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Allows large quantity o e Complete delicious nutrition
with high quality rotowuson BB for any stage in life

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

Prepare from
100 to 300
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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

covers/day
Working capacity
up to 8 Kg

» 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

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

Constant and Extreme safety Waterproof Silent operation in mind

optimal mixing guaranteed by and ergonomic and long life

ensured by the double safety control panel for heavy jobs » Our technology is ROHS and REACH compliant

exclusive design fastening system (IP55) is ensured by a and over 95% recyclable

of perforated powerful compact eC ro UX

The Company reserves the right to change specifications without notice. Pictures are not contractual

blades induction motor » Our products are 100% quality tested by experts



K 45/55/70 Consistency for every taste Elaborate your personal textures

Quick performance delight your customers preserve flavor, aromas
to make culinary creativity easier and nutritional content
Built-to-last machines for the professional chef Choose the perfect cutting blade for your preparation

for all your presentations

Prepare from s e - =

50 to 150 . ,
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up to 3.5 kg

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

Processing

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

Olive oil basil

» Easy disassembly Serving

of transparent lid
and scraper
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Safe storage Waterproof 100% dishwasher  Silent operation

b
—arl ' -
of your blades and ergonomic safe: blade, lid, and long life N — .
granted by control panel scraper and for heavy jobs S ’
wall mounted (IP55) stainless steel is ensured by a g e S =
blade holder bowl powerful compact A M
induction motor = Butter -

-
/ e
—

Q
b

Preparation
suggested for

healthcare, nursery |
and elderly homes Dicowroxaconerts

with the layar technology




