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VEGETABLE PREPARATION MACHINES

SmoartLhef

FEATURES

Aluminium and magnesium alloy body

Fitted with a safety micro switch to stop operation when cover is opened
Ventilated motor, allowing continuous operation

Motor thermal protection against over heating

Removable hinged lid equipped with a large half moon mouth or cylindrical mouth
Rounded edges for easy cleaning

Feeder stick and cleaning brush included

Fitted with (4x) non-slip rubber feet

SPECIFICATIONS

SPECIFICATIONS

MODEL SmartChef HLC-300 MODEL SmartChef HLC-300AL
ELECTRICITY 0.55kW, 220V, Single Phase ELECTRICITY 0.55kW, 220V, Single Phase
DIMENSIONS 200 x 490 x 500mm high DIMENSIONS 310 x 540 x 550mm high
WEIGHT 23kg WEIGHT 23kg
SPEED 375rpm - Single speed SPEED 375rpm - Single speed
FEEDER Half moon 58mm @ FEEDER Round 190mm &
BLADES INCLUDED 2mm slicer BLADES INCLUDED 2mm slicer

4mm slicer 4mm slicer

2mm grater 3mm grater

3mm grater S5mm grater

7mm grater ‘ E 7mm grater ‘ E
ORDER CODE VPS0001 m ‘§ ORDER CODE VPS0002 w 2

HALF-MOON
FEEDER MOUTH

LARGE, ROUND
FEEDER MOUTH

OPTIONAL BLADES

GRATING BLADES

JULIENNE BLADES

—
* 3mm VPS1003 * 4mm VPS1004 * 2.5mm VPS5025 * 4mm VPS5004 ; .
* 7mm VPS1007 * 8mm VPS5008 * 10mm VPS5010 a‘i
SLICING BLADES DICING BLADES \‘.—q,__,_ &
pa e 2mm VP$2002 e 4mm VPS$2004 must be used with a slicing disk
9 e 8mm VPS$2008 * 10mm VPS2010 e 8mm VP$S6008 * 10mm VPS6010 "
E * 14mm VPS2014 * 12mm VPS6012 * 20mm VPS6020 N .“;.
E CURVED SLICING BLADES PARMESAN BLADES “\l %.' A
= « Imm VP$3001 * 2mm VP$3002 ORDER CODE  VPS$7001 -—
o e 5mm VPS3005 Sy
0 [ S T
O CHIPPING BLADES i (e
9 must be used with a slicing disk EJECTOR PLATE \* f ' j/
* 8mm VPS4008 * 10mm VPS4010 ORDER CODE VPS9000 N o



BOWL CUTTERS SmartCher

FEATURES

Robust stainless steel body and bowl

Transparent cover for easy viewing of product

Lid is fitted with a large dosing cup to easily add liquid
Easy removable cutting bowl and blades

Fitted with a safety switch

Fitted with (4x) non-slip feet

e o o o o o

MODEL SmartChef HR-9
ELECTRICITY 1.8kW, 220V, Single Phase
DIMENSIONS 520 x 317 x 445mm high
WEIGHT 20kg

CAPACITY 9Lt

REVOLUTION 1000 ~2500 rom

ORDER CODE BCS0009 ‘ ‘§
3

SmartLhef

FEATURES

* Robust stainless steel construction
- Smooth sliding action

- Easy to operate and clean

« Fitted with (4x) suction-cup feet

MODEL SmartChef HT-4
DIMENSIONS 430 x 200 x 210mm high
WEIGHT 5kg
SLICE THICKNESS 4mm

- £
ORDER CODE TSS0004 m ]

BLADE SET
ORDER CODE XT$50004-POS2
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BLENDERS SmartBlend

FEATURES

*  Modern design ABS housing with an “unbreakable” food grade Polycarbonate jar

e Various speed control, fime and pulse action  Fitted with a stainless steel blade assembly

* Removable dosing cup and stir bar included ¢ Fitted with an over-heat, auto shut-off safety function

Industrial grade, heavy duty motor with pure copper coil ¢ Housing fitted with non-slip feet
* VORTEX SC fitted with a Polycarbonate soundproof cover as standard (Optional extra for the VORTEX)

Smavrtdlend

VORTEX SC (WITH SOUND COVER) VORTEX

SPECIFICATIONS 5 SPECIFICATIONS

MODEL SmartBlend VORTEX SC 1680C . MODEL SmartBlend VORTEX 1680

ELECTRICITY 1.68kW, 220V, Single Phase ELECTRICITY 1.68kW, 220V, Single Phase

DIMENSIONS 230 x 250 x 540mm high (closed) . DIMENSIONS 230 x 250 x 520mm high
230 x 250 x 790mm high (open) WEIGHT 6kg

WEIGHT 9kg H SPEED 32 000rpm - Analog control

SPEED 32 000rpm - Touch control JAR CAPACITY 2Lt

JAR CAPACITY 2Lt .

ORDER CODE BSB1680C/C ORDER CODE BSB1480

SOUND COVER

Compatible with  VORTEX SC 1680C
VORTEX 1680

ORDER CODE BSB14680-S/COVER

=

o) STORM 21t JAR & TAMPER

- SPECIFICATIONS Compatible with - VORTEX SC 1680C
é MODEL SmartBlend STORM 112 ORDER CODE :SOB’?ZES):)’.I%IQZL
< ELECTRICITY 1.1kW, 220V, Single Phase

o DIMENSIONS 225 x 210 x 420mm high

= WEIGHT 4kg

o SPEED 26 000rpm - Analog control 2Lt JAR & TAMPER

(o) JAR CAPACITY 2Lt Compatible with  STORM 112

o ORDER CODE BSBO112-JAR2L
o ORDER CODE BSBO112

Tl




POTATO CUTTERS

FRY CUTTER

SPECIFICATIONS
MODEL SmartChef HC-02

DIMENSIONS 430 x 220 x 330mm high
CUT SIZE 8/10/12mm

WEIGHT 3.5kg

ORDER CODE FCS0009

OPTIONAL WALL BRACKET

ORDER CODE WBS0000

CHIPPERS

SPECIFICATIONS

DIMENSIONS 330 x 140 x 640mm high
WEIGHT 4kg

6 HOLE

MODEL SmartChef HC-01/6

CUT HOLES & SIZE 6 x 6/ 14mm

ORDER CODE CHS0006
7 HOLE
MODEL SmartChef HC-01/7

CUTHOLES & SIZE 7 x 7 / 12mm
ORDER CODE CHS0007

SPIRAL POTATO CUTTER
SPECIFICATIONS

MODEL SmartChef HSP-01
DIMENSIONS 340 x 130 x 140mm high
WEIGHT Tkg

ORDER CODE SPCO0001

SmartChef

FEATURES

« Heavy-duty, cast aluminum frame
and handle

» Clean and durable stainless steel V"
frough for smooth operation

« Sure grip handle

« Screw holes on base of legs for
permanent mounting to table or wall

«  Supplied with 8, 10 and 12mm
inferchangeable blade sets

«  Optional wall bracket available for
ease of operation

FEATURES

» Heavy-duty, cast aluminum frame
and handle

» Fitted with a heavy-duty spring
Easy inferchangeable block and
blade

« Easy to operate

. Maximum potato size - 150mm

OPTIONAL CHIPPER BRIDGE

ORDER CODE CBS0000

FEATURES

«  Manufactured from stainless steel
Replaceable stainless steel blade
Fixed shaft with hole for the skewer
Easy to operate

Fitted with (4x) non-slip rubber feet
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SLICERS B @

B
FEATURES
« The slicer is built with polished cast aluminum * Very sturdy design
« Easy to use and clean with little maintenance * The blade is made from non-sticking steel
- Double ball bearing blade support ¢ Sliding carriage on Teflon bushings with a heavy duty food holder
« Double stone sharpening accessory included * Two button on-off switch
« Strong fan silenced with professional motor « Fitted with 4 non-slip feet
220mm BLADE
SPECIFICATIONS
MODEL Celme FY220
ELECTRICITY 0.16kW, 220V, Single Phase
DIMENSIONS 440 x 360 x 330mm high
WEIGHT 10kg
BLADE DIAMETER 220mm
SLICE THICKNESS 0.2 1o 16mm
USEFUL CUT 220 x 165mm
ORDER CODE MSC0220
275mm BLADE
SPECIFICATIONS
MODEL Celme Family 275
ELECTRICITY 0.16kW, 220V, Single Phase
DIMENSIONS 530 x 420 x 390mm high
WEIGHT 15kg
BLADE DIAMETER 275mm
SLICE THICKNESS 0.2 to 16mm
USEFUL CUT 230 x 180mm
ORDER CODE MSC0275
300mm BLADE
SPECIFICATIONS
MODEL Celme Family 300
ELECTRICITY 0.22kW, 220V, Single Phase
DIMENSIONS 580 x 470 x 420mm high
WEIGHT 21kg
BLADE DIAMETER 300mm
SLICE THICKNESS 0.2 to 16mm
USEFUL CUT 245 x 195mm
ORDER CODE MSC0300
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SLICERS

SmartChef

FEATURES

+  Body manufactured from polished cast aluminium < Belt drive

« Stainless Steel blade * Integrated blade sharpener
«  Waterproof emergency shut-off switch ¢ Perspex protector guard

« Adjustable slice thickness  Fitted with non-slip feet

195mm BLADE

SPECIFICATIONS
MODEL

ELECTRICITY
DIMENSIONS
WEIGHT

BLADE DIAMETER
SLICE THICKNESS
MAX SLICE WIDTH

ORDER CODE

250mm BLADE

SPECIFICATIONS
MODEL

ELECTRICITY
DIMENSIONS
WEIGHT

BLADE DIAMETER
SLICE THICKNESS
MAX SLICE WIDTH

ORDER CODE

SmartChef HBS-195JS
0.12kW, 220V, Single Phase
420 x 380 x 315mm high

12kg
195mm
0.2to 12mm
150mm ‘ E
(=]
MSS0195 ”
5%@

SmartChef HBS-250
0.15kW, 220V, Single Phase
540 x 490 x 420mm high

16kg

250mm

0.2 to 12mm

180mm $ £
o
(]

Ms$0250 axl—."

220mm BLADE

SPECIFICATIONS
MODEL

ELECTRICITY
DIMENSIONS
WEIGHT

BLADE DIAMETER
SLICE THICKNESS
MAX SLICE WIDTH

ORDER CODE

300mm BLADE

SPECIFICATIONS
MODEL

ELECTRICITY
DIMENSIONS
WEIGHT

BLADE DIAMETER
SLICE THICKNESS
MAX SLICE WIDTH

ORDER CODE

SmartChef HBS-220
0.12kW, 220V, Single Phase
480 x 395 x 360mm high

15kg
220mm
0.2 to 12mm
160mm ‘ E
o
M$S0220 N
Sa0m 2o

SmartChef HBS-300
0.25kW, 220V, Single Phase
577 x 493 x 436mm high
22kg

300mm

0.2 tfo 15mm

200mm $
MSS0300 o~

<
o
—
<
oz
<
[- ™
(1]
oz
[-
(o]
o
o
[T

f—
-




BURGER PATTY PRESS smaf tcth

FEATURES

« The body is manufactured from heavy-duty aluminum alloy ¢ The food tray is made of food grade stainless steel
« The machine is operated by hand, without electric power ¢ Fitted with quick release button for food tray

« Fitted with a convenient paper holder e Easy fo clean

100mm 130mm

SPECIFICATIONS SPECIFICATIONS

MODEL SmartChef HF-100 : MODEL SmartChef HF-130

DIMENSIONS 210 x 275 x 290mm high DIMENSIONS 210 x 275 x 290mm high

WEIGHT 5kg WEIGHT 5.5kg

PATTY DIAMETER 100mm @ ' PATTY DIAMETER 130mm @

ORDER CODE HPS0100 $ ‘E ORDER CODE HPS0130 $ E
o N o
® ! ®

Do g
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\i . B .
SmartL'hef'
PATTY PRESS

“PRESS. PATTY, PERFECT."

YOUR SHORTCUT TO SAVOURY SATISFACTION



PLANETARY MIXERS mmm ANKARSRUM

SUPPLIED WITH

e 7Lt stainless steel beater bowl « 3.5Lt clear plastic beater bowl
* Polyethylene bowl cover e Doughroller * Dough hook

e Dough scraper & spatula ¢ Balloon whisk e« Cookie beater

FEATURES SPECIFICATIONS

«  Cast aluminum body MODEL Ankarsrum Assistant Original

« The open bowl makes it easy to add ingredients and see ELECTRICITY 1.5kW, 220V, Single Phase

the dough DIMENSIONS 270 x 360 x 370mm high

«  The bowl spins on the assistant base WEIGHT kg

» The weighted base bottom creates stability DRY FLOUR CAPACITY 3kg

«  Multi functional - more than 16 different functions CAPACITY 7Lt / 5kg

. Fitted with 12 minute timer PLANETARY SPEED 45~130pm [ [e

» Variable speed control m §
ORDER CODE AKM6230 4%@
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OPTIONAL EXTRAS

DELUXE PACKAGE INCLUDES

Aap T =5 » 3 Sausage horns 10 / 20 / 25mm
| " » Feeder fray & feeder plug

7 i X + 4 xhole discs plates 2.5/ 4.5/ 6 / 8mm

i 48 L = o «  Mincer o Strainer
i . Grater e Pasta discs
l - 4 - Cookie attachment » Blender jug

E ! ! @ m »  Citrus press ¢ Splash guard for mincer

ORDER CODE AKM920900067

p X '0:..!
y ) (RAAAs
& -
\—-/ 2

Meat mincer & sausage Hole discs for mincer Grater attachment for Strainer attachment Cookie aftachment
horn 10 /20 / 25mm 2,5/4,5/6/8mm mincer for mincer for mincer
AKM920900057 AKM920900052/3/4/5 AKM920900034 AKM920900033 AKM920900035

=
[Qip ’_\ i . 3

é .1 ’ 4y J t Jf’ / & -
i o
Pasta discs for mincer 1.5Lt Blender jug 1.2Lt Citrus press Vegetable cutter Extra grating drums
AKM920900036 AKM920900066 AKM920900026 AKM920900043 AKM920900044

-
] e —
o — { / =
iy = # |
----hj ‘*}! p 3 uk
Pasta roller - Lasagne Pasta cutter - Fettuccine Pasta cutter - Spaghetti Flour and coffee grinder Flake mill
AKM920900063 AKM920900064 AKM920900065 AKM920900045 AKM920900044

BLACK BLACK DIAMOND  BLACK CHROME JUBILEE SILVER MINERAL WHITE HARMONY BEIGE
AKM6230B AKM6230BD AKM6230BC AKM6230JS AKM6230MW AKM6230HB

CREME OCEAN BLUE OLIVE GREEN SUNBEAM YELLOW RED CORAL CRUSH
AKM6230C AKM62300B AKM62300G AKM62300SY AKM6230R AKM6230CC
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PLANETARY MIXERS
FLOOR STANDING

10 LITRE

SPECIFICATIONS
MODEL

ELECTRICITY
DIMENSIONS

WEIGHT

DRY FLOUR CAPACITY
SPEED

DRIVE METHOD

ORDER CODE

30 LITRE

SPECIFICATIONS
MODEL

ELECTRICITY
DIMENSIONS

WEIGHT

DRY FLOUR CAPACITY
SPEED

DRIVE METHOD

ORDER CODE

iBakeMark

FEATURES
e All metal construction with enamel coating
- Bowl can be lifted and lowered with the wheel action lifting
mechanism
- Fitted with safety guard
« 3 Speed options
« Supplied with 3 attachments:
- Whisk for stirring liquids and beating eggs
- Flat beater for mixing soft batter
- Dough hook for mixing soft dough batter

SUPPLIED ATTACHMENTS
}, I

DOUGH HOOK FLAT BEATER WIRE WHISK
20 LITRE
SPECIFICATIONS
BakeMark B10-BL MODEL BakeMark B20-BL
0.37kW, 220V, Single Phase ELECTRICITY 1.1kW, 220V, Single Phase
444 x 360 x 650mm high DIMENSIONS 513 x 405 x 762mm high
50kg WEIGHT 65kg
Tkg DRY FLOUR CAPACITY 3kg
110 /220 / 420rpm SPEED 110 /220 / 420rpm
Gear ‘ ‘E DRIVE METHOD Gear
PMB0010 m 2 ORDER CODE PMB0020
S5 o™ oo
40 LITRE
SPECIFICATIONS
BakeMark B30-B MODEL BakeMark B40-B
1.5kW, 220V, Single Phase ELECTRICITY 2kW, 220V, Single Phase
545 x 440 x 882mm high DIMENSIONS 620 x 630 x 101 1Tmm high
82kg WEIGHT 150kg
6kg DRY FLOUR CAPACITY 8kg
110 /220 / 420rom SPEED 65/ 102/ 296rom
Gear DRIVE METHOD Belt €
3
PMB0030 ORDER CODE PMB0040 g




SPIRAL DOUGH MIXERS
FLOOR STANDING

10 LITRE

SPECIFICATIONS
MODEL

ELECTRICITY
DIMENSIONS
WEIGHT

DOUGH WEIGHT
SHAFT SPEED

BOWL SPEED

ORDER CODE

BakeMark HS10
0.75kW, 220V, Single Phase
540 x 315 x 770mm high

60kg

7kg

250 rpm

25 rpm ‘ ‘ £
o

DMBO0010 a,\w/

/BakeMark

FEATURES

Robust construction

The particular shape of the spiral allows for a perfectly

mixed dough

Bowl, spiral, central column and protection grid is

made from stainless steel

Oil bath gear motor provides a particular silent

fransmission system

Fitted with protection grid for increased safety
Two speed motor is available on request on 3 Phase

models

Fitted with a 60 minute fimer
Fitted with an Emergency Stop switch

Fitted with non-slip feet

20 LITRE

SPECIFICATIONS
MODEL

ELECTRICITY
DIMENSIONS
WEIGHT

DOUGH WEIGHT
SHAFT SPEED

BOWL SPEED

ORDER CODE

BakeMark BHS20A
1.5kW, 220V, Single Phase
700 x 500 x 770mm high

75kg
16kg
125 /250 rom
12.5 /25 rpm ‘E
o
DMB0020 m &
60 0

30 LITRE

SPECIFICATIONS
MODEL

ELECTRICITY
DIMENSIONS
WEIGHT

DOUGH WEIGHT
SHAFT SPEED

BOWL SPEED

ORDER CODE

BakeMark BHS30A
2kW, 220V, Single Phase
770 x 550 x 850mm high

114kg
25kg
125 /250 rom
12.5/25rpm ‘E
o
DMB0030 w s
8%@

50 LITRE

SPECIFICATIONS
MODEL

ELECTRICITY
DIMENSIONS
WEIGHT

DOUGH WEIGHT
SHAFT SPEED

BOWL SPEED

ORDER CODE

BakeMark HS50
2.2kW, 380V, 3 Phase + N
770 x 550 x 850mm high

160kg

42kg

125 /250 rom

12.5/25rpm ‘E
o
3

DMB0050 L
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SPIRAL DOUGH MIXERS
FLOOR STANDING

FEATURES

Robust construction

« The particular shape of the spiral allows for a perfectly

mixed dough

« Bowl, spiral, central column and protection grid is made

from stainless steel

« QOil bath gear motor provides a particular silent fransmission

system

20 LITRE

SPECIFICATIONS
MODEL

ELECTRICITY
DIMENSIONS
WEIGHT

DOUGH WEIGHT
BOWL DIAMETER
OUTPUT

ORDER CODE

30 LITRE

SPECIFICATIONS
DIMENSIONS
WEIGHT

DOUGH WEIGHT
BOWL DIAMETER
OUTPUT

MODEL
ELECTRICITY

ORDER CODE

MODEL
ELECTRICITY

ORDER CODE

50 LITRE

SPECIFICATIONS
MODEL

ELECTRICITY
DIMENSIONS
WEIGHT

DOUGH WEIGHT
BOWL DIAMETER
OUTPUT

ORDER CODE

Fitted with protection grid for increased safety

Two speed motor is available on request on 3 Phase models
Fitted with a 30 minute fimer

Fitted with castors for ease of movement and cleaning

Prismafood IBM 20

0.75kW, 220V, Single Phase
430 x 740 x 860mm high
62kg

17kg

360mm

Up to 56kg per hour

DMP1020 $
e

440 x 770 x 770mm high
87kg

25kg

400mm

Up to 88kg per hour

Prismafood IBM 30
1.1kW, 220V, Single Phase

DMP1030

Prismmafood IBT 30
1.1kW, 380V, 3 Phase + N

DMP3030 .
L e

Prismafood IBT 50

1.5kW, 380V, 3 Phase + N
480 x 790 x 820mm high
98kg

42kg

450mm

Up fto 128kg per hour

DMP3050 $
St




DOUGH DIVIDER & ROUNDER
SEMI-AUTOMATIC

FEATURES

Heavy duty rigid cast iron construction

Heat treated enamel finish resists rust, scratches and dents
Dual stage, semi-automatic operation

Stainless steel cutting knives, divides dough info 30 equal
pieces

Self-lubricating, enclosed motor for food safety and low
mainfenance

The weight of the dough pieces can be adjusted between
30 and 100g

Includes two divider rounder plates

SPECIFICATIONS

MODEL BakeMark HLM-30S
ELECTRICITY 0.75kW, 220V, Single Phase
DIMENSIONS 550 x 720 x 1350mm high
WEIGHT 290kg
OUTPUT 30pcs
DOUGH WEIGHT 30 ~ 100g per piece
PROCESSING TIME 10 ~ 13 seconds

’ £
ORDER CODE DDR-HLM-305S w 5
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