
Brushless motor technology - Maintain the torque throughout the speed range.
Powerful & efficient motors.
Lightweight, compact design.
Exclusive force control system - Guarantees a uniform, high-quality result.
Generate less noise - improving the workplace environment.
Improved air / water-tightness, as no ventilation is required.
Programmable functions & pulse button.
Polycarbonate lid with “cut&mix” mixer.
Reverse function - ideal to mix rather than cut.
Robust construction of stainless steel and food-grade materials of the highest quality.
Advanced control panel - intuitive & informative.
Safety microswitches on the hopper and lid position.
Appliance certified by NSF International
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 Model LxDxH
(mm)

Weight
(kg)

Speed
(rpm)

Capacity  
(Litres)

Power
(W)

Electrical
Connection

SAM1050853 286x387x517 18.9 300-3000 8 1500 230V/3pH/50-60Hz

+27 87 688 1100
+27 11 701 2200


