
Follow us on

Discover the Electrolux Excellence
and share more of our thinking at
www.electrolux.com/professional
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Complete delicious nutrition
for any stage in life

Excellence
with the environment in mind
	All our factories are ISO 14001-certified

	All our solutions are designed for low consumption of water,
	 energy, detergents and harmful emissions

	 In recent years over 70% of our product features have been
	 updated with the environmental needs of our customers
	 in mind

	Our technology is ROHS and REACH compliant 
	 and over 95% recyclable

	Our products are 100% quality tested by experts

Electrolux Professional
K 45/55/70/120/180 Food processorsK 120/180

Allows large quantity
with high quality
Mix and emulsify with these high-powered machines
while preserving the flavor of your food

	Prepare from
	 100 to 300
	 covers/day
	 Working capacity
	 up to 8 Kg

Extreme safety
guaranteed by
double safety
fastening system

Waterproof
and ergonomic
control panel
(IP55)

Constant and 
optimal mixing
ensured by the
exclusive design 
of perforated 
blades

	Consistent
	 homogenization
	 thanks to the special
	 scraper combined
	 with the high speed
	 up to 3500 rpm

	Better hygiene
	 with easy disassembly
	 of transparent lid
	 and scraper

The TRK/K/TRS have been recognized by two of Europe’s
most important design awards:
the “Janus de l’industrie” award in 2007,
and the “Compasso d’Oro” award in 2011

Silent operation
and long life 
for heavy jobs 
is ensured by a 
powerful compact 
induction motor



Gazpacho

Choose the perfect cutting blade for your preparationBuilt-to-last machines for the professional chef
for all your presentations

100% dishwasher
safe: blade, lid,
scraper and
stainless steel
bowl

	Consistent
	 homogenization
	 thanks to the special
	 scraper combined
	 with the high speed
	 up to 3700 rpm

	Easy disassembly
	 of transparent lid
	 and scraper

	Prepare from
	 50 to 150 
	 covers/day
	 Working capacity
	 up to 3.5 kg

Waterproof
and ergonomic
control panel
(IP55)

Safe storage
of your blades
granted by
wall mounted
blade holder

Smooth blade rotor Microtoothed blade rotor Smooth blade emulsifier Microtoothed blade emulsifier

Preparing

Processing

Serving
Pesto

Olive oil basil

Guacamole

Butter

Silent operation 
and long life 
for heavy jobs 
is ensured by a 
powerful compact 
induction motor

Consistency for every taste
delight your customers

K 45/55/70
Quick performance
to make culinary creativity easier

Elaborate your personal textures
preserve flavor, aromas 
and nutritional content

Discover extra contents
in the Texture modifed meals video
with the layar technology

	Preparation
	 suggested for
	 healthcare, nursery
	 and elderly homes


