electrolux vegetable slicers

Minigreen
Vegetable slicers

The ever-ready ideal solution for the economic preparation of fresh-cut vegetable
buffets, trays of starters or a la carte service.

» Compact vegetable slicer for small to medium size
facilities

» Can be easily moved from one area to another and
can be used on all types of preparation tables

» Able to slice, shred or grate up to 200 kg/hour

» Optimum slicing speed: 1000 rpm

» A variety of stainless steel discs, @ 175 mm
(grating, shredding, straight blades, or corrugated)
are available upon request

» Durable and robust plastic casing guarantees
long life

» Stability during operation thanks to 4 rubber feet




electrolux vegetable slicers

» Wide load hopper with lever presses the
vegetables against the discs ensuring an
even cut

» The loading of long shaped vegetables
(carrots, zucchini, cucumbers, etc.) is through
the long vegetable hopper integrated into the
lever design (@ 52 mm)

» Continuous feeding model

» High discharge zone permits the use of
containers up to 175 mm
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» A safety microswitch stops the machine if the
hopper is opened during operation

» All parts in contact with food are YL
100% dishwasher safe @

Vegetable slicer Minigreen

|_Speed | Phases | Power | RPM |

1 speed 1 ph 250 W 1000

External dimensions (wxdxh): 216x347x412mm




