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TAGLIAVERDURE élite
élite vegetable cutter
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490 280 530 18,5 580x350x560230/50 - 230·400/50 0,58 (0,80)TAGLIAVERDURE élite
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250-450 kg/h 

■	 Professional equipment
■	 Ideally suited for the small hotel, pub, 
	 snack bar, café, club etc
■	 Slicer made from highly polished anodised 
	 food-grade aluminium
■	 Ventilated asynchronous motor
■	 Italian make blades
■	 Safety ring
■	 Permanently lubricated carriage ball bearings
■	 CE MODELS with carriage locking option
■	 Capacious food plate 
■	 Safety carriage plastic cover
■	 High quality gravity feed slicer
■	 Belt transmission
■	 Sharpening accessory  included
■	 CE approved 
■	  Proudly Made in Italy

■	 Apparecchio per uso professionale molto potente
■	 Ideale per alberghi e ristoranti
■	 Carena in acciaio inox 304
■	 Coperchio in acciaio inox smontabile per pulizia
■	 Grande scelta di dischi per tagli alimenti
■	 Tastiera digitale
■	 Robusto motore asincrono ventilato
■	 Trasmissione a cinghie
■	 Microinterruttore di protezione
■	 Chiusura al basamento
■	 Pestello in ABS
■	 Comandi a 24 volt
■	 Norme CE
■	 Fabbricato in Italia
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■	 Professional equipment
■	 Ideally suited for the small hotel, pub, 
	 snack bar, café, club etc
■	 Slicer made from highly polished anodised 
	 food-grade aluminium
■	 Ventilated asynchronous motor
■	 Italian make blades
■	 Safety ring
■	 Permanently lubricated carriage ball bearings
■	 CE MODELS with carriage locking option
■	 Capacious food plate 
■	 Safety carriage plastic cover
■	 High quality gravity feed slicer
■	 Belt transmission
■	 Sharpening accessory  included
■	 CE approved 
■	  Proudly Made in Italy

■	 Apparecchio per uso professionale molto potente
■	 Ideale per alberghi e ristoranti
■	 Carena in acciaio inox 304
■	 Coperchio in acciaio inox smontabile per pulizia
■	 Grande scelta di dischi per tagli alimenti
■	 Tastiera digitale
■	 Robusto motore asincrono ventilato
■	 Trasmissione a cinghie
■	 Microinterruttore di protezione
■	 Chiusura al basamento
■	 Pestello in ABS
■	 Comandi a 24 volt
■	 Norme CE
■	 Fabbricato in Italia
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DISCHI PER TAGLIO A CUBETTI / CUBE CUT

E5E2E1 S2S1

E10E8E6 

H8H6H4 H10

B10B8B6

DISCHI PER TAGLIO A FETTE / FINE CUT

E6E4E3

DISCHI PER SFILACCIARE GRATTUGGIARE / COARSE CUT

Z7Z4Z3Z2 V

Dischi opzionali  / Available plates

DISCHI PER TAGLI ASSORTITI  / PLATES FOR VARIOUS OPERATIONS

E2 E10 D10x10 H10 Z3 Z7


