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Berkel X13A-PLUS 13-inch Automatic Gravity Feed
Meat Slicer User Manual

Comprehensive instructions for safe and efficient operation, maintenance, and care of your Berkel
X13A-PLUS meat slicer.

1. SAFETY INFORMATION

Read all instructions carefully before operating the Berkel X13A-PLUS meat slicer. Failure to follow these safety
guidelines may result in serious injury or damage to the appliance.

Sharp Blade Hazard: The slicing blade is extremely sharp. Always exercise extreme caution when handling,
cleaning, or assembling the blade. Use cut-resistant gloves if available.

Electrical Safety: Ensure the slicer is connected to a properly grounded outlet. Do not operate with wet hands
or in wet conditions. Disconnect power before cleaning or maintenance.

Keep Hands Clear: Never place hands near the blade while the slicer is operating. Always use the food
pusher and guard provided.

Stable Surface: Operate the slicer on a stable, level, and non-slip surface.

Children and Pets: Keep children and pets away from the appliance, especially during operation.

Intended Use: This appliance is designed for slicing food items only. Do not use it for other purposes.

Maintenance: Only perform maintenance as described in this manual. For complex repairs, contact qualified
service personnel.

2. PRODUCT OVERVIEW

The Berkel X13A-PLUS is a 13-inch automatic gravity feed meat slicer designed for efficient and precise slicing of
various food products. It features a durable stainless steel blade and an automatic feeding mechanism.
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Figure 1: Berkel X13A-PLUS 13-inch Automatic Gravity Feed Meat Slicer. This image shows the overall design of the slicer,
highlighting its main components such as the blade, food carriage, and control panel.

Key Components:

13" Stainless Steel Blade: High-quality blade for precise slicing.

Food Carriage: Holds the food item for slicing.

Food Pusher/Guard: Secures food and protects hands during operation.

Thickness Adjustment Knob: Controls slice thickness.

On/Off Switch: Powers the unit.

Gauge Plate Interlock: Safety feature.

Table Mount Sharpener: Integrated sharpening system.

Permanent Knife Guard: Fixed safety guard around the blade.

Kick Stand: For stability.

Product Fence: Guides the product.

3. SETUP

3.1 Unpacking

1. Carefully remove the slicer and all accessories from the packaging.

2. Inspect the unit for any signs of damage during transit. If damaged, do not operate and contact customer
support.

3. Remove all protective films, tapes, and packaging materials.

3.2 Placement

Place the slicer on a clean, dry, stable, and level countertop.

Ensure adequate space around the slicer for safe operation and ventilation.

Verify that the suction cups on the base firmly grip the countertop to prevent movement during operation.

3.3 Initial Cleaning

Before first use, thoroughly clean all parts that will come into contact with food. Refer to the "Maintenance and
Cleaning" section for detailed instructions.

4. OPERATING INSTRUCTIONS



4.1 Preparing for Slicing

1. Ensure the slicer is clean and properly assembled.

2. Plug the power cord into a grounded electrical outlet.

3. Adjust the slice thickness using the thickness adjustment knob. Rotate clockwise for thicker slices, counter-
clockwise for thinner slices.

4. Place the food item onto the food carriage. Use the product fence to position the food securely against the
gauge plate.

5. Engage the food pusher/guard to hold the food firmly in place.

4.2 Slicing Procedure

1. Turn on the slicer using the On/Off switch. The blade will begin to rotate.

2. For automatic operation, ensure the automatic feed mechanism is engaged. The food carriage will move back
and forth, feeding the food into the blade.

3. For manual operation, gently push the food carriage towards the blade while maintaining pressure with the
food pusher.

4. Collect sliced food from the receiving tray.

5. Once slicing is complete, turn off the slicer and unplug it from the power outlet.

Important: Always use the food pusher and keep hands away from the blade during operation. Do not force food
into the blade.

5. MAINTENANCE AND CLEANING

Regular cleaning and maintenance are crucial for the longevity and safe operation of your slicer.

5.1 Daily Cleaning

1. Disconnect Power: Always unplug the slicer before cleaning.

2. Remove Food Residue: Use a damp cloth to wipe down all surfaces, removing any food particles.

3. Blade Removal (Caution!): To thoroughly clean the blade, carefully unscrew the blade retaining knob (if
applicable) and remove the blade. Handle with extreme care, preferably with cut-resistant gloves.

4. Wash Components: Wash the blade, food carriage, food pusher, and product fence with warm, soapy water.
Rinse thoroughly and dry completely. The product care instructions state "Dishwasher Safe" for some
components, but manual washing is recommended for the blade.

5. Wipe Down Unit: Wipe the main body of the slicer with a damp cloth and mild detergent. Do not immerse the
motor housing in water.

6. Reassemble: Once all parts are dry, carefully reassemble the slicer.

5.2 Blade Sharpening

The Berkel X13A-PLUS features a table mount sharpener. Refer to the specific instructions for using the integrated
sharpener to maintain blade sharpness. Sharpening should be performed periodically or when slicing performance
decreases.

6. TROUBLESHOOTING

Problem Possible Cause Solution



Slicer does
not turn on.

Not plugged in; power switch off;
circuit breaker tripped.

Ensure power cord is securely plugged in; turn power
switch on; check and reset circuit breaker.

Uneven
slices.

Blade dull; food not properly
secured; thickness setting
incorrect.

Sharpen blade; ensure food is firmly held by food pusher
and against product fence; adjust thickness setting.

Slicer
vibrates
excessively.

Unstable surface; loose
components.

Place on a stable, level surface; check for and tighten any
loose parts.

Problem Possible Cause Solution

If troubleshooting steps do not resolve the issue, contact Berkel customer support.

7. SPECIFICATIONS

Feature Detail

Brand Berkel

Model X13A-PLUS

Operation Mode Automatic

Knife Diameter 13 inches

Blade Material Stainless Steel

Material (Overall) Stainless Steel

Horsepower 0.5 HP

Voltage 115V/60/1-Ph

Amperage 7 Amps

Product Care Instructions Dishwasher Safe (for certain components, refer to cleaning section)

8. WARRANTY AND SUPPORT

8.1 Warranty Information

The Berkel X13A-PLUS meat slicer typically comes with a 1-year manufacturer's warranty covering defects in
materials and workmanship. Please retain your proof of purchase for warranty claims. For specific warranty terms
and conditions, refer to the warranty card included with your product or visit the official Berkel website.

8.2 Customer Support

For technical assistance, parts, or service inquiries, please contact Berkel customer support. Contact information
can usually be found on the manufacturer's website or in the product packaging.
Online Resources: Visit the Berkel Store on Amazon

https://www.amazon.com/stores/Berkel/page/CE9A6B50-C330-416E-8788-3E2C65FA8DED


ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do I reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question

http://127.0.0.1/privacy-policy
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