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CODE DESCRIPTION PRICE/DELIVERY

SI-EKTOR37 LOW-SPEED JUICE EXTRACTOR (37 rpm) for COLD € 254 36
FRUIT and VEGETABLES, V.230 / 1, Kw.0.25, Weight 8 VATesc/uc;ed
Kg, dim.mm.145x240x450h Shipping to be calculed

Delivery from 4 to 9 days

PROFESSIONAL DESCRIPTION

LOW-SPEED EXTRACTOR for EXTRACTION OF COLD JUICES from FRUIT and VEGETABLES :

o external structure in stainless steel ;

o special introduction hopper that facilitates the loading of larger pieces;
o powerful asynchronous ventilated motor with gear reduction.

o high efficiency auger ;

o drop-saving cap

o practical and quick disassembly of the parts involved in the processing;

o speed 37 rpm ;

o mouth dimensions: 140x80 mm;

o pestle to facilitate the advancement of the inserted food;

o cleaning brush;

o waste tray and a juice tray as standard ;

Supplied :
o 3 baskets with different holes, also for sorbets.

Accessories / Optionals :
o juice pan filter.

CE marking

TECHNICAL CARD

power supply Monofase
Volts V 230/1
frequency (Hz) 50
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motor power capacity (Kw)
net weight (Kg)

gross weight (Kg)

breadth (mm)

depth (mm)

height (mm)
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TANK FILTER
Juice pan filter
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DESCRIPTION

PRICE/DELIVERY

€ 12,02

VAT escluded
Shipping to be calculed

Delivery from 4 to 9 days
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Specials ramogpia di introduziona che agevola il carico dei pazzi pil grossi.
Special infroduclion hopper for casy ioading of larger pleces.
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Tappo salvagoccia Vaschetla per gii scarli
Dripcap Tray for wasie
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Dimensioni mm
A B c o E F G H
145 220 240 342 a50 530 160 166
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