
Cast from solid stainless steel, prevents oxidation when
cleaning
• The cutting blades are manufactured with antimicrobial active
material, to improve hygiene and glass fibre technology
prevent oxidation and warping when cleaned
• No-switch operation
• Supplied with rotating feeder tube for Brunoise cuts and a
rotating pushing-pin
• Cutting blades with storage boxes (wall mounted) available at
an additional cost

Key Benefits
• Swiss Technology gives the best cut in the business
• Easy to use
• Maintenance free
• The hopper is dishwasher safe
• Clean cut ensures long-lasting freshness and an appetising
appearance of cut food
• The 45° ergonomic design makes operating the machine more
comfortable

PRODUCT FEATURES

GSM 5 STAR VEGETABLE PREPARATION MA-
BRU-23101804
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TECHNICAL SPECIFICATIONS

 Model Weight (KG) Dimensions 
(LxDxH) Motor (kw) Power

BRU-23101804 21.5 250x315x540 0.26 230V/1phx50Hz


