
8 98 8

xxxxxx

A B C KG

watt/Hp r.p.m. r.p.m. It mm mm mm kg mm kg

Ciclone 20 200/0.27 1ph 2.300 16.000 20 100 182 340 2 440x330x150 3

Ciclone 20 VT 200/0.27 1ph 350÷2.450 2.300÷16.000 20 100 182 340 2 440x330x150 3

Ciclone 28 280/0.38 1ph 2.300 16.000 40 100 182 340 2.2 440x330x150 3.2

Ciclone 28 VT 280/0.38 1ph 350÷2.450 2.300÷16.000 40 100 182 340 2.2 440x330x150 3.2

Ciclone 36 360/0.50 1ph 2.300 16.000 70 100 182 348 2.5 440x330x150 3.5

Ciclone 36 VT 360/0.50 1ph 350÷2.450 2.300÷16.000 70 100 182 348 2.5 440x330x150 3.5

Asta 25 - - - - - ø 94 - 250 0.5 320x210x220 1

Asta 35 - - - - - ø 94 - 320 1 490x230x150 1.5

Frusta - - - - - 106 113 348 2 520x210x250 3
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SHAFT 25 SHAFT 35 WHISK

Removable shaftRemovable knives

• Efficient engine cooling system
• Sturdy, lightweight ABS frame Glass Filled
• Practical and ergonomic handle
• Push button safety system against accidental 
ignition
• Available in two versions of commands:

- Fixed speed
- VT: (Variotronic) speed control with stabilizer

• The machine is protected with IPX3
• Quick coupling system
• Shafts available in 25 and 35 cm
• Cutlery steel knives
• Whisk with metal gearing
• Whips Demountable and in the dishwasher
Options:

• Pot support, wall attachment, whisk
• Display stand

SYSTEM

VT: stabilised speed variator.

hand-held mixers
CICLONE

CICLONE 36

Ristorazione - Food processors




