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SPECIFICATIONS

  

ARTICLE
Designation : HYGICUTpro+
Code bobet : 71656
Selling Unit : Unit

Non-contractual pictures

CHARACTERISTICS

MATERIAL
- 2 white HDPE trays
- Blade, columns, handle, spring, and screws in AISI 304L stainless steel
- Sliding bearings with food contact certification

FEATURES
- Easily cuts hard cheeses, as well as large vegetables…
- Optimal cutting performance
- Maximum safety with the protected blade
- Maximum cheese dimensions: Ø270mm and height 150mm
- Easy to clean
- Removable trays are dishwasher safe
- Excellent chemical resistance
- Weight: 15kg

SPARE PARTS
- Stainless steel blade – Bobet code
- Torsion spring – Bobet code
- HDPE tray – Bobet code

ALIMENTARITY :
To  guarantee  their  longevity,  our  products  are  manufactured  from  austenitic  stainless  steel  (food  contact),
conforming to standards 1.4301 (304) and 1.4307 (304L). The components are assembled in our workshops, under a
controlled atmosphere, using the welding process.
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