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REGO HERLITZIUS GmbH

Bickerei- und Konditoreimaschinen

Dear Customer,

You own a high-quality cutting machine, the most important component of
which is the blade. This specialised blade has undergone extensive
development in terms of its shape and material and achieves optimum cutting
results.

However, excellent cutting quality can only be maintained in the long term if the
blade — as the main component of the machine — is given a certain amount of
maintenance and care.

In particular, care must be taken to ensure that the blade is resharpened in
good time and in the correct manner.

A guaranteed flawless regrinding can only be achieved if the blades are sent to us.
We can only honour our warranty obligations if the blades are re-sharpened in the
manner described.

We know from experience that attempts are sometimes made to work with
grinding shops that lack this specialist expertise. This almost always results in
the blades being over-ground and damage to the machinery caused by
warping of the blades due to insufficient cooling during the grinding process.
The occasional potential cost savings in no way outweigh the disadvantages
mentioned.

We strongly urge you to arrange the knife servicing through us, as this is the only
way we can honour our warranty and ensure that you achieve a perfect cut.
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1 Introduction

These operating instructions are intended for

e Operating personnel
e Maintenance staff
e Purchasers

of the DG 45 bread slicer.

Cleaning, care and maintenance of the machine must only be carried out by authorised personnel
who have read and understood this operating manual. The operating manual must always be kept
within easy reach near the machine. Particular attention must be paid to

» all safety instructions in this operating manual

= the general safety and accident prevention regulations

e the safety recommendations issued by trade associations and employers’ liability insurance
associations

The design of the machine ensures that, when used as intended, it can be set up, operated and
maintained without endangering personnel. Before carrying out any set-up, cleaning, maintenance
or repair work, the machine must be switched off by unplugging the mains plug.

REGO HERLITZIUS reserves the right to make technical modifications and improvements to the
machine described in this operating manual without prior notice. It is therefore possible that the
illustrations may not correspond exactly to the model you are using.

We reserve the copyright to this operating manual and the accompanying drawings and documents.

Installations and repairs not carried out by authorised specialists, as well
as any technical modifications to the machine, will invalidate the
manufacturer’s warranty and liability.

Pagel of 29



1 Introduction Operating Instructions for the DG Bread Slicer

QR code: Product registration

By registering, you secure your full warranty entitlement and also benefit from important
service advantages.

Why register?

e Full warranty cover: Activate the full warranty cover for your appliance.

= Fast support: Should you require assistance, we can help you particularly quickly
and accurately thanks to the details you provide.

e Product updates & news: If you wish, you can receive information on
relevant product updates, notices or enhancements.

« Optimal traceability: Your registration details enable us to process enquiries,
maintenance requests and any spare parts requirements efficiently.

How registration works:
1. Fill in the form in full.

2. Enter the serial number, date of purchase and retailer.
3. Submit the form — and your product is now registered.
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2  Safety

2.1 General

The DG 45 bread slicer must only be serviced and repaired by authorised, trained and instructed
personnel. These individuals must have received specific training on potential hazards and the
machine’s installation. The machine must be supervised by staff whilst in operation.

When selling or hiring out the machine

e , hand over this operating manual

e draw attention to the safety regulations

Unauthorised modifications or alterations to the machine that could compromise safety are not
permitted. The operator is obliged to report any changes to the machine that could compromise
safety to REGO HERLITZIUS immediately.

Before carrying out any cleaning work on the machine, the main power supply must be
disconnected and secured against accidental activation.
Do not operate the machine for prolonged periods without a workpiece.

Risk of injury from the stationary blade!

Non-ionising radiation is not deliberately generated, but is merely emitted as a technical by-product of
the electrical equipment (e.g. electric motors, high-voltage power lines or solenoid coils). Furthermore,
the machine does not contain any strong permanent magnets. Provided a safety distance (distance
between the field source and the implant) of 30 cm is maintained, interference with active implants
(e.g. pacemakers, defibrillators) can be ruled out with a high degree of certainty.
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2 Safety Operating Instructions for the DG Bread Slicer

2.2 Intended use

The DG 45 bread slicer is intended exclusively for slicing bread. The optimum core
temperature for slicing bread is 20-30°C.

Any use of the machine beyond this, e.g. cutting wood or other objects, is prohibited and
requires authorisation. Installation in a hazardous, explosive atmosphere is not
permitted.

Intended use also includes compliance with the manufacturer’s instructions for
installation, commissioning and maintenance.

The manufacturer accepts no liability for damage resulting from improper
use.

2.3 Symbols

The following symbols are used in these operating instructions and
must be observed carefully.

Warning! Safety instruction

The *Caution’ symbol indicates passages of text that are important for
the safe operation of the machine. Please read these instructions very
carefully.

High voltage!
Warning: dangerous electrical voltage!

Risk of injury from the stationary blade!
There is a constant risk of injury in the vicinity of the cutting blades!

Wear cut-resistant protective gloves!
When handling the blades, take particular care to avoid injury from the
sharp cutting edges.

&
O
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Dimensions and technical

Machine dimensions:

Bread passage
Width
Heigh
t

Slice
thicknesses

Belt speed

Electrical connection
Mains voltage Mains
frequency Power
Control voltage
Protection class

Emission sound pressure level
LpA

Measurement uncertainty Ky

Net weight

data

DG 45

see data sheet on p. 6

450 mm
150 mm
9-14 mm

0.4-2.5 m/min

400 V
AC

50 Hz
1.5 kW
24V AC

IP 54

62 dB(A)
3dB

250

kg
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3 Dimensions and technical data Operating instructions for the DG bread slicer
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4  Transport and Installation

4.1 Transport

The machine is delivered on a single-use Euro pallet with outer packaging or in a wooden crate.

To ensure safe transport, the machine should be moved to its
installation site using a pallet truck or forklift, depending on its weight.

Please note any instructions on the outer carton or wooden crate:

Fragile

Indicates packages with fragile or delicate contents.
Handle the package with care; do not drop it or subject it to
impact.

Centre of gravity

Take account of the off-centre centre of gravity. Lift the machine carefully and
check whether the load is tilting.

d
i J‘J
Protect from moisture
Protect packages from moisture and keep them dry.
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4 Transport and installation Operating instructions for the DG bread slicer

4.2 Unpacking

* Remove the strapping and packaging
e Check the machine order against the delivery note

e Check the machine and accessories (see Section 6.2: Standard Accessories) immediately for
any transport damage and to ensure they are complete. In the event of damage or
discrepancies, please contact REGO HERLITZIUS’s customer service department
immediately (see Section 11)

4.3 Installation

When selecting a location, ensure that the machine is not exposed to direct heat or hot vapours.
The machine will be installed at the installation site by the manufacturer’s service team or your
own staff.

At the installation site, ensure there is sufficient space for the machine and that the floor has
adequate load-bearing capacity. The locking brakes on the transport castors must be engaged.
The socket for the mains plug must be easily accessible.

The machine must be level. It must not tip over or fall. The space requirements for installing the
machine are set out in the technical data.
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5 Commissioning

Electrical work must only be carried
out by authorised qualified
personnel!

Connection
instructions

Check that the power rating on the type plate matches the mains voltage at the installation site.
Plug the mains plug into the socket.

Switch on the on/off switch on the control cabinet.

B

Check whether the red-and-yellow emergency stop switch is engaged. If so, unlock it
by turning the mushroom-head pushbutton in the direction of the arrow.

5. Start the machine using the “START” button.
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6 Machine description and Operation

6.1 Machine description

Niederhalter, Brotmagazin
Filze (optional) Einlaufband oben

Seitliche
Schutzabdeckungen

Schutzhaube

Messerrahmen
Einlaufband
uniten
Untere Bedlung
(optional)
Einlauf
Auslaufband / Leithleche
Gebliise
optional,
(op ) Schwinge
Schaltschrank
Auslauf Leitbleche Bedientableau
(optional)
B>  2ondonsionsk
- - 5 triebskett
Olbehiilter / Olpumpe SR———
(optional)
Messer-Antriebsmotor
fs Krumenschublade
Band-Antriebsmotor

Kettenspanner
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6.2 Standard and Accessories

The DG 45 bread slicer is fitted with the following accessories as standard:

e 3 spare cutting blades

e Operating instructions

e Tool bag:

1 x 10 mm socket spanner

1 x 13 mm socket spanner

1 8 mm open-end/ring spanner
1 x 4 mm Allen key

1 control cabinet spanner
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6.3

Switching on and off

Plug in the mains cable

The machine is normally ready for operation. If this is not the case, check whether the red
and yellow emergency stop switch has been activated. If so, unlock it by turning the
mushroom-head pushbutton in the direction of the arrow.

If the “Fault’ indicator light is illuminated, check the frequency converters in the control
cabinet for error messages. You will find troubleshooting procedures in the Altivar 31
manual under ‘Fault Causes and Remedies’.

Place the bread to be sliced in the feed area.

Pressing the start button activates the blade. The conveyor belt can be switched on using
the rotary switch. The optimum belt speed can be set using the potentiometer.

CAUTION!

Do not reach into the blades or the moving parts whilst the
machine is running! In an emergency, press the emergency stop

switch!

The speed can be adjusted at any time (even after the saw has already started).

Pressing the stop button interrupts the cutting process; the belt stops and the blade frame
remains stationary

To optimise the cutting process, the blade
speed can be adjusted using a
potentiometer in the control cabinet.

If the emergency stop switch is activated,
both the blade frame and the belts come to
an immediate halt. Once the mushroom-
head pushbutton has been released, the
machine can be restarted using the start
button. In the event of a prolonged
stoppage, the emergency stop switch can
also be used as an off switch.
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7  Maintenance and Cleaning

We recommend having a thorough annual inspection
carried out by authorised specialists.

The following applies to all maintenance and cleaning work:
Always ensure the mains plug is disconnected first!

Maintenance work must only be carried out by trained maintenance staff.

7.1 Cleaning the machine

The DG 45 bread slicer should be thoroughly cleaned every day to ensure
it functions properly!

Remove any breadcrumbs from the machine using a vacuum cleaner and, if necessary, blow out
any remaining debris with compressed air. It can then be wiped down with a damp cloth. When
cleaning the exterior of the machine body, use only lukewarm water or a mild soapy solution; under
no circumstances should you use harsh or abrasive cleaning agents or solvents! To clean the
interior, open the plexiglass cover and pay particular attention to cleaning the bread gripper.

Do not spray the machine with a water jet, garden hose,
spray nozzle or high-pressure cleaner.

The crumb tray can be pulled out, emptied and cleaned.
The contents of the crumb trays are not fit for consumption!

The interior of the knife cover and the crumb tray must be disinfected regularly. Please use only the
‘Buraton’ cleaning agent from REGO HERLITZIUS.

Caution: To protect the plastic cover from damage, it should only be cleaned with

“Pril vinegar solution’!
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7.2 Removal and maintenance of the ‘ ’ blade

the fixed
Wear protective
gloves!

Risk of injury to the
blade!

Maintenance work on the blade must only be carried out by trained maintenance staff. If the blades
become blunt after prolonged use or are damaged due to improper handling, they can be easily
replaced:

Once the two twist locks have been released, the cover can be folded upwards.
After further loosening two screws, the front cover plate can be removed.
The front blade frame is then released at the top.

A w e

The front blade frame can now be folded forwards, allowing the blades to be replaced
easily. The rear blade frame does not need to be unscrewed!

5. The cutting blades can now be replaced individually. Using the open-ended and Allen
keys supplied, loosen the upper fixing screws until the blades can be easily removed.

6. The new blade can now be fitted and tightened again. Please note: The blade edges
must always point backwards towards the bread scraper!

7. Once the blades have been replaced, the front blade frame can be screwed back into
place.

8. Finally, reattach the cover plates and the hood
9. Plug the mains plug into the socket.

Dull blades can be exchanged for sharp ones via REGO HERLITZIUS's blade replacement
service. Further information on this is available from Customer Services (see Chapter 11).

Important note: As felts and blades are generally subject to exceptional
stress and wear, and the service life of these parts depends on cutting
performance and machine maintenance, there is no warranty claim for the
possible replacement of these parts! Damage caused by improper
sharpening of the blade is not covered by the warranty!
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7.3 Adjusting the oil level (only for machines with * ’ lubrication)
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7.4 Top up the oil reservoir (only for machines with * ’ lubrication)

If the oil reservoir is only a quarter full, it should be topped up as soon as possible. Check the
oil level in the reservoir daily!

You can obtain filled oil reservoirs for replacement from REGO HERLITZIUS. (For further
information, see Chapter 11: Customer Service).

Only resin-free special vegetable oil approved for
food contact must be used!
The oil must not be used after the expiry date!

To change the oil reservoir, open the side |
access flap. Remove the reservoir.
Unscrew the cap with the hose attached.

Fit the new container and screw the lid
back on with the suction hose attached.
Make sure that the suction hose does not
run dry!

Oil reservoir .
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7.5 Replacing the felt pads (only for machines with * ’ lubrication)

The felt pads for the upper and lower lubrication systems are fitted in slotted plates. They should be
replaced at least every six months. For further information, please contact our customer service
department (see

Chapter 11). If you wish to fit new felts yourself, please ensure that they are thoroughly saturated
with oil! Otherwise, the machine would operate without oil for a certain period, which could cause
damage to the blades and the machine when cutting bread with a high rye content.

The slotted plates can be removed. When fitting the new felts, ensure that the recesses in the
slotted plate align with the blades.

If the blades come into contact with the stainless steel parts of the hold-
down mechanism, this may damage the blades and impair cutting
performance!

Unfere

Important note:

As felts and blades are generally subject to exceptional stress and wear,
and the service life of these parts depends on cutting performance and
machine maintenance, there is no warranty claim for the possible
replacement of these parts!

After cutting raisin bread and similar products, care should be taken to cut a few loaves of ordinary
bread immediately afterwards, so that the friction heat does not cause the sugar to combine with
the oil, which could lead to the formation of hard deposits in the felt
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8 Faults

ATTENTION!

Troubleshooting must only be carried out by trained specialist personnel.
Before working on the machine, ensure the power supply is disconnected —
pull out the mains plug!

If faults occur in the frequency converter, the fault indicator will light up. To rectify the fault,
please refer to Section 8.1: Frequency Converter Faults. If the faults cannot be rectified,
please contact our customer service department (see Section 11).
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8 Faults Operating Instructions for the DG Bread Slicer

8.1 Faultsin the *’ frequency converter

Operating Instructions
de-DE, 1, 05/2026 Page 20 of 29



9202/50 'T

62 40 TZ 9bed

Excessive voltage during deceleration

E9 DG 45
g% Faults in the ATV31 frequency converter

Fault Probable causes Remedial measures
ObF Excessive braking or a load causing friction. Increase the deceleration time.

Activate the "brA" function,
»provided it is compatible with the application.

OHF
Overload of the inverter

Overheating of the inverter.

Check the motor load, the ventilation of the inverter and the
surrounding area.

Allow the motor to cool down before switching it back on.

OLF
Overload motor

Tripped due to excessive motor current

Check the "ItH" setting of the motor thermal protection
and check the motor load.
Allow the motor to cool down before switching it back on.

OPF
Motor phase failure

Interruption of a phase at the inverter output
Motor not connected or insufficient power. Sudden
disturbance in the motor current.

Check the connections between the inverter and the motor.
*Without motor.

Mains phase loss

Phase failure. Load
unbalanced

OSF Mains voltage too high. Check mains voltage
Overvoltage Check the mains supply
PHF Inverter not receiving power correctly or fuse blown Check the cable connection and the fuse.

Switch on again.
Lock out the fault via "IPL" ="NO".

SLF
Modbus error

Communication interruption on Modbus

Check the communication bus

Faults where, once the

the cause is rectified, the system will restart.

CFF
Configuration error

The current configuration is inconsistent.

Return to the factory settings or restore the saved
configuration, if available.

CFI
Configuration error via
serial interface

Invalid configuration
The configuration loaded into the drive via the serial interface is
inconsistent.

Check the configuration that was previously loaded.
Load a consistent configuration

USF
Overvoltage

Mains voltage too low
Temporary voltage drop
Laocvow/iderstai-ic Esel-iadigt

Check mains voltage and the "UnS" parameter.

DATE: 25 March 2013

545-080-024

sined 8
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8 Faults Operating Instructions for the DG Bread Slicer

8.2 Safety devices

profective side

choverg
"E"

| []
’ 56868}

* Protective cover: The feed area is covered at the sides.

e Protective plates: Access to the blade frames at the front from the side is prevented by
protective plates integrated into the cover.

e Emergency stop switch, item no. 000157259

Faulty safety devices must be repaired immediately by an authorised
electrician! Only use original spare parts from
Rego Herlitzius!

Risk of injury!

Operating Page 22 of 29
Instructions en-GB,
1, 05/2026
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10 Certificates

10.1 Handover Certificate

Please sign and return a copy of this handover report to us after the
machines have been handed over so that they can be added to our
customer service records.

This machine has been delivered to you and the following checklist items have been carried out as part
of the handover:

1. Installation of the machine

SErIAl NO. .o e
o Is the direction of rotation COFTeCt? .........cocomwmmrrreereenreenrsreerseninnes O
3. Do the safety devices work properly? .................

4. Operating the machine
Switching on and off ...
Loading bread and checking the cutting process

O OO O
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5. Maintenance and cleaning
Changing the DIAGE .............cceeeveeieieeee s O
Topping up the oil (only for machines with an oiling system)

Replacing and cleaning the felts and brushes (only for
machines with oil lubrication) ..........cccccevveveini s

Cleaning the machine..........ccccccvviiriniiniicicisccs O
6. Troubleshooting explained? ..........ccccornrrnreneeneneeneeneeeeeseeseens O

7. Accessories

TOOIS.....cooer O
ReplaceMENt DIAAES. .........ccurvrierrieiere e O
Operating INSIUCLIONS.........ccviieieiecie e O
Training / briefing carried out by: Customer:
Surname: NAME: ..o
SIGNALUE: .ovveececec e SIGNALUNE: ..o
SHEEL: oo
Date: ..o TOWN/CILY: .o
Telephone: ...
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REGO HERLITZIUS

Bakery and Confectionery Machinery

Original-EG-Konformitétserklirung

We hereby declare that the design of the:

Description Bread-slicing machine
Type DG 45/ DG 65/ DG 80
Serial No.

Year of manufacture.

complies with the following relevant provisions, which were in force on the date of issue
stated below:

EU Directive 2006/42/EC Machinery

EU Directive 2014/30/EU Electromagnetic Compatibility

Harmonised standards applied, in particular:

Type A: EN ISO 12100:2011-03

Type B: EN ISO 13857:2008-06  EN 60204-1:2011-01 EN 13849-1:2008-12
EN 61000-6-2:2006-03  EN 61000-6-4:2011-09

Type C:  EN 1672-2:2009-07 EN 13954:2010-12

Name of the authorised representative for documentation: Peter Prill
Address of the authorised representative: see manufacturer’'s address

Wuppertal, 21 June 2024 /%

Holger Protte
[ Managing Director ]

REGO HERLITZIUS GmbH
Hatzfelder StraRe 115
D-42281 Wuppertal

Tel: +49 - 202 / 269200-10
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11 Customer Service

We wish you every success with your new machine:

REGO HERLITZIUS GmbH
Bakery and confectionery machinery

Hatzfelder StraRe 115 — 42281 Wuppertal — Germany

++49(0)202 / 269200-10 mail@rego-herlitzius.com
www.rego-herlitzius.com

REGO HERLITZIUS is committed to continuing to support your machine
in the future. Should any faults occur, please notify your dealer or contact us
directly. We will assist you as quickly as possible. Please provide us with
the following information in the event of complaints or customer service
requests:

e Machine type
e Serial number
« the name of the dealer from whom you purchased your machine
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BENEFIT
FROM OUR STRENGTHS:

« Close collaboration
with our customers and partners

« Over 90 years’ experience —
first hammer mill in 1926

« User-friendly and innovative products
+ Reliable service with quick response times

« Head office in Wuppertal (North Rhine-
Westphalia) with a global sales and dealer
network

« Covering the entire value chain, including
development, manufacturing, quality control,
marketing, sales and service

www.rego-herlitzius.com

REGO HERLITZIUS CMBH

Backerei- und Konditorenmaschinen


http://www.rego-herlitzius.com/

e 115 D-42281

Hatzf
elder Wuppertal
StraR Tel.: 0049 (0) 2 02 - 269 200 - 10

Email: mail@rego-herlitzius.com
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