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HEAVY DUTY BAND SAW MACHINE
INSTRUCTION

MODEL NO.:BHD220

TECHNICAL PARAMETER SUBJECT TO CHANGE WITHOUT NOTICE

COMMERCIAL Distributed by KW Commercial Kitchen | 1300 001 366
KITCHEN www.kwcommercial.com.au | sales@kwcommercial.com.au



WARNING

READ INSTRUCTIONS BEFORE OPERATING BANDSAW

1,

2,

3,

4,

5,

6,

AWARNING

SAFETY FIRST

ALWAYS UNPLUG BEFORE CLEANNING OR
MAINTENANCE

ALWAYS KEEP MACHINE AWAY BEYOND THE REACH OF CHILDREN

TO PROTECT AGAINST ELECTRICAL SHOCK, DO NOT IMMERSE SWITCH, CORD, PLUG OR STUFFER IN WATER
OR OTHER LIQUIDS.

PLEASE RECHECK THIS MACHINE BEFORE USING

PLEASE MAKE SURE TO INSTALL LEAKAGE PROTECTION DEVICES, MUST BE CONNECTED WITH THE EARTH WIRE!
DO NOT OPERATE THIS APPLIANCE WITH A DAMAGED CORD, PLUG OR MALFUNCTIONS

KEEP FINGERS AND HANDS AWAY OF ALL MOVING PARTS

DO NOT CLEAN MACHINE WITH SPRAY WATER,

7, UNPLUG THIS APPLIANCE WHEN NOT IN USE OR BEFORE CLEANING

8,

STRICTLY ACCORDING TO THE INSTRUCTIONS TO OPERATE THE EQUIPMENT WILL GREATLY PROLONG ITS

SERVICE LIFE

9,

PLEASE MAKE SURE TO INSTALL LEAKAGE PROTECTION DEVICES, MUST BE CONNECTED WITH THE EARTH WIRE!

THE MANUFACTURER SHOULD NOT BE RESPONSIBLE FOR THE DAMAGE WHICH CAUSED BY IMPROPER
OPERATION

NOTE: PLEASE SEND MACHINE TO QUALIFIED REPAIR MAN IF IT CANNOT WORK, DO NOT REPAIR MACHINE BY
YOURSELF
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CONNECTION

HAVE AN ELECTRICAL TECHNICIAN CONNECT THE BANDSAW. MAKE SURE BANDSAW IS RUNNING IN THE RIGHT
DIRECTION AS INDICATED BY THE ARROW
DO NOT TAMPER WITH ELECTRICALS

OPERATING INSTRUCTIONS

1. MAKE SURE BLADE IS TENSIONED PROPERLY (DO NOT OVER TENSION BLADE

2. START MACHINE

3. CUT THE REQUIRED MEAT

4. USE BANDSAW BLADE

5. KEEP BODY PARTS AWAY FROM RUNNING BLADE. AS SERIOUS INJURY CAN OCCUR
6. IN THE EVENT OF MACHINE TRIPPING PUSH RESET BUTTON

CLEANING INSTRUCTIONS

WASH MACHINES DOWN AFTER OPERATION

USE ONLY A WET RAG TO CLEAN.

NOT A HOSE

DO NOT IMMERSE TOP WHEEL IN WATER. DAMAGE TO BEARINGS CAN ACCIR
USE WET RAG. DO NOT PUT WATER NEAR ELECTRIC BOX SWITCH

NON-COMPLIANCE OF ABOVE INSTRUCTIONS WILL RENDER WARRANTY NULL AND VOID
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TECHNICAL SPECIFICATION:

Name Heavy duty band saw machine
Model No. BHD220
Machine size ( mm) 860x850x1900
Power supply 220~240V/ 50Hz
Power 1500 W
Table size(L*W)mm 800*720
N.W. 142 Kgs
COMPONENTS
Top knob
Top wheel
Saw Blade
Worktable
Blade scrapers ===
Down pulley
Electrical box
Down whieel Belt

TECHNICAL PARAMETER SUBJECT TO CHANGE WITHOUT NOTICE

Distributed by KW Commercial Kitchen | 1300 001 366
www.kwcommercial.com.au | sales@kwcommercial.com.au




