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IMPORTANT NOTICE
This manual contains Important Safety 
Instructions which must be strictly 
 followed when using this equipment.

NOTICIA IMPORTANTE
Este manual contiene importantes instrucciones 
de seguridad que deben ser seguidas el pie de la 
letra cuando utilice esta maquina.



Before Using This eqUipmenT

Berkel’s slicers are designed to slice meat and other food products safely and 
efficiently.However,unlesstheoperatorisproperlytrainedandsupervised,
thereisthepossibilityofaseriousinjury.Itistheresponsibilityoftheowner
toensurethatthisslicerisusedproperlyandsafely,strictlyfollowingthe
instructionscontainedinthismanualandanyrequirementsoflocallaw.

Nooneshoulduseorservicethisslicerwithoutpropertrainingandsupervi-
sion.Alloperatorsshouldbethoroughlyfamiliarwiththeprocedurescon- 
tainedinthismanual.Evenso,Berkelcannotanticipateeverycircumstanceor
environmentinwhichitsslicerswillbeused.You,theownerand/oroperator,
mustremainalerttothehazardsposedbythefunctionofaslicer—particu- 
larlythesharprotatingbladeandmovingtable.Nooneuner18yearsofage
shouldoperatethisequipment.Ifyouareuncertainaboutaparticulartask,ask
yoursupervisor.

ThismanualcontainsanumberofsafepracticesintheGeneralSafetyInstruc-
tionSection.Additionalwarningsareplacedthroughoutthismanual.WARN-
INGS RELATED TO YOUR PERSONAL SAFETY ARE INDICATED 
BY:

WARNING
Ifanywarninglabel,wallchartormanualbecomesmisplaced,damagedor
illegible,pleasecontactyournearestdistributororBerkeldirectly,forafree
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.
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 PELIGRO
CUCHILLA FILOSA

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

manual y

1. NUNCAutiliceestamçquinasinpreviainstrucciùnyautorizaciùndesu
 supervisor.

2. LAMçQUINADEBEapoyarsesobreunnivelsolidoyplano.

3. LOSPROTECTORESdebencolocarseANTESdeenchufaryoperarla
 mçquina.

4. SIEMPREutiliceelenchufeoriginalproveidoporelfabricante.

5. SIEMPREutiliceelutensilloparaempujarla
 comida-nuncasumano.

6. NUNCATOQUELACUCHILLACON
 LAMANO.

7. MANTENGAmanos,brazos,cabelloy
 ropasueltaLEJOSdetodaparteenmovimiento
 delamçquina.

8. ENCASODEQUELAMÇQUINASETRABE,
 apagueydesconecteANTESdesacarloquelaobstruye.

9. APAGUEYDESCONECTELAMçQUINAantesdelimpiar,
 sanitizar,oarreglar.

10. UTILIZEUNICAMENTElosrepuestosprovistosporelfabricante.

11. ENCASOdequelosmembretesde‘PELIGRO’sedesprendan
 delamçquinaoseanillegibles,llamealfabricanteoasu
 representantedeserviceBerkelparaqueloreemplacesincargo.
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 WARNING
SHARP KNIFE BLADE

to avoid serious personal injury
follow all the instructions in this manual

and

1. NEVERtouchthismachinewithouttrainingandauthorizationbyyour 
 supervisor.

2. MACHINEMUSTBEonsolidlevelsupport.

3. GUARDSMUSTBEinplacebeforeplugginginandturningonmachine.

4. ALWAYSusethreeprongedplugprovided.

5. ALWAYSusefoodpushernotyourhand.

6. NEVERTOUCHROTATINGKNIFE.

7. KEEPhands,arms,hairandlooseclothing
 clearofallmovingparts.

8. SHOULDMACHINEJAM,turnoffandunplug
 beforeremovingobstruction.

9. TURNOFFANDUNPLUGmachinefrompowersourcebeforecleaning,
 sanitizingorservicing.

10. USEONLYtheattachmentsprovidedbythemanufacturer.

11. SHOULDanywarninglabelonamachinecomeofforbecomeunreadable,
 contactthemanufactureroryourDesignatedBerkelServiceLocationforafree
 replacement.
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eqUipmenT DesCripTion



X13 & X13A Owner/OperatOr Manual • 5X13E & X13AE Owner/OperatOr Manual • 5

eqUipmenT DesCripTion



6 • X13 & X13A owner/operaTor manUal6 • X13E & X13AE Owner/OperatOr Manual

Intended Uses and Characteristics
Intended Uses
ThemodelX13EandX13AEslicersaredesignedforcuttingthefollowingtypesofproducts:
• Meat(withoutbones)
• Cheese
• Vegetables

ThefollowingtypesofitemsareNOTsuitableforslicingontheModelX13EorX13AEslicers:
• Non-foodproducts
• Frozenfoods
• Bone in products

Special Features/Characteristics
Reducedseamsandjointsforbettersanititation
Lefthandthicknessadjustmentforeasiercleaningandbetteruserinterface
Kickstandforcleaningundertheslicer
3slicingspeeds(automaticonly)
3slicingstrokelengths(automaticonly)
Automaticreturntohomeattheendofthecuttingcycle(automaticonly)

Unpacking and Installation
Note: Immediately after unpacking, check the slicer for shipping damage. If the equipment is 
found to be damaged, save everything! Notify the carrier within 5 days of delivery.

1. Carefulyremovethecardboardcartonfromaroundtheslicer.
2. Slidetheproducttableoffthegaugeplate.Itisinthecardboardboxonthegaugeplate.
3. Getassistancefromanotherindividualandplacethesliceronasolid,levelsurfacethatisfreeof

anyobstructions.
4. Makesuretounpackthesharpener,fenceandbrush.Theyarelocatedinpocketsinthecardboard

base.
5. Slidetheproducttableontothesupportarmandsecureusingtheredproducttablelockingknob.

WARNING
Toeliminateapotentialshockhazard,aproperlygroundedoutletusingthethree-prongedplug
providedmustpowerthisunit.Beforepluggingtheslicerin,checkyouroutletvoltagetobesureit
complieswiththevoltagespecifiedontheserialnumberplateontheslicer.

Note:Themodel/serialnumberplateislocatedonthebackoftheslicer.
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Operation

General
1. Checktoseethatthecenterplateandproducttableareinplaceontheslicerandthegaugeplateis

completelyclosed.Theholesinthebottomofthecenterplatefitoverthebottommountingstudsin
theringguardandthecenterplatelockingknobisatthetopofthecenterplate.Theproducttable
slidescompletelyontothesupportarmandissecuredwiththeredproducttablelockingknob.

2. Iftheslicerisanautomatic,thenmakesuretheautomaticengageknobontherightsideofthetable
supportarmispushedin,towardstheleft.

3. Plugtheslicerin.Thepilotlight,betweenthestartandstopbuttonswillilluminate.
4. PushthegreenONbuttonandtheslicerbladewillstarttoturn.PresstheredSTOPbuttontostop

theknife.

Automatic Operation
5. Ifyouhaveanautomaticslicer,withtheslicerstopped,pulltheautomaticengageknobfullyouton

therightsideofthemachine.Thiswillputtheslicerintheautomaticmode.
6. Pushthespeedselectionbuttontochangethespeed:

  OneilluminatedLEDindicates20slicersperminute(slowspeed)
  TwoilluminatedLED’sindicates40slicesperminute(mediumspeed)
  ThreeilluminatedLED’sindicates60slicesperminute(highspeed)

7. Pushingthestrokelengthselectionbuttonchangesthelengthofthestroke.Thisallowssmaller
productstobeslicedquicker,withoutthetablemovinganyfaster.Makesurethestrokelengthis
longerthanthewidthoftheproduct.

  OneilluminatedLEDindicates1/3ofthetotalpossiblestrokelength
  TwoilluminatedLED’sindicates2/3totalpossiblestrokelength
  ThreeilluminatedLED’sindicatesfullstrokelength

8. PressthegreenSTARTbuttonandtheproducttablewillslowlycometoitsforwardpositiontofind
itshomeposition.Onceitgetsbacktothehomeposition,thenitwillstarttogobackandforthat
thepresetspeedandstrokelength.

9. PushtheredSTOPbuttonandthetablewillcompleteitsstrokeandstopinthehomeposition.
10.Aslongastheslicerremainsintheautomaticmodeitwillrememberitshomepositionandalways

startrightupwhenthegreenSTARTbuttonispushed.Itwillalwaysstartslowandgraduallybuild
uptoitsfullspeed.Thisisthe“softstart”feature.

11. Eachtimeyoutakethesliceroutoftheautomaticmode,andthenbackintotheautomaticmode,it
willalwaysfinditshomepositionbeforeitstartstorun(asindicatedinstep#8).

12.Eachtimeyouactivatetheslicerintoautomaticmode,thelastspeedandstrokelengthsettingswill
beremembereduntilpowerisdisruptedfromtheslicer(i.e.disconnectingthepowercordfrom
theoutlet).Oncepowerisreconnectedtotheslicer,thedefaultforautomaticisslowspeedandfull
strokelength.
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Loading product
1. Makesuretheindexknobisfullyclosed.Pullthepushertothetopandlet

itdropbehindthetable.Settheproductontothetablewiththesideofthe
product securely against the front edge of the product table and place the 
pusherbehindtheproduct.Turnthesliceronandrotatethethicknesscontrol
knobtosettheproperthickness.Whenpushingtheproducttable,always
usetheproducttablehandle.

2. Forsmallerproductslikesalami,youcanrotatethepushersothatitholds
thesideoftheproduct.Thefencecanbeusedforevenmorecontrolin
holdingtheproduct.Thefenceisattachedtotheproducttablebyplacingthe
bottomofthefenceunderneaththetableata45°angleandpushingitdown
againsttheproducttable.Tomoveitnexttotheproduct,pushdownonthe
backofthefencesothatitrisesuptoa45°angleandsetitagainsttheedge
oftheproduct.Pushthefencedowntosecureittotheproducttable.You 
can not release the fence by lifting up on the bottom edge of the fence.

WARNING
Topreventthepossibilityofseriouscuts,neverpushtheproducttowardtheknifewithyourhands 

orbypushingonthepusherhandle.Onlyputyourhandsontheproducttablehandle.

Cleaning and Sanitizing
Thefollowingcleaningprocedureshavebeenpreparedwiththegrateful
cooperationofKayChemical,anEcolabcompany.

Supplies:

DishDetergentsuchasKAY®Pot&PanDetergent
SanitizersuchasKAYQUAT®II
NonabrasivePad
Nylon Brush
Cut-Resistantgloves
Clothwipes

Procedure:

CAUTION: Use extreme care when cleaning blade.

1. Closetheslicerthicknesscontrolknob.
2. Turnthesliceroffandunplugpowercordfromthewalloutlet.
3. Pulltheproducttabletothefrontoftheslicer.Ifitisanautomaticslicer,makesuretheengagement

knobisinthemanualpositionbeforepullingtheproducttabletothefrontoftheslicer.
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4. Loosentheproducttablelockingknobandremovethetable.
5. Removethecenterplatebyliftingthecenterplatelockingknobatthetopofthecenterplateandlift

fromtheslicer.
6. Pre-scrapefoodfromremovableproducttableandcenterplate.
7. Washproducttableandcenterplateinhotdetergentsolution.Remembertounscrewtheredhandle

fromthepusherontheproducttablewhenwashing.Thepusherarmshouldalsobeslidupanddown
ontheshaftduringwashing,rinsingandsanitizingtoensurethetotalshaftisproperlywashed,rinsed
andsanitized.Thesharpenercanbesubmergedinthehotdetergentsolutionforcleaning.

8. Rinsetheproducttable,centerplate,andsharpenerinfreshhotpotablewater.
9. Submergetheproducttable,centerplate,andsharpenerinsanitizersolution.Followsanitizer

manufacturer’sregisteredlabelinstructionsfordilutionandapplication.Setpartstothesideona
sanitizedsurfaceandallowtoairdry.

10. Putoncutresistantgloves.Pre-scrapefoodfromslicer.
11. Usingfreshdetergentsolution,cleanthefrontsideoftheknifewithanon-abrasivepad,nylonbrush,

and/orclothwipes.Alwayswipefromthecenterofthebladetotheouteredge.
12. Cleanthebacksideoftheknifewiththefreshdetergentsolution,non-abrasivepad,nylonbrush,and/or

clothwipes.
13. Foldaclothwipethathasbeensubmergedinfreshdetergentsolutionandworkitbetweentheknife

guard,startingatthebaseoftheringguard.Carefullyworktheclotharoundtheknife,cleaningthe
edgeoftheknife,edgeoftheringguardandedgeofthegaugeplate.Use extreme caution.

14. Cleantherestoftheslicerbaseandothercomponentswiththefreshdetergentsolutionandanon- 
abrasivepad.

15. Liftupthefrontoftheslicerabout6inches.Aspringloadedkickstandwilldropdowntothetable
surfaceandholdthefrontoftheslicerup.Thiswillallowyoutopre-scrapefoodandcleanthetable
surfaceundertheslicerwithfreshdetergentsolution.

16. Usingafreshclothwipe,rinseslicerandareaunderslicerwithfreshhotpotablewater.
17. Sprayslicerandareaunderslicerwithfreshsanitizersolutionfromasanitizerspraybottleandallow

toairdry.Followsanitizermanufacturer’sregisteredlabelinstructionsfordilutionandapplication.
Removecut-resistantgloves.

18. Oncethetablesurfaceundertheslicerhasbeenwashed,rinsedandsanitized,liftthefrontedgeofthe
slicerandpushthekickstandbackundertheslicer.Slowlylowertheslicerbacktothetable.

19. Screwtheredhandlebacktothepusherontheproducttable.Reinstallthecenterplateandtheproduct
tabletotheslicer.Afterassembly,spraywithsanitizersolutionandallowtoairdry.

20. Pluginslicer.Placesharpenerinproperstoragelocation.
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Sharpening
Sharpenonlywhennecessary.Toofrequentorprolongedsharpeningwillprema-
turelyweartheknifeand/orstones.Theknifeshouldbesharpenedwhenyounotice
wavyslicesorexcessivescrap.Only sharpen the knife after it has been cleaned. 
You cannot effectively sharpen a dirty knife.

1. Ifitisanautomaticslicer,makesuretheengagementknobisinthemanual
position,bypushingin(totheleft)theknobontherightsideofthesupport 
arm.

2. Makesuretheproducttableispulledallthewaytothefrontoftheslicerand
thethicknesscontrolknobiscompletelyclosed.

3. Placethetoptabofthesharpenerintotheslotoftheproducttable.Clipthe
bottomclipofthesharpenerovertheendoftheproducttable.

4. Openthethicknesscontrolknobasfarasitwillgo,fullyexposingtheknife.
5. Turnthesliceronandgentlypushtheproducttabletowardstheknifejustasif

youwereslicingproduct.Onceboththesharpeninganddeburringstones 
makecontactwiththeknife,remaintherefor2-3secondsandthenpullthe
producttablebacktothehomeposition.

6. Turnofftheslicerandclosethethicknesscontrolknob.
7. Unclipthesharpenerfromtheproducttableusingthebottomclip.Itcanbe

cleanedinthesinkandthenstoredinadrawer.
8. Aftersharpening,cleantheslicerasoutlinedonpage8.

Repair Parts/Repair Service/Exploded Views
PleasecontactHobartServiceoryourdesignatedBerkelServiceLocation(DBSL)foranyrepair 
parts/repairservicerequiredonyourBerkelslicer.ForthenearestHobartserviceoffice,pleasevisit 
www.hobartservice.comandthenclickon“locateanoffice”.TheneitherenteryourZIPCODEor
selectastatetofindtheclosestlocation.Oryoucanalsovisitwww.berkelequipment.com and click on 
the“Servicetab”.ThenenteryourZIPCODEtobeshowntheclosestHobartorBerkelDBSLservice
locations.OtherproductinformationsuchasPartsCatalogsandInstruction/OperatorManualsarealso
availableonthewww.berkelequipment.comwebsite.Clickonthe“ResourceCentertab”,andthenclick
ontheinformationcategoryyouwanttoreadordownload.Besuretoenteryourproductmodelnumber.
Additionalinformationmaybeobtainedfrom:

Berkel Company
2006NorthwesternParkway
Louisville,KY40201
Phone:800-348-0251
Fax:888-888-2838
www.berkelequipment.com
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Troubleshooting
Electrical Failure
1. Isthepilotlightilluminated?Ifnot:
 • Isthepowercordcompletelypluggedintothewalloutlet?
 • Checkthepowercordforcutsorbreaks.
 • Areyougettingelectricityfromthewalloutlet?Checkbyplugginginanotherpieceofequipmentwith

thesameelectricalrequirements.
2. Isthepilotlightilluminatedbutblinking?Ifso,thenpushthestopbuttonandthenthestartbutton.Ifthe

lightisstillblinking,thencontactyournearestHobartServicelocationorDesignatedBerkelService
location.IfyoudonotknowyournearestHobartServicelocationoryournearestDesignatedBerkel 
ServiceLocation,thenseepage10fordetailsonwhomtocontact.

3. Ifthecorrectionofanyoftheaboveconditionsdoesnotresultinafunctionalslicer,callHobartServiceor
yourDesignatedBerkelServiceLocation.

Product table doesn’t move freely
1. Checktomakesuretheslicerisnotintheautomaticmode.
Note:  The mechanism in the undercarriage should not be oiled or greased.

Pusher is not sliding easily on the rod
1. CheckthattherodiscleanandapplyBerkeloiltotherod.

Knife not sharpening
1. Aresharpeningproceduresbeingfollowedexactlyasshowninthismanual?
2. Aresharpeningstonesclean?Ifnot,thenremovethemfromtheassemblyandcleanthemthoroughlywith

waterandastiffbristledbrush.Theyarelefthandthreadednuts.
3. Aresharpeningstoneswornandnotmakingcontactwiththeknife?Ifso,thenreplacethem.
4. Istheknifeclean?Ifcoatedwithfoodfats,thesharpeningstoneswon’tsharpentheknife.Cleantheknife

andstones.
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Specifications

Machine Dimensions:
 Width 26-3/4"(680mm)
 Length 30-1/2"(770mm)
 Height 25-1/4"(640mm)
Diameter of Knife: 13"(330mm)
Slice Thickness: 0to1-5/16"(33mm)
Slicing Speed (automatic):
 Low 20slicesperminute
 Medium 40slicesperminute
 High 60slicesperminute
Stroke Length (automatic):
 Short 5inches
 Medium 9 inches
 Full 13inches
Slicing Capacity:
 Square 7-1/2"x7-1/2"(190mmx190mm)
 Round 8-1/2"(220mm)
 Rectangle 10-1/2"x6-3/4"(265mmx170mm)
Net Weight:
 Manual 88lbs.
 Automatic 98lbs.
Shipping Weight:
 Manual 118lbs.
 Automatic 128lbs.
Voltage/Amperage: 115/60/1;5.5amps
  (208-230/60/1;3.5ampsoptionalmotor)
Horsepower: 1/2hp
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Optional Accessories

VegeTaBle ChUTe (4975-00463)

Avegetablechuteisavailablethatfitsontheproducttable.Thevegetablechuteisusedforquantity
slicingofvarioussizefruit,meatsorvegetables.

skewer assemBly (4975-00464)

Thefenceandproductskeweraredesignedtofitontheupperedgeoftheslicingtable.

Theproductfenceandskewerassembliesareusedforuniformcrosscutontomatoes,onions,peppers
andsimilarroundproducts.

Trays

Slaw Tray (3875-00241)

Theslawtrayisadeeptraytoreceivealargequantityofproductandretainthejuices.
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Warranty
Effective:February14,2002

BerkelCompany(“Berkel”)warrantstotheBuyerofnewequipmentthatsaidequipment,
wheninstalledinaccordancewithourinstructionsandsubjectedtonormaluse,isfreefrom
defectsinmaterialorworkmanshipforaperiodofone(1)yearfromthedateofsale.1

BERKEL SPECIFICALLY DISCLAIMS ANY IMPLIED WARRANTY OF 
 MERCHANTABILITY OR EXPRESS OR IMPLIED WARRANTY OF FITNESS 
FOR A PARTICULAR PURPOSE.

Berkel’sobligationandliabilityunderthiswarrantyisexpresslylimitedtorepairingorreplac-
ingequipmentthatprovestobedefectiveinmaterialorworkmanshipwithintheapplicable
warrantyperiod.BerkeloraDesignatedBerkelServiceLocationwillperformallrepairs
pursuanttothiswarranty.Berkelexpresslyexcludesresponsibilityforincidentalorconse-
quentialdamagestobuyeroranythirdparty,including,withoutlimitation,damagesarising
frompersonalinjuries,lostprofits,lossofbusinessopportunity,lossofproperty,economic
losses,orstatutoryorexemplarydamages,whetherinnegligence,warranty,strictliabilityor
otherwise.

Thiswarrantydoesnotapplyto:periodicmaintenanceofequipmentincludingbutnotlimited
tolubrication,replacementofwornblades,knives,stones,knobs,accessories,andmiscella-
neousexpendablesupplyitems,andotheradjustmentsrequiredduetoinstallationset-upor
normalwear.

ThesewarrantiesaregivenonlytothefirstpurchaserfromaBerkelAuthorizedChannelof
Distribution.Nowarrantyisgiventosubsequenttransferees.

Theforegoingwarrantyprovisionsareacompleteandexclusivestatementofthewarranty
betweenthebuyerandseller.Berkelneitherassumesnorauthorizesanypersonstoassumeany
otherobligationorliabilityconnectionwithsaidequipment.Thiswarrantysupersedesanyand
allpriorwarrantiestothesubjecthereof.

1Model180slicerscarrya90-daywarranty.


