to advise you. 

There are various quick and effective routes to 
finding the perfect solution for your company. 
Whether you would like to contact us online 
or prefer to arrange a face-to-face meeting, 
Bizerba is always happy to help.
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fully/semi-automatic

manual
Vertical slicers

Vertical slicers

fully/semi-automatic

manual

4 |  4
4 |  4 
4 |  4
4 |  4

VSC 220 / Bistro line
VSC 280 (150mm One-piece aluminum carriage)
VSC 280 (150mm Transparent carriage)
VS 11
VS 12
VS 12 F 33
VS 12 F 35
VS 12 F 37
VS 12 F- P
VS 12 F- P 37

open | closed blade cover
open | closed blade cover

open | closed blade cover
open | closed blade cover
open | closed blade cover
open | closed blade cover
open | closed blade cover
open | closed blade cover
open | closed blade cover

open | closed blade cover
open | closed blade cover
open | closed blade cover
open | closed blade cover

VS 11 A (Depositing arm)
VS 11 A (without Depositing arm)
VS 12 A (Depositing arm)
VS 12 A (without Depositing arm)
VS 12 D (Depositing arm)
VS 12 D (without Depositing arm)
A 400
A 400 FB

GSC 280 (150mm One-piece aluminum carriage)
GSP V (25° Low, EU)
GSP V (25° High, USA)
GSP H 0°
GSP H 18°
GSP H 25° Low
GSP H 25° High

GSP HD 18° Low
GSP HD 18° Low - Product carriage
GSP HD 25° Low
GSP HD 25° High
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 1   �Suitable for this purpose
 3   Suitable for this purpose under certain circumstances
 4   �Unsuitable for this purpose
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For what
purpose?

Where? Dimensions Max. dimensions of 
sliceable products

Semi-automatic: automatic depositor – manual carriage, e.g. VS 11 and VS 12 A
Fully automatic: automatic depositor – automatic carriage, e.g. VS 12 D
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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 UK Limited
2-4 Erica Road
Stacey Bushes
Milton Keynes
Buckinghamshire
MK12 6HS
U.K.

Tel: +44 1908 682740
Fax: +44 1908 682777
sales@bizerba.co.uk

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.com

www.bizerbausa.com

Bizerba (Shanghai) 
Weigh Tech & Systems Co.Ltd.
D-3, Qianpu Road,  
Shuhui Real Est.Park
East New Area of Songjiang,  
Ind.Zone
201611 Shanghai
China

Tel: +86 (21) 67 60 09 99
Fax: +86 (21) 67 60 09 98
marketing.china@bizerba.cn

www.bizerba.cn


