
VCB

Food Processor

Complete with stainless steel

bowl, see-through lid with built

in bowl scraper, two bladed

stainless steel knife, spatula and

grinding stone.  

Optional attachments are

available. These include a 4 litre

adaptor pack with adaptor ring,

stainless steel bowl with lid and

stainless steel two bladed knife.

Cheese

Due to the wide low profile bowls

and long knife blades, they process

more product rapidly.

Spreads and SaucesVegetables

The Hobart range of Food
Processors ensure short
preparation times which in turn
means minimum temperature
increase, especially important
in the preparation of meat
products and less separation of
fats and oils.
Fast, efficient product giving
consistently excellent results.

VCB61-10
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The benchmark for quality and innovation

The see-through lid allows the operator to see
the product during processing and so eliminating
over-working.

The VCB61 is designed and

manufactured to the highest

specifications. Especially the wide

low profile of the bowl, the “S”

shape of the blade and the

polycarbonate see through-lid make

its work efficient and easy. 

Meat

Safety
Hobart’s exclusive interlock system adds protection for the
operator. 
The interlock system prevents the blade rotating until the lid is
on the bowl and the operator is ready. The triple interlock
system works in the following way:-

1. The safety arm must be swung into place over the
centre of the bowl lid.

2. The bowl and lid must be securely in place, causing the
safety arm to lift as it is moved into position over the lid.

3. The safety arm must make contact with the magnet in
the centre of the bowl lid.

Model

Voltage

Rating

Fuse at

Speed

Dimensions (mm)

Gross volume

Weight (kg)

VCB61-10

240/50/1

900 watt

16 amp

1500 rpm

345x345x470

6 litres

21.4

Designed and manufactured to the highest specification, the Hobart food processor’s stainless steel bowl
has been constructed wider and shallower than others currently on the market. The wide low profile of
the bowl allows more product to be in the vicinity of the cutting blades, decreasing production times.

Design

The pronounced ‘S’ shape of the blade places more blade edge in contact with the food being processed
and the wider bowl allows for longer blades, so each revolution of the blade cuts more product every
time. The stainless steel bowl is fitted with a state of the art polycarbonate see-through lid which
ingeniously incorporates a four bladed bowl scraper.  This virtually indestructible lid and scraper allows
the operator to see the product during processing, so eliminating over-working of the product.

The Blade

The bowl scraper is designed to be used whilst the machine is in operation, scraping the sides of the bowl
without stopping the machine and removing the lid. One quick quarter turn scrapes the entire wall of the bowl.

The Bowl Scraper

The scraper is fitted with a splash guard which opens or closes the feed tube, eliminating the necessity for
a separate lid.  The two inch feed tube allows many products to be added during the processing operation,
and drizzling oil into the bowl during the manufacture of mayonnaise couldn’t be easier. No more messy
oil covered lids where the tube has been too narrow to allow accurate pouring or addition of product.

The Feed Tube

42998 Food Preparation Brochure LSH101_8pp  16/4/08  11:58  Page 3




