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SAFETY FIRST

Read the Owner/Operator Manual thoroughly before aperating this equipment.
Only trained personnel should be allowed to operate this equipment.

Installation of your Model GMB Berkel Gravity Feed Sticer will be mads by a Berkel
Representative who will instruot your operators on the safe and proper use of this
equipment (see the Designated Berke! Service Location listing enclosed for the
Berkel Representative in your area).

Be sure this unit is properly levelad on a stable surface in a low traffic area.
Keep hands away from cutting assembly area.
Do not attempt to push the last loat through by hand! Always use the last loaf pusher.

The red pilot light indicates that the unit is plugged in. Always unplug unit before
cleaning or servicing!

Should service ever be neaded, contact the Designated Berkel Service Location in
your area (listing enclosed with this unit),




EQUIPMENT |

@ LOADING CHUTE: Stainless steel with adjustable |oaf
guides. 34" (864 mm) length. Loaf guides have safety @ DAMPER: Has adjustable height
""tear drop'’ edges. — stabilize toaves for maximum
cutting efficiency.

@ SLICE THICKNESS: Either 3/8' (9.4 mm), 7/16"

(11.0 mm), or 1/2'" (12.5 mm) available. — @ LAST LOAF PUSHER: Mounted in load

chute, Right Hand operation. Gravi-
iational force applies load for
uniform pressure.

@ BAGGING DEVICE: Stainless steel,

Convenient front mounting, ———— __ __
g @ BLADES: Special heat treated alloy carbon
steel {or optional chrome plated, at

additional cost.)

@& CRUMB TRAY: Removable, easy-access
front location.

—@MOBILE: 6" casters and a retractable
handle,

NOTE: THE MODEL AND SERIAL NUMBER PLATE FOR YOUR SLICER IS LOCATED ON THE REAR (
OF THE SLICER.

l. installation

Installation of your Model GME Berkel Gravity Feed Slicer will be made by a Berkel Representative
who will instruct your operators on its use and cars,

The slicer must be powered by a properly grounded 115 volt, A.C. outtet.
11. Operation

A. Place bread loaf (loaves} into loading chute,

B. Push crumb tray in atl the way.

C. Turn the slicer ON, Bread will feed automatically into the cutting knives and into the receiving
area,

D. Remove sliced loaf from the receiving area and bag as required.

NOTE: BAGGING DEVICE MAY BE USED TO ASSIST IN PACKAGING THE SLICED LOAF {LLOAVES).




E. Continue to load and unload bread loaf (leaves) until all bread has been sliced. Use LOAF
PUSHER to move the tast loaf through the blade area.

F. Return last loaf pusher to its storing position.

G. Turn unit OFF..
. Cleaning
A, Unplug unit from electrical outiet.

8. Remove any bread crumbs that may have accumulated in the following areas:

L.oading Chute Blade Area Recelving Area Crumb Tray

C. Spray with sanitizing solution and allow to air dry.
0. Clean outer frame with cloth and Berkel oi! {use Berkel oil sparingly).
V. Trouble Sho.oting

A, ELECTRICAL FAILURE
1. Check the power cord at the wall eutiet to see if it is firmly plugged in.
2. Reset 8 amp, circuit breaker,
3. Is there pewer at the electirical outlet (115 voits A.C.).

B. SLICER NOT CUTTING PROPERLY
1. Check loaf guides for proper adjustment. Adjust as necessary.
2. Blades dull or broken. Have blades replaced by your local Berkel serviceman.
3. Check adjustment of damper.
4. Has the last loaf pusher been returned to its stbring position.

C. MOTOR RUNS — NO BLADE MOVEMENT
1. Broken drive belt. Have drive belt replaced and adjusted. Contact your loca! Berkel serviceman,

If correction of any of the above conditions does not result In a functional slicer, call your Designated
Berkel Service Location (listing enclosed with your slicer).




SPECIFICATIONS

CAPACITY: Loaves up to 16" {406 mm} length and
5-5/8" (140 mm) height. Output range is 300 to
800 loaves per hour, depending on loaf size, type
bread, and operator efficiency.

SLICE THICKNESS: Either 3/8" (9.4 mm), 7/16"
(11.0 mm}, or 1/2°' (12.5 mm} available.

BLADES: Special heat trealed alloy carbon steel
{or optional chrome plated, at additional cost).

LOADING CHUTE: Stainless steel with adjustajple
loaf guides. 34’ (864 mm)} length. Loat guides
have safety *'tear drop'’ edges.

LAST LOAF PUSHER: Mounted in load chute. Right
Hand operation, Gravitational force applies load
for uniform pressure.

DAMPER: Has adjustable height to stabilize loaves
for maximum cutiing efficiency.

RECEIVING CHUTE: Stainless steel construction
{provision for optional front loaf guide, which is

avallable at additional cost),

BAGGING DEVICE: Stainless steel, convenient
front mounting,

CRUMB TRAY: Removable, easy-access front loca-
tion.

RETRACTABLE HANDLE: Aliows for easy porta-
bility.

FRAME: Meavy gauge steel, welded construction
with two 6'* {152 mm) casters,

FINISH: All product contact areas are polished
stainless steel. Frame finish is a stainless
steel polyurethane.

ELECTRICAL.: Motor — 1/2 h.p., 115 volt, 60 cycle
single phase, A.C., 7.5 AMP,
Switch — Toggle type ON/OFF with safety guard,
Red Pilot Light — To indicate the unit is plugged
in.
8 AMP Circuit Breaker ~ With reset button to
prevent overload,

Gord — 7' with 3 prong plug.
Motor is protected by frame to prevent crumbs from
getting Inside,

OVERALL DIMENS{ONS: Width — 23" (584 mm)
Depth — 45" (1143 mm)
Height — 66" (1676 mm)

WEIGHT: Net — Approx. 284 1bs, {128 kg).
Shipping — Approx 335 Ibs. (151 kg).

As we continually strive to improve our products,
spacifications are necessarily subject to change

without notice.
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