SERVICE. MANUAL

00D  PROCESSOR

IMPORTANT NOTICE

This manual conrains
Important Safety Instructions
which must be strictly followed
when using this equipment.
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Berore Using Trrs EQUIPMENT

Berkel’s food processors are designed to process bakery and deli-type food products safely and efficiently.
However, unless the operatoris properly trained and supervised, there is the possibility ofa serious injury. Itis the
responsibility ofthe ownerto ensure that this food processoris used properly and safely, strictly following the
instructions contained in this manual and any requirements of local law.

No one should use or service this food processor without proper training and supervision. Ali operators should be
thoroughly familiarwith the procedures contained in thismanual. Even so, Berkel cannot anticipate every circim-
stance or environment in which its food processor will beused. You, the owner and operator, must remain alert to
the hazards posed by the function of a food processor—particularly the rotating plates and knives. No one under
18 years of age should operate this equipment. If you are uncertain about a particulartask, ask your supervisor.

This manual containsanumber of safe practices in the General Safety Instruction Section. Additional warnings
areplaced thronghout thismanual. WARNINGS RELATED TO YOURPERSONAL SAFETY ARE
INDICATEDBY:

WARNING

Ifany warning label ormanual becomes misplaced, damaged orillegible, please contact your nearest distributor, or
Berkel directly, forafreereplacement.

Remember, however, THIS MANUAL OR THE WARNING LABELS DONOTREPLACE
THE NEED TO BE ALERT AND TO USE YOUR COMMON SENSE WHEN USING THIS
FOOD PROCESSOR.




- A PELIGRO

UTENSILIOSROTATIVOS
Para evitar serios accidentes a su persona
siga las instrucciones de este manual

y

1. NUNCA utlice esta maquina sin previa instrucciun y autorizaciun de su sﬁpéndsor.
2. APAGUEYy desconecte la maquina antes de limpiar, sanitizar, o arreglar. |

3. LA MAQUINA debe apoyarse sobre un nivel solido y plano.

4. SI.EMPR.E utilice el enchufe original proveido por el fabricante.

5. SIEMPRE utilice el utensillo para empujar la comida - nunca su mano.

6. NUNCA hecheaandarla maquina para adherir la cuchilla y el plato.

7. UTILIZE unicamente los repuestos provistos por el fabricante.

8. MANTENGA manos, brazos, cabello y ropa suelta lejos de toda parte en movimiento de
lamaquina.

9. EN CASO de que la maquina se trabe, apague y desconecte antes de sacar lo que la
obstruye.

10. NUNCA toque los utensilios en rotacion.
11. EN CASO de que los membretes de peligro se desprendan de la maquina o sean

illegibles, ltame al fabricante 0 a su representante de service Berkel para que lo reemplace
sin cargo.
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| ROTATING TOOLS!
T'o avoid serious personal injury, follow

all the instructions in this manual
and

ST

1. NEVER touch this machine without training and authorization by your sﬁpenrisor.
2. TURN OFF AND UNPLUG machine before cleaning, sanitizing, or servicing.

3. mcm must be on solid level support.

4. ALWAYS use the three pronged plug provided.

5. ALWAYS use the food pusher, not your hand.

6. ALWAYS TURN OFF machine before fitting plates and knives.

7. USE ONLY the attachments provided by the manufacturer.

8. KEEP hands, arms, hair, and loose clothing clear of all moving parts.

9. SHOULD machine jam, turn off and unplug before removing the obstruction.

10. NEVER touch rotating tools,

1. SHOULD any warning label on a machine come off or become unreadable,
contact the manufacturer or your designated Berkel service location
for a free replacement.
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EQUIPMENT  IDENTIFICATION

PRODUCT
PUSHER PRODUCT
BLADE
COVER
PUSHER
HANDLE
LOCKING
CLAMPS
LEVELING
1LEG

» START/STOP
SWITCH
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ENSTALIATION
NOTE: Immediately afterunpacking, check the food processor for shipping damage; ifthe equipmentis found tobe
damaged, save everything! Notify the carrier within 15 days of delivery.

E1EcTRICAL PoweR

Priorto installation, ensure that the food Drocessor'spowerdemands aremet by yourelectrical service. Test your
electrical service and compareits supply tothe TM100 specifications listed on the machine serial plate located on the
side of themachine or at the end of this manuaj. ‘

A WARNING
TOPREVENT THE POSSIBILITY OF ELECTRICAL
SHOCK, THE FOOD PROCESSOR. MUST BE GROUNDED.

Thepowersupply cord is provided with athree-prong, groundingplug. The connecting outlet MUST beproperly
grounded. Ifthereceptacleis not grounded, CONTACT AN ELECTRICIAN.

_ Locarion

Choose a well litlocation which has adequate space to move freely around the entiremachine. Thislocation must
alsobelevel and solid.
Arprovep Uses

The Berkel TM100 food processorissuitable for the following types of products:

* Meat ¢ Soft & Hard Cheesss
b Fruitsand Vegetables
o Breads

Non-ArprovED Usks
TheBerkel TM100 food processorisnotsuitable for the following types of products:

. Non-food products
e Meator Fishwith bones

e Frozenproducts
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OPERATION

A WARNING
MOVING TOOLS INHEAD. TO AVOQOID SERIOUS PERSONAL INJURY,
KEEPHANDS AND CLOTHING QUT OF THE HOPPER DURING OPERATION.

Sarery FrATURES

I

The TM100is equipped with No-Volt release. This feature ensures that if the power to the machine is
distupted, youmust press the green button to restart the machine. Simply plugging the machine into an outlet
willnotrestartthemachine.

2. Thepusherhandleisconnectedto aéafety switch such that the machine will not run until the end of the
pusher clears the top of the input hopper.
3. Thecoverhasasensorsuchthatit mustbe in place before the machine can be turned on.
4.  Theplasticproduct bowland the optional metal delivery chute are equipped with magnets to operate amicro
switchin the front panel ofthemachine. This switch willnot allow themachine to be turned on unlessabowl
or chuteis presenton the front ofthe machine. —
Ser Up

Note: To determine which plates, discs and gjectors are needed for your application, referto the chart on pages
11 and 12.

1.

2.

Make sure the food processoris unplugged.
Liftthe pusher handle to its most uprightposition.
Liftthe clamps on each side ofthe cover. Thiswill releasethe coverand itcan be lifted away.

Ifthe ejectoris to be used, set it into placeoverthe shaft. Theholeinthe gjector must match the pin in the
head. See FIG. 1

Frc. 1

6 « TM100 Service ManvaL



f.h

7.

Ifacubing disc is to be used, set it in Place overthe shaft. Thecutout area of the disc will be towards the
right edge of thehead. SeeFig. 2

Setthe desired cutting disc ontothe shaft. Whena cubingdiscis used, the cutting and cubing discs mustbe
the same size. SeeFig. 3

Fic. 2

Placethe cover onto the machine and secure using thetwo clasps. Itis recommended that the claspsbe
pulied down at the same time, not one at a time. See Fj g.4

Fic. 4

OreraTING THE MACHINE

1.

&)

3.

Set the bowl in place below the hopper. SeeFig. 5. Make sure the bowl is centered on the machipe.
When used, the optional metal chute will latch onto the screws on the front ofthe machine. SeeFi c.6

Frc. 5 Fic. 6

Liftthe handleto its uppermost position.

Load the product to be processed into the hopper. Ifthe product has a small diameter, such as carrots,
lowerthe handle and remove the plastic pusher. Load the small diameter products into the sleeve on the
handle.
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4. Plugthemachineinto the wall outlet and start the machine by pressing the green start button. Pressdown lightiv
with the handle or pusheruntil all the product has passed throngh the machine.

h

Liftthe handle to its uppermost position. Themachine will stop automatically. Load more product and lower
thehandle. The machine will start as soon as the edgeofthe handle is lower than the top ofthe hopper.

6. Onceallproducthasbeen processed, tumm themachine off by pressing thered button.

TOMAINTAIN EFFECIENT CUTTING OF THE PRODUCT, DO
NOTALLOWTHE BOWL TOBECOME FULL. AFULL BOWL WILL
OBSTRUCT THEFLOW OF PRODUCT AND CAUSE UNEVEN CUTTING.

CLEANING AND SANITIZING

1. Twnoffthemachineand unplug from thewall outlet.
2. Removethecoverand set aside.
3. Removetheknives, discsand ejector from the head.

4. Removethechute orbowl from the machine.

A WARNING
THEKNIVES AREVERY SHARP. USECAUTION
WHEN CLEANIN G THE SHARP CUTTINGDISC.

Allremoved parts can be cleaned at the sink using hot water and USDA approved detergent. Donot use harsh
cleaners ormetal brushes to clean the machine.

n

6. Takeabucketofhot water and USDA approved detergent and wipe down all areas of the machine.

A cavuTtioN
TOPREVENTDAMAGE TO THEFOOD PROCESSOR,NEVER

ONLY USE A MOISTENED CLOTH TO WIPE DOWN THE MACHINE.
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7.

Sanitize all parts using a USD A approved sanitizer. Berkel recommends using partnumber 4975-
00400.

Mamnrenance

By design, themaintenance ofthe TM100is veryminimal. Make sure themachine is cleaned after everyuse. If
any parts become damaged, call your local Desi gnated Berkel Service Location. -

™

TROUBIESHOOTING

COVER WON'T LOCK - Make sure the cover is clean and it is seated evenly onto the head. The clamps must
bepulied down at the same time,_ not one at a fime.

PRODUCT IS NOT CUT WELL - Check that the knife blades are sharp. Also, make sure the bowl is not so full
that it is obstructing the free fall of the product. Ifadiscis being used, make sure the holes in the disc aren't
clogged. Finally, ifthe ejectoris used, make sureitis inplace and seated properly.

'THE MACHINE WILL NOT START - Ensure that all the safety features are inplace; the bow! or chute is centered
on the front ofthe machine, the coveris locked inplaceand theleverisdown. Check toseeifthereis
poweratthewall outletby plugging in and startin g anothermachine with the same electrical requirements.

THE MICROSWITCHES ON THE HANDLE ARE NOT WORKING - [nspect the switches to ensure that they arenot
- blocked withdirt, product or othermaterial.

THE MACHINE GETS STUCK - Check to be sure the product is not frozen or even semi frozen.

If your machine is still not operating properly, contact your nearest Designated Berkel
Service Location.
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Repalr ParTS/REPAIR SERVICE

‘Shouldservice or spare partsever beneeded, please call the Designated Berkel Service Representativein your
area.

Additional informationmay beobtained from:

ServiceSupport Center
Berkel Incorporated
OneBerkel Drive
LaPorte, IN 46330
(800) 348-0251
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SLICING DISC

GRATING DISC

JULIENNE DISC

CUBE DISC *

*MustBe Ussp Wrrn
SucinG Disx

ATTACHMENTS AND USES
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ATTACHMENTS AND USES

.« Zucchini

=
g
e
0 WJW em. mewm .mm;m m c Dt alo .M%

_DISKTYPE | NUMBER | g 218 818)51518|88315 15161515 (0|818| 8| 3815 2|2 |35 12181 818 5 |2 18] 5 5151515
1 mm Slicing |5175-VODF1} 300 |- . o] ool . . ’ o e
 2mm Slicing [5175-VODF2| 450 | | N R S S I O O R TV 1T
_3mm Slicing  |5175-VODF3| 600 |~ |+ |» NN AN EAEEE B P O B S B B I
 4mm Slicing [5175-VODF4| 750 | {s ]« : T I P o s s et o o o o [ O B B B
_5mm Slicing |5176-VODF5| 600 ofef o .| PN IS IO I I PN R S O I I O B B e
_ Bmm Slicing |5175-VODF8| 750 ol e .| S P S O . O IS I O O I
10 mm Slicing | 5175-VDF10 870 ol | ol . NENER . BN

14 mm Slicing | 5175-VDF14| 10pp |« |« ]+ . ol . dJ T . T

6 mm Julienne |5175-VODQS| g50 |+ . NENERE
8 mm Julienne |5175-voDQ8| 700 |* .| 1ol e I
10 mm Julienne | 5175:vDQ10| 759 |+ . NEN T

.5 mm Graling [5176-VODTV| 150 . . .

2 mm Grating | 5175-VDT02| 150 N 10T D -
_3mm Grating | 5175-VDT03| 100 BE . NN . R
- 7mm Grating |5175-VDTO7| 200 . . e . T I

9 mm qu__:mi 5175-VDT09] 150 B . L B
 8mmCube |5175VPS08| 700 | | |- AT . B I e R

10 mm Cube |5175VPS10| gog |+ | = |« T T . . AN ERRBE
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Specifications

é
400 max.
280
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2 oz . j
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RPM Net Weight Gross Weight

Motor Amps Voltage Frequency
HP Volt Hz Lbs. Lbs.
0.7 5.7 115 60 300 48 33
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