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7 —— COMPLETELY SAFE
| ' EASY TO USE
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PROFESSIONAL MODEL

T
S = * MOTOR 1 HP : 750 W.

| « COMPLETELY SAFE :
COVER AND BOWL LOCKED
WHEN OPERATING.

¢ INTERCHANGEABLE BOWLS :
4 LITERS OR 2 LITERS (1 caLLON OR 112 GALLON)

. VAHIABLE SPEED 0TO 15 000 RPM.
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4 LITERS /1 GALLON
POLYCARBONATE
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2 LITERS ! 1/2 GALLON 2 LITERS / 1/2 GALLON
STAINLESS POLYCARBONATE

- =~ Interpaionally patented -
locking system and design




MIXER N°37
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e A NEW CONCEPT FOR BLENDING, MIXING, LIQUEFYING, EMULSIFYING, GRINDING...
ALL TYPES OF PREPARATIONS OF FOOD AND DRINK FOR KITCHEN AND BAR.

* QUICKLY CRUSHES ICE CUBES.
e IDEAL FOR HOSPITALS, INSTITUTIONS, COCKTAIL BARS, ICE-CREAM PARLORS,
RESTAURANTS, HEALTH FOOD SHOPS....

A complete range of mixers
SANTOSAFE MIXER - COMPLETE N°37

.

SANTOSAFE MIXER - BASE ONLY - COMPLETE MOTOR BLOCK
SANTOSAFE - MOTOR BLOCK ONLY

SANTOSAFE 4 LITERS - STAINLESS STEEL BOWL PAINTED BASE N°37 - 4L - |
CHROMED BASE N°37C - 4L - |
SANTOSAFE 4 LITERS - POLYCARBONATE BOWL PAINTED BASE N°37 -4L-P
CHROMED BASE N°37C - 4L - P
SANTOSAFE 2 LITERS - STAINLESS STEEL BOWL PAINTED BASE N°37 -2L - |
CHROMED BASE N°37C - 2L - |
SANTOSAFE 2 LITERS - POLYCARBONATE BOWL PAINTED BASE N°37-2L-P
CHROMED BASE N°37C-2L-P

PAINTED BASE
CHROMED BASE

SANTOSAFE MIXER - COMPLETE BOWL (BOWL, COVER, BLADES, COUPLINGS)

SANTOSAFE - COMPLETE STAINLESS STEEL BOWL 4 LITERS N°37100 |
2 LITERS N°37130 |

SANTOSAFE - COMPLETE POLYCARBONATE BOWL 4 LITERS N°37120 P
2 LITERS N°37150 P

N°37
N°37C

A complete range of speeds for all kinds of applications
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Agitating
Mashing
Whipping
Mixing
Grinding
Liguefying

TECHNICALS SPECIFICATIONS

Motor :

Universal 1 HP 750 W.

A

NEW COUPLING
Speed : Variable speed from 0 to 15.000 RPM. SYSTEM
Power : 220-240 V - 50/60 Hz.
100-120 V - 50/60 Hz.
Weight : Net : 12,4 kg (27 Ibs). E.?.:ﬂ ,
Shipping : 14 kg (31 Ibs). 615 mm e Uppe Ff.tas""
i : . : . n (24") 1 coupling
Dimensions : Height : 615 mm (24"). (blades)
Width : 215 mm (8,5”).
Depth  : 230 mm (9”). 1
Hygiene : All parts in contact with food il wl\l.ower rubber
can be removed without tool. coupling
. ] ) (motor)
Safety : This machine complies with \
Electromagnetic Compatibility 230 ﬁ\_{J
standards. CE Labeled. g A
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Filler cup for complementary

Completely safe locking system
additions of products.

(patented) for bowl and cover when
operating. It is not necessary to hold
the top by hand.

Stainless steel cover.

Waterproof rubber seal,

Stainless steel locking arm. 2
removable for cleaning.

Interchangeable bowls 4 L

(1 gallon) or 2 L (1/2 gallon)

in stainless steel or unbreakable
transparent polycarbonate,
adaptable on the same motor
base.

All parts in contact with food
can be removed without
tool for cleaning.

Variable speed from 0 to

| 15.000 RPM (electronic control). Aluminium ergonomic handle -

bowl can be oriented in any
position.

Locking/unlocking lever.

Two stainless steel
ball bearings.

On/Off rotary button and
speed variation

Precise adjustment for all
types of mixing.

Silent and durable coupling
system.

Painted or chromed aluminium

‘ Heavy duty motor, especially base.

| silent

- Power 1 HP, 750W.
- | - Safety thermal circuit breaker
and no-volt relay.

4 stable rubber feet.

New silent and durable

Shape and position of
coupling system.

blades have been
designed to be efficient
at any speed.

Special kit for adaptation on

previous mixers. /
Upper plastic coupling.

///
Lower rubber coupling.

| Warning : when operating, a Mixer must always be filled with a minimum of liquid in the bowl. |

Stainless steel blades. /

Removable rubber seal
for cleaning.




