MEAT MINCER

FOOD PREPARATION M
Model

EVE/2000-12 - EVE/2000-22

EVE/2000-12

DESCRIPTION

EVE/2000-12 and EVE/2000-22 are reliable meat mincers
able to process meat efficiently, safely and hygienically.
Trustworthy and solid machines that won't let you down.
Ideal for restaurants, nursery/schools, canteens.

FEATURES

Seamless stainless steel body.
Powerful continuous use motor.
Noiseless and waterproof oil bath gear box. EVE/2000-22
Top quallity stainless steel plate and knife included.
Mincing group available in Cast Iron or in Stainless Steel.
Easy to remove mincing group.

Stainless steel hopper and receiving tray.

Easy cleaning.

EVE/2000-12 EVE/2000-12

SPECIFICATIONS AND SHIPPING INFORMATION SHIPPING

‘ H: ' E £ Dimension Weight
Model name Plate mm Power Hp/kw Structure Output hour kg Net weight kg cm 50x29x47 28 kg
EVE/2000-12 70 1,00/0,73 Stainless steel 180 25

EVE/2000-22 82 1,50/1,10 Stainless steel 280 27 cm 50x29x50 30kg

All voltages and frequencies are available on request.
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PRIMA GOURMET 5

PRIMA GOURMET 3
LABOR 32

VELOX SBR M/L
SATURNO 22

FAST 100/130

EVE/2000-12

EVE/ALL-12

EVE/2000-22
EVE/ALL-22
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