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CODE DESCRIPTION PRICE/DELIVERY

CED-M98T PROFESSIONAL MIXER for the preparation of € 298 98
milkshakes, milk shakes and cocktails, structure in LIGHT ’
ALLOY and STEEL, container in TRANSPARENT S‘ﬁ;pﬁ’i;"t’gi‘i ateuied
POLYCARBONATE 1t.0,9, V.230/1, Kw 0,3, Weight 3,4 Kg,
dim. mm.210x180x485h Delivery from 4 to 9 days

PROFESSIONAL DESCRIPTION

PROFESSIONAL MIXER for the preparation of milkshakes, milk shakes and cocktails:

o structure in light alloy and steel ;
o 0.9 liter container in transparent polycarbonate ;

o ideal for the preparation of ice-cream or powdered and milk -based milkshakes, milk-shakes , shaken coffees and other ice-cream
and liqueur-based drinks ;

o speed 15,000rpm;

o tested and durable functioning automatism, with steel coupling;

o drive with safety microswitch ;

o container support in stainless steel ;

o universal ventilated motor ;

o available in two colours: steel, black (to be specified when ordering).
o EC STANDARDS.

MADE IN ITALY

TECHNICAL CARD

power supply Monofase
Volts V 230/1

frequency (Hz) 50
motor power capacity (Kw) 0,3
net weight (Kg) 3.4
gross weight (Kg) 4,3
breadth (mm) 210
depth (mm) 180




height (mm) 485
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