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BEFORE USING THIS EQUIPMENT

Berkel’s slicers are designed to slice meat and other food products safely
and efficiently. However, unless the operator is properly trained and su-

pervised, there is the possibility of a serious injury. It is the responsibility

of the owner to ensure that this slicer is used properly and safely, strictly
following the instructions contained in this manual and any requirements
of local law.

No one should use or service this slicer without proper training and su-
pervision. All operators should be thoroughly familiar with the proce-
dures contained in this manual. Even so, Berkel cannot anticipate every
circumstance or environment in which its slicers will be used. You, the
owner and operator, must remain alert to the hazards posed by the func-
tion of a slicer—yparticularly the sharp rotating blade and moving table.
No one under 18 years of age should operate this cquipment. If you are
uncertain about a particular task, ask your supervisor.

This manual contains a number of safe practices in the General Safety
Instruction Section. Additional warnings are placed throughout this
manual. WARNINGS RELATED TO YOUR PERSONALSAFETY
ARE INDICATED BY:

If any warning label, wall chart or manual becomes misplaced, damaged
or illegible, please contact your nearest distributor or Berkel directly, for
a free replacement.

Remember, however, THIS MANUAL OR THE WARNING LABELS
DO NOT REPLACE THE NEED TO BE ALERT AND TO USE
YOUR COMMON SENSE WHEN USING THIS SLICER.

a.
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& PELIGRO
CUCHILLA FILOSA

para evitar serios accidentes a su
persona siga las instrucciones de este
manual y

1. NUNCA utlice esta m¢quina sin previa instruccitin y autorizacitn de su
supervisor.

2. LA M¢QUINA DEBE apoyarse sobre un nivel solido y plano.

3. LOS PROTECTORES deben colocarse ANTES de enchufar y operar la-
mgquina.

4, SIEMPRE utilice el enchufe original proveido por el fabricante.,

5. SIEMPRE utilice el utensillo para empujar la
comida - nunca su mano.

6. NUNCA TOQUE LA CUCHILLA CON
LA MANO.

7. MANTENGA manos, brazos, cabello y
ropa suelta LEJOS de toda parte en movimiento
de la mgquina.,

8. ENCASO DE QUE LA MCQUINA SE TRABE,
apague y desconecte ANTES de sacar lo que la obstruye.

9. APAGUE Y DESCONECTE LA M¢QUINA antes de limpiar,
sanitizar, o arreglar.

10.  UTILIZE UNICAMENTE los repuestos provistos por el fabricante.
11, EN CASO de que los membretes de ‘PELIGRO’ s¢ desprendan

de la mgquina o sean illegibles, [lame al fabricante o a su
representante de service Berkel para que lo reemplace sin cargo.
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10.

11.

SHARP KNIFE BLADE
to avoid serious personal injury
follow all the instructions in this manual
and

NEVER touch this machine without training and authorization by your
Supervisor.

MACHINE MUST BE on solid level support.
GUARDS MUST BE in place before plugging in and turning on machine.
ALWAYS usc three pronged plug provided.
ALWAYS use food pusher not your hand.
NEVER TOUCH ROTATING KNIFE.

KEEP hands, arms, hair and loose clothing
clear of all moving parts.

SHOULD MACHINE JAM, turn off and unplug
before removing obstruction.

TURN OFF AND UNPLUG machine from power source before cleaning,
sanitizing or servicing,.

USE ONLY the attachments provided by the manufacturer.
SHOULD any warning label on a machine come off or become unreadable,

contact the manufacturer or your Designated Berkel Service Location for a free
replacement.
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EQuipMENT IDESCRIPTION

Pusher '
Slide Bar Knife

Sharpener

Pusher
Center Plate

Pusher
Hooks

Product Table
Locking Knob

Positioning

Pin
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EQUIPMENT IDESCRIPTION

Gauge Plate Product Table
Center Plate
Locking Knob

Product Table
Handle

Thickness
Control Knob

Slice Deflector HI/LOW

ON/OFF Switch
Switch

Shift Lever
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INSTALLATION

GENERAL

SAFE OPERATION REQUIRESPROPER
INSTALLATION ANDPROPER WORK AREA.

1. Shicershouldbeinstalled inan area having adequate lighting,

2. Operatorshould have adequate space to move freely in the work area.

MACHINEMUSTBEINSTALLED AND
OPERATED ONSOLID LEVEL SUPPORT.,

3. Installation should be made by anauthorized Designated Berkel Service Location who will demonstrate
the slicer and register it for warranty.

NEVERTRY TOBYPASS SWITCIHES
ANDCIRCUITS PROVIDED.
DONOTACTIVATEBY WALL SWITCH.

4. Afterassembly, check tosee that the following labels are in place on the slicer:

a.  Warning label by power switch, part number 3175-00755,
b. Warninglabel onthe front left corner ofthehousing, partnumber 3175-00650.

5. Postthe Warning Wall Charts provided in a conspicuous place in the work area.

NEVEROPERATE ANY SLICER
WITHOUTTHE LABELSINPLACE.

INsTALLATION —MODEL 909/1

1. Inspect to ensure all parts have been provided and the center plate knife guard is in place.
2. Tip the shicer back onto a thick pad of cloth and install rubber feet on legs.

3. Place the slicer mto position where it will be used.

INSTALLATION —MODEL 919/1

1. Inspectto ensure all parts have been provided and the center plate knife guard is in place.

2. Tip the slicer onto a thick pad of cloth.
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3. Remove one of the shott shipping legs and replace with one of the 4” legs. Tighten and install a rubber

foot.

ACAUTION

Never have more than one leg loose at a time,

4. Onceone 4” leg is in place, proceed to install the other three legs, ONEAT ATIME.

NSF regulations require the Model 919/1 slicer to be mounted on 4” legs or be equipped with the optional

lift.

5. Install a rubber foot on each leg.

6. When all four 4” legs are installed, get assistance from another person to lift and position the machine
where it will be used.

4k CAUTION

Do not set slicer upright by pulling it forward on two legs.
You may break one or both of the 4” legs.

ASSEMBLY

GENERAL

1. Toassemblethe producttable onthe slicer:

a.
b.
C.

d.

Since the pushercanslide or rotate, KEEP THE SLICING TABLELEVEL.

Loosen the locking knobbut do notremove.

Hold the slicing table with both hands and lower it carefully into the slot of the supportarmuntil itis
agamstthestop.

Tightenthe locking knob.

2. Toreleasethe product pusher frombeneath the product table:

a.

b.
c.
d

Grasp the product pusher knob.

Pull the pusher gently up from the rest position toward the upper end of the product table.
Swing the pusherup from behind the product table and onto the product table.

Lower the pusher gently until it rests at the bottom of the product table.

3. Putafew dropsofthe sample Berkel USDA-authorized food machine oil supplied with the sliceron the
product pusher slide bar.

USEONLY USDA-AUTHORIZED OIL ON THIS MACHINE.
NON USDA-AUTHORIZED OIL MAY CONTAMINATE MACHINE
AND CAUSE FOOD POISONING AND PERSONAL INJURY.

909/1 &919/1 Owner/OrEraToR MANUAL * 7




4, USDA authorized Berkel oilis available in 2-0z (P/N 4675-00182), 16-0z (P/N 4675-00183) and
one-gallon{(P/N4675-00184) containets.

5. Raisethe product pusher, swing itback into position behind the product table and lock into place.

TESTING PRIOR TO OPERATION

TOAVOIDSERIOUS PERSONALINJURY:

1.  NEVER touchrotatingknife,

2. KeepHANDSCLEAR ofallMOVINGPARTS, Use PRODUCT TABLEHANDLE—
not your hand.

3. Always TURNOFF slicer when NOT IN USE.
4. Always TURN thickness control knob as far to the right as possible when NOTIN USE.

5.  TURNOFF and UNPLUG machine before CLEANING or SERVICING. (

GENERAL
1. Makesure the machineisunplugged.
2. Check to sce that the center plate, product table and sharpener assembly ate in proper position.

3. Turnthickness control knob as far to the right as possible. This positions the gauge plate so that the knife
isnotexposed during testing.

TO AVOID SERIOUS PERSONAL INJURY,
NEVER TOUCHSHARP KNIFE.

4,  Plugthepowercordintoa GROUNDED, APPROVED electrical outlet, using the plug that is provided
withthemachine.
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MANUAL OPERATION

Note: Make sure on Mode] 919/1 slicers that the shift lever is in the manual position,

1. Turnunitonby pressing the green START button.

THEPRODUCT TABLE HANDLE ISTHE ONLY PART OF THE
SLICER YOU SHOULD EVER TOUCH WHILE SLICING.

2. Usingthe producttable handle, slide the table back and forth. [fthere isany rough operation or obstruction,
shutthe machine off, unplug the power cord, and call your nearest Designated Berkel Service Location.

AUTOMATIC OPERATION
1. SceGeneral Sectionon Page 8.

2. WiththeunitOFF, pushshiftlevertoward AUTO with lefthand while sliding the product table handle with
therighthand until you feel itengage.

3. Removeyourrighthand from the product table handle,

4. SelectL.O speed by switching the speed selection switch to the DOWN position,

THENEXT STEP WILL CAUSE THE PRODUCTTABLETO
MOVEAUTOMATICALLY ANDTHEKNIFETOROTATE.

5. Startthe machine by pressing the GREEN start button. Theslicer willnow sliceapproximately 40 slices
perminute.

6. Select Hl speed by switching the speed selector switch to the UPPER position. The slicer will now slice
approximately 60slices perminute.

7. Turn the slicer OFF after testing by pushing the RED stop button and pushing the shift lever to the
MANUAL position,

THE SLICER WILL STOP WHEN SHIFTED FROM
“LO”TO“HI” OR “HI” TO “LO” WHILE THE SLICER IS RUNNING,
[TWILLBENECESSARY TORESTART THE SLICER WHEN
SWITCHING BETWEEN SPEEDS. WHEN SHIFING, THE KNIFE SPEED
WILLINCREASE (ORDECREASE)AS WELL ASTHE PRODUCT TABLE.

909,/1 &919/1 OwNER/OPERATOR MANUAL ¢ 9




OPERATING INSTRUCTIONS

TOAVOIDSERIOUS PERSONAL INJURY:
1. NEVERtouchrotating knife.

2. KeepHANDSCLEAR ofall MOVING PARTS. Use PRODUCT TABLE HANDLE—
not your hand.

3. Always TURNOFFslicer when NOT IN USE.
4. Always TURN thickness control knob as far to the right as possible when NOT IN USE.

5. TURNOFF and UNPLUG machine before CLEANING or SERVICING.

GENERAL

1. Placethe product to be sliced on product table. Swing produet pusher up from stored position under
product table and position at end of product. If product is too long, place pusher on top of product and
use the two hooks on the pusher to hold it in place. The pusher will automatically feed the product toward
the knife after every slice.

NEVER PUSH THE PRODUCT TOWARD
THE KNIFEWITH YOUR HAND.

2. Theproduct table handle is used to move the product table during manual opetation. DO NOT TOUCH
any other part of the slicer or the product while you are slicing.

THICKNESS ADJUSTMENT

1. Thickness adjustment allows you to vary the thickness of the slices from paper thin to more than 3/4 of an
inch. To make thinner slices, turn the thicknss control knob to the right. For thicker slices, turn the knob
to the left.

2. Thenumbers on the knob will help you set the slicer to the thickness that’s “just right” for a product. The

numbers and thickness may vary slightly from one machine to the next. If you’re slicing meat or cheese for
customers, you can ask them how thick they want it, and adjust the slicer to meet their request.
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3. Selecteither “LO” speed for soft products such as American cheese or Braunschweiger, or “HI”’ speed
ger,
forfirm pl'()dUCtS suchas hardsalami.

4. Formanualoperation, switchslicer ON and grasp slicing table handle, moving the table back and form.

5.  LETSLICES DROPFROM TIE KNIFE. The shape ofthe blade will cause slices to fall from the knife.
AuToMATIC OPERATION- MODEL 919

1. Theshiftleverisused onthe automatic model only.
2. Before engaging the shift lever, the slicer should be turned OFF.

3. Toengagetheautomaticslicerdrive, moveand HOLD the shift levertoward automatic with the lefthand
whilemanually moving the slicing table handle with therighthand until it locks in place.

4,  Selecteither “LO” or “HI” speed by switching the speed selection switch. Select the downward position
for “LO” for soft products such as American cheese or Braunschweiger, or theupper position for “HI” for
firm products such as hard salami.

T

TABLETOMOVEAUTOMATICALLY.

5. TurnslicerON with RIGHT hand only afterproducf is positioned.

6. LETSLICES DROPFROM THE KNIFE, The shape will cause slices to fall from the knife.

AFTER EACHUSE OF THE SLICER, TURN GAUGEPLATE
ADJUSTINGKNOBFULLRIGHT. THISPLACESTHE GAUGEPLATE
IN THE CLOSED POSITION AND COVERS THE KNIFE EDGE.
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SHARPENER MAINTENANCE

TOAVOIDSERIOUS PERSONAL INJURY:

1. NEVERouchrotatingknife.

2. Keep HANDS CLEAR of all MOVING PARTS. Use PRODUCT TABLE HANDLE—
not yourhand.

3. Always TURN OFFslicer when NOT IN USE.
4, Always TURN thickness control knob as farto the right as possible when NOT IN USE,

5, TURNOFF and UNPLUG machine before CLEANING or SERVICING.

DIRTY STONES CANNOTSHARPEN!!!!

If the sharpening stones have become coated with food fats because of failure to clean the knife before ( i
sharpening, they should be cleaned or replaced. Coated and dirty stones will never sharpen effectively. ;

1. Toremovethesharpencr, grasp the tophandle with the lefthand and lift until it stops.

2. Rotate the sharpener clockwise until the release clip is aligned with the slot on the machine. Lift the
sharpenerassembly offthe machine.

e 3 P e e

3. Unscrew the sharpener cover locking knob. The sharpenerandits cover will come apart, Clean the cover
with water and detergent. Carefully clean around the stones. ;

4y CAUTION !
DONOTGETTHE SHARPENER MECHANISM WET. ‘

4,  Checkthestones. Ifthey donotturn frecly, the sharpener stone shafts must be cleaned and oiled (use Berkel J
USDA-authorized oil, P/N 4675-00182). If the stones are dirty and coated with food fats, they should be (
cleaned orreplaced.
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DONOT wash the entire sharpenerassembly. In case the assembly accidentally gets wet, dry completely
and oilthe assembly thoroughly beforcreinstalling.

5. Oilsharpener shafts. Placea few drops of Berkel oil on each shaft. Move the sharpening lever back and
forth to make sure that the stones move inand out easily. Oil threads on sharpener cover locking knob and
shaft.

6. Oilmountingpost.

T'0 CLEAN THE SHARPENING STONES?

[.  Placesthestonesinasolution of soap and water and allow to soak for approximately one hour.

2. Removethestones from the solution and brush clean with a stiffbristle brush (Berkel P/N 4975-09237).

3. Rinsethestones with water and dab with a paper towel to remove excess moisture.

4. Allowstonestoairdryuntilthe nextday.

NOTE: Ensure the stones ate completely dry before using them. [fstones have chips, cracks, ormetallic buildup
thatcan’t be cleaned, discard them.

T'o REPLACE THE SHARPENING STONES:

1. Removethestonesfrom theshaftbyusinga 10-millimeter metric wrench while gripping the stone firmly
with the left hand.

NOTE: The sharpening stone (cup shaped) is mounted on a left-hand threaded shaft. Turn the nutto theright
to remove. The deburring stone (cone shaped) is mounted on a standard right-hand threaded shaft. Turnnut
counterclockwise to remove. Alwaysuse a nutand washer to secure the stones to the shaft.

2. Assemblesharpencr. Make sure that the sharpener fits into the two guide pins inside its coverand tighten
the sharpener cover locking knob.

3. Replacesharpener. Alignreleascclipwiththe slotonthe machine frameand let the sharpener drop down.
Sharpener must be all the way down, protecting the top of the knife.

4% CAUTION

WHEN CLEANING MULTIPLEUNITS AT THE SAME TIME, BE SURE
TORETURN THE PARTS TO THE UNIT FROM WHICH THEY
WERE TAKEN TO ASSURE PROPER FIT AND ALIGNMENT.
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CLEANING AND SANITIZING

THE SHARP KNIFE [S EXPOSED DURING SEVERAL CLEANING STEPS,
TO AVOID SERIOUS PERSONALINJURY:

I.  Makesurcthesliceris OFF,

2. UNPLUGslicer from outlet,

3. TURN thickness control knob all the way to the RIGHT to close the gauge plate.

4. Place PUSHER inits STORED and locked position.

5. UseONLY recommended cleaning equipment and materials.

DisASSEMBLY FOR CLEANING

f—

Slide product table toward you.
2. Loosenthe producttable locking knob.

3. Removeproducttable. Hold the product table as shown and lift off, Since the pusher can slide orrotate,
KEEPSLICINGTABLELEVEL.

4.  Liftthe locking knob onthe center plate and hold the center plate with both hands.

THENEXTSTEPS WILL EXPOSE THE KNIFE,

5. Liftcenterplate offthe positioning pin.

6.  Unscrew the sharpener knob. Remove top knifc guard/sharpener cover. Leave sharpenerinplace.

7. Pushtheslicedeflector lowerhinge tab with the right hand while holding up on the slice deflectoruntil the
lowerdeflector pin clears the lower hinge. Pullthe deflector outat the bottomand down torelease top
pin, then lift deflector free.

8. Clean and sanitize removed parts. Berkel recommends using USDA-approved sanitizer (P/N 4975-
00400). Wash these parts in hot water with detergent or put parts through dishwasher, rinse in hot water

andrinse again in sanitizing solution. Let the partsairdry.

9. Reinstallthe sharpener cover/top guard assembly.
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10. Cleanslicerbasc usinga cloth and cleaning solution. Rinse with hot water.

4k CAUTION
TO AVOID MACHINE DAMAGE, DONOT WASH
MACHINEWITHHIGHPRESSUREWATER OR STEAM.,

+  DONOT use steel wool or steel wool type soap pads on the knife!

«  DONOTallow any food particles to remain on the life.

«  DONOT use any other knife or metal objects to scrape stubborn deposits of'sliced
product fromknife.

+  DONOT leave the knife uncleaned for long periods of time. Clean AT LEAST once
aday.

CLEANING THE KNIFE

THE KNIFEBLADEIS EXPOSED DURING
THESE CLEANING STEPS.

The stainless steel knife will corrode if not properly cleaned and maintained. To properly clean theknife:
I.  Makesure thickness control knob is as far to the right as possible.

2. Clean frontside ofknifeusing wet sponge or wettowel. Toavoid contact with cutting edge, WIPEFROM
CENTER TO OUTER EDGE. Turn the knife from the backside with lefthand.

3. Cleanbackside ofknife. Rotate knife downward with sponge ortowel. Then wipe with upward motion.
Repeatuntil clean. Sanitize and allow to dry. Berkel recommends using USDA-approved sanitizer (P/N

4975-00400).

4. CLEANTOPOFGAUGEPLATEONLY WHENITISIN THE CLOSED POSITION. Usingawet
sponge orwet cleaning towel, wipe the gauge plate always AWAY FROM THE KNIFE.

5. Cleantheknifebox ONLY with the cleaning brush supplied with the machine.

6. Cleantheback ofthe knife box arca with the cleaning brush.

REASSEMBLY

1. Reassembleremovable parts that have been cleancd and sanitized.
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REMEMBER: THEKNIFEISEXPOSED!!
KEEP HANDS AND ARMS CLEAR OF THE KNIFE.

2. Centerplate. GRASPPLATE WITH LEFT HAND ON TOP KNOB, RIGHTHAND ONBOTTOM.
Aligneclongated hole ontostationary pin. Bring plate forward, align center plate locating holes with knife
guard locating pins. With lefthand, raise locking knob and lower center plate into place. Release locking
knob.

3. Replaceslice deflector. Hook the top pin first, then push down slightly on the lower hinge tab and hook
the bottom locking pin. Snap closed.

NOTE: Ifknifeis dull, sharpen knife per procedure on Page 17,
4. Replaceproduct table. Hold the product table with both hands and carefully lower it in place.
5. Tightenthelocking knob.

6. Oilpushershaft. Movethe pusherupand down and coattherod witha thin filmofBerkel USDA-authorized
oil.

USEONLY USDA-AUTHORIZED OIL (P/N4975-00182).

SANITIZING

. Aftercleaning, theslicer MUST BE SANITIZED to kill germs and bacteria.

2. Useonlyan APPROVED SANITIZING SOLUTION, Betkel P/N 4975-00400.

TOAVOIDPERSONAL INJURY,CHECK TO ENSUREALL
GUARDS AREINPLACE AND PRODUCT TABLE MOVES
EASILY. KEEP FINGERS AWAY FROM THE KNIFE EDGE.

3. Sanitizeslicer. Spray with sanitizing solution and air dry.

16 * 909/18:919/10wnER/OpPErartORMANUAL




SHARPENING

GENERAL
1. Theknife should be sharpencd atleast once a day when the sliceris cleancd and sanitized.
2. Youshouldalso sharpen the knife whenever you notice wavy slices or excess scrap.

3. Theknife mustbe cleaned before sharpening. Sce Page 15.

TO AVOID SERIOUS INJURY, KEEP HANDS AWAY FROM
BLADE. SHARPEN 919/1 ONLY IN THE MANUAL POSITION.

SHARPENING INSTRUCTIONS

1. Makesurcthesliceris OFF .

2. Setshiftleverto MANUAL on Model 919/1 Automatic Slicer.
3. Slidetheproducttable toward you.

4.  Loosenthe product table locking knob.

5. Remove product table, Hold the product table as shown and LIFT OFF. Since the pusher can slide or
rotate, keep product table level.

6. Turnthickness controlknob all the way toright to close the gauge plate.

7. Liftthe sharpenerwith lefthand androtate into sharpening position and lower withONE STONE oneach
side of the blade.

8. Lookunderneaththesharpenercovertolocate the sharpening lever, Place your left thumb on the sharpener
cover for control, and pull the sharpening lever with your leftindex fingeruntil it stops.

9. Turnslicer ON with right hand. Hold lever forapproximately 10 seconds, Release the sharpener lever,
10. Turntheslicer OFF withrighthand.
11. Returnsharpenerto storage position with yourleft hand.

12. Aftersharpening, clean and sanitize sliceras described on Pages 14 through 16.
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OPriONAL ACCESSORIES
VEGETABLE CHUTE (4675-00189)

A vegetable chuteisavailable toreplace the slicing table, To install the vegetable chute, loosen the slicing tabie
locking knob and remove the slicing table. Loosen the locking knob (2275-00042) on the vegetable chute and
fitittothe machine the same way as the slicing table. Tighten locking knob. Before operating, check toseethat
there isapproximately /" clearance between the end of the vegetable chute and the gauge plate with the index
knob setat“0.”

The vegetable chute is used for quantity slicing of various size fruit, meats or vegetables.

Propuct FENCE (4975-0004) & SKEWER ASSEMBLY (4975-00005)

The fence and product skewer are designed to fit on the upper edge ofthe slicing table.

Toattach the product skewer and fence, loosen the locking knob. Position the slot in the end casting soitcan
beslipped up and overthe lip at the frontupper edge ofthe slicing table. Position the fence and product skewer
sothere is enough space forthe product to slide down easily. Tighten locking knobs.

Supplied witheach skewerassembly isa coring tool. Thistool isused tocuta hole through the core of the product
before inserting the product skewer.

The product fence and skewer assemblies are used for uniform crosscut on tomatoes, onions, peppers and
similarround products.

TrAYS

Receving Tray (3875-00059)

Thereceiving tray is a shallow-lipped tray to receive the product and hold small quantities of juices (hotbeef,
tomatoes, etc.) Thetray is contour molded to the receiving area of the machine tohold itsteady during operation.

Sraw Tray (3875-00031)
Theslaw tray is a deep tray to receive a large quantity of product and retain the juices.

Both the receiving and slaw trays arc made ofheavy duty plastic that meet standards for sanitation and are
machine washable.

Juice Cup (3875-00001)

The juice cup is designed to fit onto the back lip at the receiving area of the slicer where it will catch the juice
(tomatoes, forexample) while allowing the product to drop freely on the receiving arca.
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TROUBLESHOOTING

If your slicer should fail to function, there are a few things you can check before calling a serviceman,

KNIFE NOT SHARPENING

I, Aresharpening procedures being followed exactly as shown in this manual?

2. Aresharpener stones clean? If not, replace them according to instruction given in the Sharpener
Maintenance section. See Page 12.

3. Aresharpening stones severely worn and not making contact with the blade? If so, teplace them
according to instruction given in Sharpener Maintenance section. See Page 15.

4, Aresharpener stones in good condition but not making solid contact with the knife? If so, have your
Berkel serviceman adjust them to the proper height. '

5. Isknifc blade clean? If coated with food fats, sharpener stones cannot sharpen. Clean per instructions.

EirecTrICAL FAILURE

1. Isslicer fully plugged into wall receptacle? If properly connected, the red warning light should bc
illuminated.

Is center plate properly installed?

Inspect power cord? Has it been damaged, cutting off electrical flow?

Have you pressed the green START button?

Are you getting electricity from wall outlet? Check by plugging in another piece of equipment with the
same electrical requirements. Also, check the circuit breaker or fuse,

N

If you are getting electrical power, and your slicer is still not operating properly, contact your Designated
Berkel Service Location.

INDEXING MECHANISM NOT ADVANCING GAUGE PLATE
If the indexing knob should not open and close the gauge plate properly, it is a sign that the internal mecha-

nism has suffered some loss of adjustment. Do not try to adjust the mechanism yourself. Contact your
Designated Berkel Service Location.

AuroMaTIC/MANUAL SELECTOR NoT ENGAGING (919/1 MODEL)

This should be checked only by your Designated Berkel Service Location.
NOTE: The mechanism in the undercarriage should not be oiled or greased except by a Designated Berkel

Service Location. Excess oil can lead to wear, breakage and slippage of the drive belt and cause you
needless expense.
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REePAIR PARTS/REPAIR SERVICE

Please contact your Designated Berkel Service Location for any repair parts and/or repair service required
on your Berkel slicer. Additional information may be obtained from:

Service Support Center
Berkel Company

4406 Technology Drive
South Bend, Indiana 46628
(574) 232-8222

(800) 348-0251

SPECIFICATIONS
DIAMETER Or KNIFE: 124/," (318 mm)
SLice THICKNESS: upto27/32" (21 mm)
KNIFE SPEED: 400 rpm high/265 rpm low
SLICING SPEED: 60 spm high/40 spm low
SLICING CAPACITY:
Square 11"x 6" (280 mmx 152 mm)
Round 8" (203 mm)
919/1 909/1
MacHINE DIMENSIONS:
Height 24" (610mm) 20" (511 mmy}
Width 19" (483 mm) 19" (483 mm)
Depth 29'/," (743 mm) 291/," (743 mm)
Add 3" (76 mm) for NSF legs
919/1 909/1
NET WEIGHT: 114 1bs (52 kg) 90 1bs (41 kg)
919/1 909/1
SuipPING WEIGHT: 146 1bs (66 kg) 111 Ibs (50 kg)
VOLIAGE/ AMPERAGE: 115/60/1;5.5/4.5 amp; '/, hp
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Warranty

Berkel Company (“Berkel”) warrants to the Buyer of new equipment that said equipment, when
installed in accordance with our instructions and subjected to normal use, is free from defects
in material or workmanship for a period of one (1) year from the date of sale.!

BERKEL SPECIFICALLY DISCLAIMS ANY IMPLIED WARRANTY OF
MERCHANTABILITY OR EXPRESS OR IMPLIED WARRANTY OF FIT-
NESS FOR A PARTICULAR PURPOSE.

Berkel’s obligation and liability under this warranty is expressly limited to repairing or replac-
ing equipment that proves to be defective in material or workmanship within the applicable
warranty period. Berkel or a Designated Berkel Service Location will perform all repairs
pursuant to this warranty. Berkel expressly excludes responsibility for incidental or conse-
quential damages to buyer or any third party, including, without limitation, damages arising
from personal injuries, lost profits, loss of business opportunity, loss of property, economic
losses, or statutory or exemplary damages, whether in negligence, warranty, strict liability or
otherwise.

This warranty does not apply to: periodic maintenance of equipment including but not limited
to lubrication, replacement of worn blades, knives, stones, knobs, accessories, and miscella-
neous expendable supply items, and other adjustments required due to installation set-up or
normal wear.

These warranties are given only to the first purchaser from a Berkel Authorized Channel of
Distribution. No warranty is given to subsequent transferees.

The foregoing warranty provisions arc a complete and exclusive statement of the warranty
between the buyer and seller. Berkel neither assumes nor authorizes any persons to assume any
other obligation or liability connection with said equipment.

' Model 180 slicers carry a 90-day warranty,
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