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



BEFORE USING THIS EQUIPMENT

Berkel’s slicers are designed to slice meat and other food products safely and 

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.

sion. All operators should be thoroughly familiar with the procedures con- 

must remain alert to the hazards posed by the function of a slicer—particu- 

should operate this equipment. If you are uncertain about a particular task, ask 

This manual contains a number of safe practices in the General Safety Instruc-
tion Section. Additional warnings are placed throughout this manual.WARN-
INGS RELATED TO YOUR PERSONAL SAFETY ARE INDICATED 
BY:

WARNING
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.

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



TABLE OF CONTENTS

 Page

General Safety Instructions ......................................................................................................................... 2

Equipment Description ................................................................................................................................ 5

Unpacking and Installation ......................................................................................................................... 6

Operation ..................................................................................................................................................... 6

Cleaning and Sanitizing Instructions .......................................................................................................... 7

Sharpening Instructions ............................................................................................................................

Gasket Inspection ......................................................................................................................................

 ......................................................................................................................

Troubleshooting ..........................................................................................................................................

Warranty ....................................................................................................................................................

The Berkel Company • World’s Leading Manufacturer of Slicers and Food Processing Equipment

BERKEL COMPANY

www.berkelequipment.com



4 • OWNER/OPERATOR MANUAL BK45760 Rev. A (02-15)

 WARNING
SHARP KNIFE BLADE

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

and

 

3. GUARDS MUST BE in place before plugging in and turning on machine.

 replacement.
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Equipment Description

 WARNING
To avoid serious personal injury, properly

install slicer in adequate work area
• 
• 
• 
• 
• 
• 
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Unpacking and Installation
UNPACKING AND ASSEMBLY

• 

• Carefully check all slicer components such as the product table, pusher, sharpener, thickness 

thickness control knob as far right as possible. Lubricate the pusher slide bar (on the product 
-

chine Oil.

 WARNING
Use only USDA-authorized oil on this slicer. Non USDA-authorized oil may contaminate this slicer 

Testing Prior To Operation

during testing.
2. 
3. 

 WARNING

Operation
General

Rotate the pusher out of the way of the product table and place in the stop at the bottom of the 
table. Place product to be sliced on the product table. Position the pusher at the end of product. 
If the product you’re slicing is long, place the pusher on top of the product. The pusher will feed 
the product toward the knife after each slice.

2. Turn the slicer ON.
3. -

thicker slices, turn the knob to the left.



BK45760 Rev. A (02-15) OWNER/OPERATOR MANUAL • 7

Cleaning And Sanitizing Instructions
GENERAL INFORMATION

health codes. We recommend that the machines should be properly cleaned at least once a day; if neces-

PARTS THAT MUST BE REMOVED FOR CLEANING

OTHER PARTS THAT MUST BE CLEANED
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DISASSEMBLING THE MACHINE FOR CLEANING

Disconnect the plug from the electric mains supply.
2. Turn the regulating knob of the thickness plate to 

‘0’.
3. 

following paragraphs.

Disassembling the Meat Pusher

the tray.
2. 

Disassembling the product table

Turn the locking knob counter clockwise all the 

2. Take out the whole group by pulling it upwards.
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the main slicer body, as shown in the picture.

Disassembling the Sharpener

2. 

Disassembling the Center Plate

Unscrew the center plate locking knob.
2. 

knife.
3. 

knob.
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PRODUCTS TO BE USED FOR CLEANING

food press.

If a chemical sanitizer other than chlorine, iodine or quaternary ammonium is used, it shall be applied 
in accordance with the EPA-registered label use instructions.

 WARNING
-

Rinse well with a lot of hot clean water and dry with a soft cloth or a spongy material. Do not clean the 
slicer with water or stream jets or similar methods.

air dry.

the stones. DO NOT submerge the sharpener assembly.

CLEANING SHARPENING STONES

 CAUTION
Dirty stones cannot sharpen!

 

Clean as follows:

2. 
3. 

aside to air dry.
5. 
6. Reassemble.

cleaning procedures, and in case of breakage, so you will not lose your sharpening capabilities.
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CLEANING THE RING GUARD

ring guard and the knife, starting at the base of the ring guard. Carefully work the cloth around 
the knife, cleaning the edge of the ring guard and edge of the gauge plate. USE EXTREME 
CAUTION.

2. Sanitize and allow to dry.

CLEANING THE BODY OF THE MACHINE

Clean the machine body with a damp cloth or a 
sponge rinsing frequently with hot water and clean-
ing solution. Rinse with hot water. Sanitize and let air 
dry.

2. 
While doing this operation pay attention to the knife. 
Don’t open the gauge plate or you risk to be cut!

CLEANING THE COMPONENTS IN THE BASE

that can accumulate in the end area of the carriage and of the thickness plate regulation.

CLEANING THE BLADE

 WARNING

Press a damp cloth on the surface of the blade 

and on the other side.
2. Sanitize and dry in the same way using a dry cloth.
3. Repeat cleaning both front and back of knife with 

clear water.
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REASSEMBLING THE SLICING MACHINE

Reassembling the sharpener

2. Insert the sharpener as shown in the picture until it stops at its correct position and screw the 
knob.

in the picture.

Reassembling the Center Plate

Replace the center plate as shown in the picture making sure the section joint is in its proper 
place.

2. Insert the tension rod for locking and screw completely.
3. Reassemble carefully and do not strip the rod threads or center plate bushing threads.
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Reassembling the product table

Insert the entire group on the carriage as shown in the 
picture.

2. Tighten the locking knob.

Reassembling the meat pusher

Insert the rod in the meat pusher and in the hole of the 

2. Tighten the locking knob.
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Sharpening Instructions

 CAUTION
The knife should be sharpened at a minimum on a daily basis. Do not sharpen a knife that is not 

2. Unplug the slicer.
3. Turn the thickness control knob fully to the right to place the gauge plate in the fully closed 

position.
Clean the knife completely. Always clean from the center towards the outside edge of the knife. 

5. Loosen the sharpener locking knob, raise and rotate the sharpener until the stones sit with one 
on each side of the knife. Retighten the knob to hold the sharpener in its sharpening position.

6. Plug in the slicer and switch on the power.
7. Press the sharpening stone push-button to bring the stone against the knife and hold it for 5 to 

stone push-button is on the left side of the knife.
8. Press the deburring stone push-button to bring the stone against the knife and hold it for 2 to 3 

seconds and release. When the sharpener is the in the sharpening position, the sharpening stone 
push-button is on the right side of the knife.

9. 
Return the sharpener to its stored position and lock in place.
Clean slicer before slicing product. (See “Cleaning and Sanitizing instruction”).

SHARPENER MAINTENANCE

receptacle.
2. Loosen the sharpener locking knob and lift off the sharpener.
3. 

the stones. DO NOT submerge the sharpener assembly. Oil the spindle and bearing assemblies 

Check the stones. If they do not turn freely, are greasy or are full of metallic build-up, they must 
be cleaned. (See “Cleaning the Sharpening Stones”). If the stones are cracked or chipped they 
must be replaced.

5. 

in and out easily. Also, rotate the stones to make sure they turn freely.
6. Oil the mounting post.
7. Replace the sharpener. Sharpener must be all the way down protecting the top of the knife. 

Lock in place.
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Gasket Inspection

detached for cleaning and sanitizing (all the gaskets in the images).

 WARNING

agent if any gasket or seal is found to be damaged, or missing.
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Repair Parts/Repair Service/Exploded Views
 

 

on the information category you want to read or download. Be sure to enter your product model num-
ber.Additional information may be obtained from:

Berkel Company
2006 Northwestern Parkway

www.berkelequipment.com
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Troubleshooting
Should your slicer fail to function properly, here are a few things you can check before calling a Berkel Ser-

Product not slicing properly; thick and thin or irregular slices

• Is the knife sharp? If not, sharpen according to instructions in this manual. Remember, only 
sharpen a clean knife.

• 
sharpener assembly causing interference to normal slicing.

• Is the product positioned correctly and held securely on the product table? If not, product may 

• Are all components held securely in place? A loose product table or pusher can cause inconsis-
tent slices.

Knife not sharpening

• 
• -

tenance” section).
• Is the knife clean? If coated with food fats, sharpener stones cannot sharpen. Clean per instruc-

tions in this manual.
• 

adjust them.
• -

stones to the proper position for best sharpening results.
Electrical failure

• 
white power ON light should be illuminated when the slicer is on.

• 

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

• If you are getting electrical power and your slicer is still not operating, contact your Berkel 

Thickness control knob not operating gauge plate

• If the thickness control knob is not opening and closing the gauge plate properly, it is a sign that 
the internal mechanism has suffered some loss of adjustment. Do not try to adjust the mecha-
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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 

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

-

quential damages to buyer or any third party, including, without limitation, damages arising 

otherwise.

This warranty does not apply to: periodic maintenance of equipment including but not limited 

normal wear.

between the buyer and seller. Berkel neither assumes nor authorizes any persons to assume any 
other obligation or liability connection with said equipment. This warranty supersedes any and 
all prior warranties to the subject hereof.
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823E-PLUS, 825E-PLUS, 
825A-PLUS, 827E-PLUS, 
827A-PLUS, & 829E-PLUS

AVIS IMPORTANT
Ce manuel contient des directives de sécurité 
importantes qui doivent être suivies rigoureusement 



correctement et de manière sécuritaire, et de faire en sorte que les utilisateurs suivent 

Personne ne devrait utiliser ou entretenir cette trancheuse sans une supervision 

peut prévoir toutes les situations ni tous les environnements dans lesquels ses 

des avertissements supplémentaires apparaissent à plusieurs endroits 
LES AVERTISSEMENTS CONCERNANT VOTRE 

SÉCURITÉ PERSONNELLE SONT INDIQUÉS PAR LA VIGNETTE:

 AVERTISSEMENT

 
Souvenez-vous toutefois QUE NI CE MANUEL NI LES AUTOCOLLANTS 

DE DEMEURER VIGILANT ET DE FAIRE PREUVE DE BON 
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 AVERTISSEMENT

Ne touchez JAMAIS à cet appareil sans formation et sans l’autorisation de votre 
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 AVERTISSEMENT

installez correctement la trancheuse dans une zone de travail appropriée
• 
• 
• 
• 
• 
• Ne vous servez JAMAIS de la trancheuse sans que tous les autocollants d’avertissement et les 
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DÉBALLAGE ET MONTAGE

• 

pas le cordon d’alimentation et ne tentez pas d’utiliser la trancheuse avant d’avoir effectué cet 

• 

 AVERTISSEMENT

 AVERTISSEMENT

Fonctionnement 
Général
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INFORMATION GÉNÉRALE
Cet appareil devra être nettoyé et désinfecté à intervalles réguliers pour se conformer aux codes de 

PIÈCES QUI DOIVENT ÊTRE RETIRÉES POUR NETTOYAGE

AUTRES PIÈCES QUI DOIVENT ÊTRE NETTOYÉES
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Retirez les différents éléments ainsi que décrits aux 
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caisson principal de la trancheuse tel qu’illustré 
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PRODUITS À UTILISER POUR LE NETTOYAGE

température égale ou plus élevée que 30°C ou 86°F; servez-vous d’un chiffon doux spongieux et d’une 

portant sur l’équipement de lavage de la vaisselle manuel et mécanique quant à la désinfection 

Si vous utilisez un produit autre que le chlore, l’iode ou l’ammonium quaternaire, il devra être manié en 

 AVERTISSEMENT
Pour le nettoyage des zones acérées des plaques, du poussoir et de la lame, nous recommandons le 

Nettoyez le couvercle de l’affûteuse avec de l’eau et du savon -

 ATTENTION

Suivez la méthode de nettoyage ci-dessous:

Faites tremper les pierres pendant une heure dans une solution d’eau et de savon à vaisselle 

o 

Secouez l’excès d’eau et faites-les sécher partiellement en les tapotant avec une serviette de 
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Nettoyez le caisson de la machine avec un linge 
humide ou une éponge que vous rincerez souvent 

N’ouvrez pas la plaque d’épaisseur car vous risquez 

NETTOYAGE DES ÉLÉMENTS DU CAISSON

Les éléments attachés au caisson n’exigent pas de nettoyage spécial; à l’occasion, enlevez la poussière 
qui peut s’accumuler dans la zone de l’extrémité du chariot porte-produit et du réglage de la plaque 
d’épaisseur

de rechange (No

NETTOYAGE DE LA LAME

 AVERTISSEMENT

Appuyez un linge humide sur la surface de la lame et déplacez-le lentement du centre jusqu’au 

Répétez le nettoyage à l’eau claire sur  le devant et 
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Replacez le couvre-lame tel qu’illustré sur la photo en prenant soin de correctement placer le 
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-
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Instructi
 ATTENTION
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L’intervalle recommandé entre les inspections ne devrait pas dépasser six mois pour les éléments qui se 

 AVERTISSEMENT
Si quelque joint d’étanchéité que ce soit devient endommagé ou manquant, la trancheuse doit être reti-
rée du service jusqu’à ce qu’elle soit réparée par le manufacturier ou son agence de service d’entretien 



16 • 

Resource Center

La Société Berkel
2006 Northwestern Parkway
Louisville, KY 40201
Téléphone: (800) 348-0251
Fax: (888) 888-2838
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• 

• 

• 

• 

• 
• 

• 

• 

• 

Panne électrique

• 

• 

• 

• Si l’alimentation électrique est correcte et que votre trancheuse ne fonctionne toujours pas, faites 

• 
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Garantie
En vigueur le 14 février 2002

La Société Berkel (Berkel) garantit à l’acheteur d’un appareil neuf que le dit appareil, s’il est 
installé selon nos instructions et utilisé normalement, est exempt de défauts de matériaux et de 

BERKEL REJETTE SPÉCIFIQUEMENT TOUTE GARANTIE TACITE DE 
QUALITÉ MARCHANDE OU TOUTE GARANTIE EXPRESSE OU TACITE DE 
CONFORMITÉ POUR UN BESOIN PARTICULIER.

réparation ou au remplacement d’un équipement dont les matériaux ou la main d’œuvre auraient 

Cette garantie ne couvre pas l’entretien périodique de l’équipement y compris mais sans s’y 

Ces garanties ne sont émises qu’à l’acheteur initial par l’entremise d’un réseau commercial 

Les stipulations de garantie données aux présentes constituent une déclaration complète et 
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