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MAIN FEATURES

Short description 3,5 & 8 litres Food cutters
Speeds 1 or 2 speeds
Standard features e Hub with smooth blades

e Plastic lid
RPM 700 -1400-2800 rpm
Additional features e 24 \Volt low-tension controls

¢ Mechanical brake lining ac vated by
the releasing lever of the bowl lid
o Safety micro-switch on the lid

AVAILABLE ACCESSORIES

e Complete hubs smooth blades
o Complete hubs toothed blades
o Complete hubs drilled blades

DIMENSIONS

240 mm 280 mm
270 mm 330 mm
420 mm 490 mm 550 mm

2=180mm|H=105 @=240mm|H=120 @=240mm |H =180

.Lé
.‘é
&
§ mm mm mm
13.5kg 20 kg 21kg
g
s CAPACITY
= Load capacity 3L 5L 8L
Q
' m'nerva MlNERVA OMEGA GROUP s.r.l. kiwa
Via del Vetraio, 36 * 40138 Bologna - Italy CERTIFIED MADE IN
] omega 40138
+39 051 530.174 « info@minervaomegagroup.com J ITALY
Experience. Evolution. Excellence. www_minervaomegagroup.com

NR. 9656-A



ELECTRICAL DATA

. Power
consumption

TPH (V 400/3/50 Hz)
1 speed 1400 rpm 550 kw
SPH (V 230/1/50 Hz)

1 speed 1400 rpm
TPH (V 400/3/50 Hz) 700 - 1400 rpm
2 speeds 1100 kW
1400 - 2800 rpm
1 speed SPH (V 230/1/50 Hz) 1400 rpm
1 speed 1400 rpm
TPH (V 400/3/50 Hz) 700 - 1400 rpm
2 speeds 1100 kW
1400 - 2800 rpm
1 speed SPH (V 230/1/50 Hz) 1400 rpm

Passato di Passato di Mozzarella per Carne per ragu tritata/Minced

pomodoro/Tomato purée verdure/Vegetables purée pizza/Mozzarella for pizza meat for ragout Maionese/Mayonnaise

60 sec. = = 60 sec.
N Pane Prezzemolo, aglio, cipolla, Frutta secca tritata/Chopped . . .
Cioccolato/Chocolate grattugiato/Breadcrumbs peperoncino tritati/Chopped dried fruit Impasti teneri per dolci/Soft

parsley, garlic, onion, chilly pepper dough for cakes

Specifications and other features are subject to change without notice.
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MAGNUM BPRATIC Lebensm nelvercrb’e ‘ngTr itement du cl?!:::;:::‘ef::g ntos del cul

2 : 9 -
1400 : 900
2800;n 2200, 1400~
2 ]
700 Passato di pomodofa/nato purée/  Passato di verdurd/egetablespurée/
1400, 1 Passierte Tomatefiyfée Passierte Gemise Cremesupifie/ée
¢ de tomate/Puré de tomate de légumes/Puré de verduras
2
1400
2800pn
|I<umrparp.-und. |uvorﬂz|cn|. Uncuttersempliceesicuro. Un cutter compatto e stabile. Mozzarella per p\rzﬂézzareﬂafor Carne per rag | mna/Mmced Teat for
Idea I le esigenze di utenze coGidanerizzolo dalla mossima semplicita d'yso, & sialo realizzato per ispondere ofissela usare, ¢ ideale per svolgere i principali lavori di base in cucina: i i/t logne-
vali hplche della grande nstomuone * pre maggiori esigenze dell'ufilizzatore professionale. impastare, sminuzzare, fagliare, fritare. 558 bisza/Mozzorella pora pizza seSauce/ Vignde ke gow ragodt/
Carne picada para salsa bolofiesa
The cutter for Iurge productions . A simple and safe cutter. A compact and stable cutter.
ificallydesi ickl he needs of the large-scale catering industiyiththei heyhave been f { in order fo safisfy evepmcreuss?sy touse,fis theideal fooltoperform the most basic kitchen tasks: homogenising, érum-
demands of the professional user bling, kneading, cufting, mincing.
B® DerCutter firr groBe Produktionen Eineinfaches undsicheres Cuner. Ein kompakter und stabiler Cutter.
Speziell entwickelt, um den Anforderungen der GroBkichenindustrie schéll Mlﬁiﬂ"ér einfachen F I urden sie hergestelll, um die standig ferkf en, st es das ideale Werkzeu%fur gle qrundlogendsten Auiguben in
z rungen der professionallen Anwender 20 eridllon: Kiiche: t i
il Le cutter pour les grundes productions utter simple et sor. Un cutter compact et stable. 130 56
aux exigences de la grande res@maensepamne grandefacilité d'utlisation, il est concu pour répondre aux exigdasile & utliser, fest ' ounhdec\pow les taches les plus élémentaires en cuisine : homog seoc.
o toujours croissantes de |'ufilisateur professionnel. néiser, hacher, pétrir, couper, hacher. Mai ise/M lato/Chocolate/Schokolad
: ] Mayonnaise/Mayonesa Chocolat/Chocolate
& Elciter para gfrandes producciones. Unciter sencilloyseguro. Un citer compacto y estable.
Disefiado especificamente para satisfacer con rapidez las exigencias del €0|€u’maemzcdc porYa maxima facilidad de uso ha sido disefiado para satisfacer Inghwsur es la herramienta ideal para las tareas mds bsicas de la cocina: homog
gran escala, cias cada vez mayores del usuario profesional. I, picar, amasar, cortar, rocear,
[maonum || 10 | ROBOT __| _COMPACT L3IDEAL L5 |PROFESSIONAL
Dimensioni
Dimensions Dimensions Dimensions
Encombrement MM 750x500x510 H 5,.,?,7.,5,,,,.,,., mm  350x240x310  410x310x340  410x310x400 Encombrement MM 240x270x420 280x330x490  280x330x550
Dimensiones : Dimensiones
Dimensioni vasca/ Dimensioni vasca/
Bow dimensions/ Bowl dlmznnom/ . - T 7 R
e o = 2 - @ = 240 "/” PRI 6 o @ = 240 @ = 240 e oy Pl Ibroselgh Pan rallado
320 H 180 H H=120 H=180 a: /Dlmcmlone!‘"' 180 H H=120 H=180 chilly peppgiPetersilie, Kneb\uuch,
=255 =105 recipiente 05 Zwiebeln, Chillischote, getRarkf//ail,
oignon et pimery hg:i Dereu\ aio,
2 VELOCITA/ 9 VELOCITA/ ] VELOCITA/ 230VoltAC 1/N/PE cebeiahjabindic pleccas
SPEED/GESCHWIN- SPEED/GESCHWIN- 1400
H&W VITESSEL . 400VoltAC3/N/PE : R&W VITESSEL 230VoltAC1 /N/PE 3IE<EKE|ITD/ vnssss/
N"giri motore 1400/2800 N mofore 900/2200 N° giri motore 400VoltAC 3/N/PE
Motorspeed Motorspeed Motorspeed 1400
r.p.m.
Peso/Weight/ 2 VELOCITA/ 400VoltAC3/N/PE
G:‘v:nh'/g ids/ kg 105 10 18 19 SPEED/GESCHWIN- / 700/1400
3I§GKEIT/ VITESSE/
Moo melere / 400VoIAC3/N/PE i Impastiteneri per dolci/Soft dough for Frutta secca fritdEhéppeddried
pe 1400/2800 - cakl Weicher Kuchenieig/Pates ol Trockenirichie, ehdls secs
* pour gateayMasas blandas para farfas  hachés/Fruta seca picada
Paw/Wﬂg
Gewicht/ Poids/ kg 135 20 21

Lome/Bladestingen/
Lames/Palas

[l Alimentazione trifase/Threephase power supply, ipl Alir i :
riphasée/Alimentacién trifdsica fion monophasée/Alimentacién monofésica : - - -
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