Ristoattrezzature®
L 4 4 4 4

Cod: 11146030

Professional combined immersion mixer with speed variator power 0.30 kW

Description
Features:

¢ Professional chopper and whisk.

¢ Professional food processor designed to carry out various preparations without the need
for accessory tools.

¢ Professional Y-blade made of hardened steel and long-lasting cutting edge.

¢ Vario-speed: variable speed.

e Chopping arm designed to work in containers of up to 12 litres capacity.

¢ Whisk capacity from 2 to 30 egg whites.

e Compact design: logical and handy dimensions.

¢ Ergo-design & bi-mat-grip: outer body made of two materials for an ergonomic grip. Non-
slip handle. Optimal handle inclination to minimise fatigue.

¢ Click-on-arm: removable arm with quick and secure closure.

e Chopping arm cover designed to prevent splashing.

¢ |ntuitive operation: very simple operation. Mains-connected indicator light.

¢ Professional performance: capable of performing long-lasting work without overheating.



Life-plus: equipped with a motor that has passed the toughest use tests.
Sophisticated geometry: body designed to prevent rolling and falling.
Easy to clean: removable arms can be washed under the tap.
NSF-approved: guarantee of safety and hygiene.

Dimensions

Dimensioni imballo 440x375x105 mm

Technical data

Alimentazione Electric
Peso 3.2kg
Peso lordo 3.8 kg
Potenza Elettrica 0.30 kW
Rumorosita 80 db

Standard equipment

In dotazione Braccio tritatutto estraibile di 250 mm
e Frusta con capacita da 2 a 30
albumi.


http://www.tcpdf.org

