OWNER/OPERATOR
MANUAL

MODELS
O09A & 919A
S ICERS

NOTICIAIMPORTANTE IMPORTANTNOTICE
Estemanual contieneimportantesinstrucciones Thismanual containsImportant Safety
de seguridad que deben ser seguidas €l pie dela I nstructionswhich must be strictly fol-

letracuando utilice estamaquina. lowed when using this equipment.



BeEForRE UsING THIS EQUIPMENT

Berkel’sdlicersare designed to slice meat and other food products safely
and efficiently. However, unlessthe operator is properly trained and
supervised, thereisthe possibility of aseriousinjury. It istheresponsi-
bility of the owner to ensurethat thisslicer isused properly and safely,
strictly following theinstructions contained in thismanual and any re-
guirements of local law.

No one should use or servicethisdlicer without proper training and
supervision. All operators should be thoroughly familiar with the proce-
dures contained inthismanual. Even so, Berkel cannot anticipate every
circumstance or environment in whichitsslicerswill be used. You, the
owner and operator, must remain alert to the hazards posed by the func-
tion of adlicer—particularly the sharp rotating blade and moving table.
No one under 18 years of age should operate this equipment. If you are
uncertain about aparticular task, ask your supervisor.

Thismanual containsanumber of safe practicesinthe General Safety

I nstruction Section. Additional warningsare placed throughout this
manual. WARNINGSRELATED TO YOUR PERSONAL SAFETY
ARE INDICATED BY:

A WARNING

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

Remember, however, THISMANUAL OR THE WARNING LA-
BELSDO NOT REPLACE THE NEED TOBEALERTAND TO
USE YOUR COMMON SENSE WHEN USING THISSLICER.
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A PELIGRO

CUCHILLAFILOSA
paraevitar seriosaccidentesasu
persona sigalasingruccionesde este
manual y

1 NUNCA utlice estamcquinasin previainstrucciun y autorizaciun desu
supervisor.

2. LA McQUINA DEBE apoyarse sobre un nivel solidoy plano.

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

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

5. SIEMPRE utilice &l utensillo paraempujar la
comida- nuncasu mano.

6. NUNCATOQUELACUCHILLACON /
LAMANO.

7. MANTENGA manos, brazos, cabelloy
ropasuelta L EJOS de toda parte en movimiento
delamcquina.

8. EN CASO DE QUE LA MCQUINA SE TRABE,
apaguey desconecte ANTES de sacar o que laobstruye.

9. APAGUEY DESCONECTE LA M¢QUINA antesdelimpiar,
sanitizar, oarreglar.

10. UTILIZEUNICAMENTE losrepuestos provistospor € fabricante.
11. EN CASOdequelosmembretesde’ PELIGRO’ sedesprendan

delamcquinao seanillegibles, llame al fabricante o asu
representante de service Berkel paraquelo reemplace sin cargo.
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10.

11.

A WARNING

SHARP KNIFE BLADE
to avoid serious personal injury
follow all theingtructionsin thismanual
and

NEV ER touch this machine without training and authorization by your
supervisor.

MACHINE MUST BE on solid level support.

GUARDSMUST BE in place before plugging in and turning on machine.
ALWAY Susethree pronged plug provided.

ALWAY S use food pusher not your hand. /
NEVERTOUCHROTATINGKNIFE.

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

SHOULD MACHINE JAM, turn off and unplug
beforeremoving obstruction.

TURN OFFAND UNPLUG machinefrom power source before cleaning,
sanitizing or servicing.

USE ONLY the attachments provided by the manufacturer.
SHOUL D any warning label on amachine come off or become unreadable,

contact the manufacturer or your Designated Berkel Service Location for afree
replacement.
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EoQuiPMENT DESCRIPTION

Pusher
Slide Bar

Center Plate

Pusher
Hooks

Sharpen

Product Table
Handle
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EQuiPMENT DESCRIPTION

Gauge Plate

Center Plate
Locking Knob Product Table

Thickness
Control Knob

HI/LOW
Switch

Slice Deflector _ ON/OFF
Shift Lever Switch
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| NSTALLATION

GENERAL

SAFE OPERATION REQUIRES PROPER
INSTALLATION AND PROPER WORK AREA.

1. Slicer should beinstalled in an area having adequate lighting.
2. Operator should have adequate space to move freely in the work area.

MACHINEMUST BEINSTALLED AND
OPERATED ON SOLID, LEVEL SUPPORT.

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

NEVERTRY TOBYPASSSWITCHES
AND CIRCUITSPROVIDED.
DONOT ACTIVATEBY WALL SWITCH.

4. After assembly, check to see that the following labels are in place on the dlicer:

Warning label by power switch, part number 3175-00755.

Warning label on the front left corner of the housing, part number 3175-00650.
Warning label on the product table support arm, part number 3175-00767.

On the 919A, warning label on the sharpener cover, part number 3175-00768.

cooTw

5.  Post the Warning Wall Charts provided in a conspicuous place in the work area. They are part
numbers 3175-00557 and 3175-00541.

NEVER OPERATE ANY SLICER
WITHOUT THE LABELSIN PLACE.

INsTALLATION —MoDEL 909A

1. Inspect to ensure al parts have been provided and the center plate knife guard isin place.

2. Placethedlicer into position where it will be used.

INSTALLATION —MoDEL 919A

1. Inspect to ensure al parts have been provided and the center plate knife guard isin place.
NSF regulations require the Model 919A dlicer to be mounted on 4” legs or be equipped with the

optional Sure-Lock® lift. If your dlicer is equipped with the optional Sure-Lock® lift, then proceed to

the “ Assembly” section.
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2. Tipthesdlicer onto athick pad of cloth.

3. Remove one of the short shipping legs and replace with one of the 4” legs. Tighten and install a
rubber foot.

A\ CAUTION
Never have more than one leg loose at atime.

4. Onceone4” legisin place, proceed to install the other three legs, ONE AT A TIME. Make sure
to put a rubber foot on each leg.

5. When all four 4” legs areinstalled, get assistance from another person to lift and position the
machine whereit will be used.

A 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 product table on the dlicer:
a.  The gauge plate must be completely closed before the table can be installed.
b. The support arm must be in the home, or fully forward position to mount the product table.
c. Sincethe pusher can dlide or rotate, KEEP THE SLICING TABLE LEVEL.
d. Loosen thelocking knob but do not remove.
e. Holdthedicingtablewithbothhandsandlower it carefully intothes ot of thesupport armuntil
it isagainst the stop.
f.  Tightenthelocking knab.

2. Torelease the product pusher from the end of the product table:
a.  Grasp the product pusher knob.
b.  Pull the pusher gently up toward the upper end of the product table and lift free from the stop.
c. Lower the pusher gently until it rests at the bottom of the product table.

3. Putafew drops of the sample Berkel USDA -authorized food machine oil supplied with the slicer
on the product pusher slide bar.

USEONLY USDA-AUTHORIZED OIL ON THISMACHINE.
NON USDA-AUTHORIZED OIL MAY CONTAMINATEMACHINE

AND CAUSE FOOD POISONING AND PERSONAL INJURY .
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4. USDA authorized Berkel oil isavailablein 2-oz (P/N 4675-00182), 16-0z (P/N 4675-00183) and
one-gallon (P/N 4675-00184) containers.

5.  To storethe pusher at the top of the product table, smply pull the product pusher to the top of the
table and allow the nylon button to fall behind the catch plate at the top of the product table.

TESTING PRIOR TO OPERATION

TOAVOID SERIOUSPERSONAL INJURY :
1. NEVER touchrotating knife.

2. KegpHANDSCLEAR of all MOVING PARTS. Use PRODUCT TABLEHANDLE—
not your hand.

3. AlwaysTURN OFF slicer when NOT IN USE.

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

5. TURN OFF and UNPLUG machine before CLEANING or SERVICING.

(GENERAL
1. Make surethe machineis unplugged.
2. Check to see that the center plate, product table and sharpener assembly are in proper position.

3. Turnthicknesscontrol knob asfar totheright aspossible. This positionsthe gauge plate so that the
knifeisnot exposed during testing.

4. Plug the power cord into a GROUNDED, APPROVED electrical outlet, using the plug that is
provided with the machine. The pilot light should be solid and constant. If it isblinking, then one
of thefollowing conditions applies:

Oneblink - The center plate is not installed properly.

Twoblinks - The meat tableis not installed properly.

Threeblinks - If the slicer has alift, then the lift is not completely down.
Four blinks - The motor overload sensor has been tripped.

If you cannot sati sfy thecondition causing theblinkinglight, thencall you nearest Designated Berkel
Service Location.
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M AaNUAL OPERATION

Note: Make sure on the Model 919A dlicersthat the shift lever isin the manual position.

1.

Turn the unit on by pushing the START switch up, then release so that it goes back to the middle
position. The knifewill start slowly, then speed up.

D)

THE PRODUCT TABLEHANDLEISTHE ONLY PART OF THE
SLICERYOU SHOULD EVER TOUCH WHILE SLICING.

Using the product table handle, slide the table back and forth. If there is any rough operation or
obstruction, shut the machine off, unplug the power cord, and call your nearest Designated Berkel
Service Location, which can be found at www.berkel.com.

Allowthesdlicer torunfor 15 secondswithout moving thetable. Theslicer should automatically turn
off after 15 seconds of non-movement of the product table. If not, call your nearest Designated
Berkel Service Location.

AuTtomATIC OPERATION

See General Section on Page 8.

With the unit OFF, push shift lever toward AUTO with left hand while sliding the product table
handle with the right hand until you feel it engage.

Remove your right hand from the product table handle.

Select LO speed by switching the speed selection switch to the DOWN position.

D,

THE NEXT STEPWILL CAUSE THE PRODUCT TABLETO
MOVEAUTOMATICALLY AND THEKNIFETOROTATE.

Start the machine. The slicer will now slice approximately 40 slices per minute. Select HI speed
by switching the speed selector switch to the UPPER position. The dlicer will now dlice
approximately 60 slices per minute.

Turn the slicer OFF after testing by pushing the start/stop switch down and then pushing the shift
lever to the MANUAL position.
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THE SLICER WILL STOP WHEN SHIFTED FROM “LO” TO “HI” OR“HI” TO“LO”

WHILE THE SLICERISRUNNING. IT WILL BENECESSARY TO RESTART THE
SLICER WHEN SWITCHING BETWEEN SPEEDS. WHEN SHIFTING, THE KNIFE
SPEED WILL INCREASE (OR DECREASE) ASWELL ASTHE PRODUCT TABLE.

OPERATING | NSTRUCTIONS

TOAVOID SERIOUSPERSONAL INJURY:
1. NEVER touchrotating knife.
2. KeepHANDSCLEAR of all MOVING PARTS. Use PRODUCT TABLE HANDLE—
not your hand.
3.  AlwaysTURN OFF slicer when NOT IN USE.
4. Always TURN thickness control knob asfar to the right as possible when NOT IN USE.
5. TURN OFF and UNPLUG machine before CLEANING or SERVICING.
GENERAL

1. Place the product to be sliced on the product table. Release the product pusher from its stored
position at the end of the product table and position at the end of the product. If the product istoo
long, place the pusher on top of the product and use the hook on the pusher to hold the product in
place. The pusher will automatically feed the product toward the knife after every slice. On the

919A, move the fence until it fits loosely against the edge of the product. Tighten the knaob.

2. The product table handle is used to move the product table during manual operation. DO NOT

I

NEVER PUSH THE PRODUCT TOWARD
THEKNIFEWITHYOUR HAND.

TOUCH any other part of the slicer or the product while you are slicing.
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THICKNESSADJUSTMENT

Note: If the thickness knob is closed, then the slicer must be turned on before the thickness knob
can be turned.

1. Thickness adjustment allows you to vary the thickness of the dlices from paper thin to more than
3/4 of aninch. To makethinner dices, turn the thicknss control knob to theright. For thicker dlices,
turn the knab to the left.

2. The numbers on the knob will help you set the dlicer to the thickness that’s “just right” for a
product. The numbers and thickness may vary sightly from one machine to the next. If you're
slicing meat or cheesefor customers, you can ask them how thick they want it, and adjust the slicer
to meet their request.

3. Select either “LO” speed for soft products such as American cheese or Braunschweiger, or “HI”
speed for firm products such as hard salami.

4. For manual operation, switch slicer ON and grasp the product table handle, moving the table back
and forth.

5. LET SLICESDROP FROM THE KNIFE. The shape of the blade will cause slicesto fall fromthe
knife.

AuTtomATIC OPERATION—M ODEL 919A

1. Theshift lever is used on the automatic model only.
2. Before engaging the shift lever, the slicer should be turned OFF.

3. Toengagetheautomaticslicer drive, moveand HOL D theshift lever toward automatic withtheleft
hand while manually moving the slicing table handle with the right hand until it locksin place.

4. Select either “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 the upper
position for “HI” for firm products such as hard salami.

THENEXT STEPWILL CAUSE PRODUCT
TABLETOMOVEAUTOMATICALLY.

5. Turndlicer ON with RIGHT hand only after product is positioned.

6. LET SLICESDROP FROM THE KNIFE. The shapewill cause sicesto fall from the knife.

909A & 919A OwWNER/OPERATOR MANUAL ¢ 11



77 Mt

AFTEREACHUSE OF THE SLICER, TURN THE THICKNESS
CONTROL KNOB FULL RIGHT. THISPLACESTHE GAUGE PLATE
IN THE CLOSED POSITION AND COVERSTHE KNIFE EDGE.

SHARPENER M AINTENANCE

.

l/ P lVAZ
SRR

TOAVOID SERIOUSPERSONAL INJURY:

1. NEVER touchrotating knife.

2. AlwaysTURN OFF slicer when NOT IN USE.

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

4. TURN OFF and UNPLUG machine before CLEANING or SERVICING.

DIRTY STONESCANNOT SHARPEN!!!!

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

1.

To remove the sharpener, grasp the top handle with the left hand and lift from the slicer.

AP -
NN

THE NEXT STEPSWILL EXPOSE THE KNIFE.

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

Check the stones. If they do not turn freely, the sharpener stone shafts must be cleaned and oiled
(use Berkel USDA -authorized oil, P/N 4675-00182). If the stones are dirty and coated with food
fats, they should be cleaned or replaced.

Oil sharpener shafts. Placeafew dropsof Berkel oil on each shaft. Movethe sharpening lever back
and forth to make sure that the stones move in and out easily. Oil mounting post.
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To REPLACE THE SHARPENING STONES:

1. Removethestonesfrom the shaft by using a 10-millimeter metric wrench while gripping the stone
firmly with the left hand.

NOTE: The sharpening stone (cup shaped) ismounted on aleft-hand threaded shaft. Turn thenut to the
right to remove. The deburring stone (cone shaped) is mounted on a standard right-hand threaded shaft.
Turn nut counterclockwise to remove. Always use a nut and washer to secure the stones to the shaft.

2. Assemblesharpener withnew stones. Makesurethat thesharpener fitsintothetwo guidepinsinside
its cover and tighten the sharpener cover locking knob.

3. Replace sharpener. Sharpener must be all the way down, protecting the top of the knife.

To CLEAN THE SHARPENING STONES.
1. Placethe stonesin asolution of soap and water and allow to soak for approximately one hour.

2. Remove the stones from the solution and brush clean with a stiff bristle brush (Berkel P/N 4975-
09237).

3. Rinse the stones with water and dab with a paper towel to remove excess moisture.
4. Allow stonesto air dry until the next day.

NOTE: Ensurethestonesarecompletely dry beforeusing them. If stoneshave chips, cracks, or metallic
buildup that can’t be cleaned, discard them.

CLEANING AND SANITIZING

. Wi

THE SHARPKNIFE ISEXPOSED DURING SEVERAL CLEANING STEPS.

TOAVOID SERIOUSPERSONAL INJURY:

1. Makesurethedliceris OFF.

2. UNPLUG dlicer from outlet.

3. TURN thickness control knob all the way to the RIGHT to close the gauge plate.
4. PlacePUSHER inits STORED and locked position.

5. UseONLY recommended cleaning equipment and materials.
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DisasseMBLY FOR CLEANING

1. Turn off and unplug the slicer from the wall outlet.
2. Slide product table toward you.

3. Turnthethicknesscontrol knob fully to theright. The gauge plate must be completely closed and
the arm fully forward before the table can be removed.

4. Loosen the product table locking knob.
5. Hold the product table and lift off. Since the pusher can slide or rotate, keep dlicing table level.

6. Lift thelocking knob on the center plate, hold with both hands and lift off the positioning pin.

W

THE NEXT STEPSWILL EXPOSE THE KNIFE.

7. Remove the sharpener. Loosen the sharpener knob and separate the cover from the sharpener.

8. Push the dlice deflector lower hinge tab down with the left hand while holding up on the slice
deflector until the lower deflector pin clearsthe lower hinge. Pull the deflector out at the bottom
and down to release top pin, then lift deflector free.

9. Cleanand sanitizeremoved parts. Berkel recommendsusing USDA -approved sanitizer (P/N 4975-
00400). Wash these partsin hot water with detergent or put parts through dishwasher, rinsein hot
water and rinse again in sanitizing solution. Let the partsair dry.

10. Reinstall the sharpener cover/top guard assembly.

11. Cleanthe dlicer base using a cloth and cleaning solution. Rinse with hot water.

A CAUTION
TOAVOID MACHINEDAMAGE, DONOT WASH
MACHINEWITH HIGH PRESSURE WATER OR STEAM.

DO NOT use steel wool or steel wool type soap pads on the knife!

« DONOT alow any food particlesto remain on the knife.

DO NOT use any other knife or metal objectsto scrape stubborn deposits of sliced
product from knife.

DO NOT leave the knife uncleaned for long periods of time. Clean AT LEAST once

aday.
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CLEANING THE KNIFE

D i

THE KNIFE BLADE ISEXPOSED DURING
THESE CLEANING STEPS.

Thestainlesssteel knifewill corrodeif not properly cleaned and maintained. To properly cleantheknife:

1. Make surethickness control knob isasfar to theright as possible.

2. Cleanfront sideof knife using wet sponge or wet towel. To avoid contact with cutting edge, WIPE
FROM CENTER TO OUTER EDGE. Turn the knife from the backside with left hand.

3. Clean backside of knife. Rotate knife downward with sponge or towel. Then wipe with upward
motion. Repeat until clean.

4. CLEANTOPOFGAUGEPLATEONLY WHENITISINTHECLOSED POSITION. Usingawet
sponge or wet cleaning towel, wipe the gauge plate always AWAY FROM THE KNIFE.

5. Cleantheknife box ONLY with the cleaning brush supplied with the machine.

6. Clean the back of the knife box area with the cleaning brush.

7. Rinse with clean water, sanitize and alow to dry. Berkel recommends using USDA -approved
sanitizer (P/N 4975-00400).

REASSEMBLY

1. Reassemble removable parts that have been cleaned and sanitized.

2. Grasp center plate with left hand on top knob and right hand on the bottom. Align elongated hole
onto stationary pin. Bring plateforward, align center platelocating holeswith knife guard locating
pins. With left hand, raise locking knob and lower center plate into place. Release locking knob.

3. Replacedlicedeflector. Hook the top pin first, then push down slightly on the lower hinge tab and

hook the bottom locking pin. Snap closed.

NOTE: If knifeisdull, sharpen knife per procedure on Page 17.

4.

Replace product table. The product support arm must be fully forward before the table can be
installed. Hold the product table with both hands and carefully lower it in place.

Tighten the locking knab.

Oil pusher shaft. Move the pusher up and down and coat the rod with athin film of Berkel USDA -
authorized ail.
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D

TOPREVENT PRODUCT CONTAMINATION,
USEONLY USDA-AUTHORIZED OIL (P/N4975-00182).

SANITIZING

1. After cleaning, theslicer MUST BE SANITIZED to kill germs and bacteria.
2. Useonlyan APPROVED SANITIZING SOLUTION.

3. Sanitizedlicer. Spray with sanitizing solutionand air dry.

SHARPENING
GENERAL
1. Theknife should be sharpened at |east once a day when the slicer is cleaned and sanitized.
2. You should a'so sharpen the knife whenever you notice wavy slices or excess scrap.

3. Theknife must be cleaned before sharpening. See Page 15.

Afé@ﬁ.ﬁ?ﬁé‘o‘:é&‘}:}.’é
TOAVOID SERIOUSINJURY, KEEPHANDSAWAY FROM
BLADE. SHARPEN 919A ONLY IN THE MANUAL POSITION.

SHARPENING | NSTRUCTIONS

1. Makesurethesdliceris OFF.

2. Setshiftlever to MANUAL on Model 919A Automatic Slicer.

3. Turnthickness control knob all the way to right to close the gauge plate.

4. Slide the product table toward you.

5. Loosen the product table locking knob.

6. Remove product table. Since the pusher can slide or rotate, keep product table level.
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7. Lift the sharpener with left hand and rotate into sharpening position and lower with ONE STONE
on each side of the blade.

8. Placeyour left thumb on the sharpener cover for control, and pull the sharpening lever with your
left index finger until it stops.

9. Turn dlicer ON with right hand. Hold lever for approximately 5 to 10 seconds. Use moderate
pressure. Release the sharpener lever.

Note: The dlicer will automatically shut off after 15 seconds, since the tableis not moving. If itis
necessary to sharpen for more than 15 seconds, you can restart the slicer.

10. Turnthe slicer OFF with right hand.
11. Return sharpener to storage position.

12. After sharpening, clean and sanitize slicer as described on Pages 14 through 16.

OPTIONAL ACCESSORIES

VEGETABLE CHUTE (4975-00370)

A vegetablechuteisavail abletoreplacethedicingtable. Toinstall thevegetablechute, loosentheslicing
tablelocking knob and remove the slicing table. L oosen the locking knob on the vegetable chute and fit
it to the machinethe sameway asthedlicing table. Tightenlocking knob. Before operating, check to see
that there is approximately ¥/,s" clearance between the end of the vegetable chute and the gauge plate
with the index knob set at “0.”

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

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

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

To attach the product skewer and fence, loosen the locking knob. Position the slot in the end casting so
it can be dlipped up and over the lip at the front upper edge of the dlicing table. Position the fence and
product skewer so there is enough space for the product to slide down easily. Tighten locking knobs.
Supplied with each skewer assembly isacoring tool. Thistool is used to cut a hole through the core of
the product before inserting the product skewer.

Theproduct fenceand skewer assembliesareused for uniform crosscut ontomatoes, onions, peppersand
similar round products.
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TrAYS

Receiving Tray (3875-00059)

Thereceiving tray isashallow-lipped tray to receive the product and hold small quantitiesof juices (hot
beef, tomatoes, etc.) Thetray is contour molded to the receiving area of the machine to hold it steady
during operation.

S aw Tray (3875-00031)
The slaw tray is a deep tray to receive alarge quantity of product and retain the juices.

Both the receiving and slaw trays are made of heavy duty plastic that meet standardsfor sanitation and
are machine washable.

Juice Cup (3875-00001)

Thejuicecup isdesignedto fit onto the back lip at the receiving area of the slicer whereit will catch the
juice (tomatoes, for example) while allowing the product to drop freely on the receiving area.

TROUBLESHOOTING
If your dlicer should fail to function, here are afew things you can check before calling a serviceman.

KNIFE NOT SHARPENING

1. Aresharpening procedures being followed exactly as shown in this manual?

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

3. Are sharpening stones severely worn and not making contact with the blade? If so, replace them
according to instruction given in Sharpener Maintenance section. See Page 13.

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

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

ELecTrICAL FAILURE

1. Isdlicer fully plugged into wall receptacle? If properly connected, the red pilot light should be
illuminated.
2. Isthepilot light blinking? If so, then correct the fault listed below:
Oneblink - The center plateis not installed properly.
Twoblinks - The meat table is not installed properly.
Threeblinks- If the slicer has alift, then the lift is not completely down.
Four blinks - The motor overload sensor has been tripped.

18 ¢« 909A & 919A OwWNER/OPERATOR M ANUAL


http://www.partstown.com/berkel/BER3875-00059?pt-manual=BER-909A-919A_om.pdf

3. Inspect the power cord? Hasit been damaged, cutting off electrical flow?
4. Areyou 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.

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

INDEXING M ECHANISM NOT ADVANCING GAUGE PLATE

1. Istheproduct table properly attached to the support arm? If not, the gauge plate can not be
opened.

2. Isthedlicer running. You will not be able to open the gauge plate until the slicer isrunning.

If the indexing knob should not open and close the gauge plate properly, it isasign that the internal
mechanism has suffered some loss of adjustment. Do not try to adjust the mechanism yourself.
Contact your Designated Berkel Service Location.

Automatic/MANUAL SeELECTOR NoT ENcAGING (919A 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.

RErPaIR PARTS/REPAIR SERVICE

Please contact your Designated Berkel Service Location (DBSL) for any repair parts and/or repair
service required on your Berkel slicer. Your nearest DBSL can be found on the web at
www.berkel.com. Additional information may be obtained from:

Service Support Center
Berkel Company

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

(800) 348-0251
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SPECIFICATIONS

DIAMETER OF KNIFE:
SLICE THICKNESS:
KNIFE SPEED:

SLICING SPEED:
(919A onLY)

S.icing CAPACITY:

Square
Round

M AcHINE DIMENSIONS:
Height
Width
Depth

Add 3" (76 mm) for NSF legs

NeT WEIGHT:

SHIPPING WEIGHT:

V OLTAGE/AMPERAGE:
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12%," (318 mm)
up to 27/32" (21 mm)
400 rpm high/265 rpm low

60 spm high/40 spm low

11" x 6" (280 mm x 152 mm)

8" (203 mm)

919A 909A

24" (610 mm) 20" (533 mm)
20" (508 mm) 20" (508 mm)
29" (737 mm) 29" (737 mm)
919A 909A

114 1bs (52 kg) 90 Ibs (41 kg)
919A 909A

160 Ibs (73 kQ) 120 Ibs (55 kg)

115/60/1; 5.5/4.5 amp; Y/, hp



The Choice of Experience

Warranty

Effective: February 14, 2002

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 MER-
CHANTABILITY OR EXPRESS OR IMPLIED WARRANTY OF FITNESSFOR A
PARTICULAR PURPOSE.

Berkel’s obligation and liability under thiswarranty is expressly limited to repairing or re-
placing equipment that provesto be defective in material or workmanship within the appli-
cable warranty period. Berkel or a Designated Berkel Service Location will perform all
repairs pursuant to this warranty. Berkel expressly excludes responsibility for incidental or
consequential 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.

Thiswarranty 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 expendabl e 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 are 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. Thiswarranty supersedes
any and all prior warranties to the subject hereof.

t Model 180 dlicers carry a 90-day warranty.
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