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Commercial Stainless Steel Vegetable Cut-
ter

This commercial vegetable cutter is designed for efficient and consistent food preparation.
Constructed from durable stainless steel, this machine features a robust cutting mechanism
with a manual lever operation. /

ADDITIONAL IMAGES

Product Overview

Professional Commercial Vegetable Cutter

This durable stainless steel vegetable cutter is designed to streamline food preparation in high-volume commercial environments. Its robust
construction features a manual lever system and a safe-feed pusher, making it highly versatile for processing various fruits and vegetables like
apples, pears, and cheese. With a compact footprint and integrated safety mechanisms, this unit provides both reliability and consistent cutting
results for professional kitchens.

Certifications

Compliance and Standards CE, LFGB, RoHS, IEC

Cutting Capabilities

Blade Types and Versatility

Slicing P2, P4, H8, H10, H14, E1, E2, E5

Grating H3, H4, H7

Julienne HU2.5, HU4, HU8, HU10

Dicing D8, D10, D12, D20

French T8, T10

Ripple PB2, PB4
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Operational Features

Control System

* Manual lever operation

» Safe-feed vegetable pusher

» Two-button on/off switch

» Safety cover for power switch
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