IMMERSION BLENDERS

MICROMIX®

The top choice of chefs. Only a few seconds are needed to make

a perfect emulsion! ¢ INNOVATION
AEROMIX

, F Patented emulsifying disc

PERFORMANCE ' designed to m.ake instant light
Bell design reduces blending time. : fluffy emulsions that always
Powerful and quiet. ’ keep their shape on the plate.

HEAVY DUTY
All stainless steel tube, bell, motor
housing and tools.

ERGONOMICS !
High precision, easy to access variable speed Wéw
button. Extendable coiled power cord for easier

handling. Maximum length 1300 mm. Ideal for MicroMix

use just before serving.

BLADE
For making small portions of all

your favourite soups and sauces.
CLEANING

The tube and attachments can be
removed for easy cleaning. Practical l
storage for mixer and attachments.
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MicroMix®

Power 220 W
Voltage Single phase
Speed 1 500 to 14 000 rpm
Blade and shaft Length 165 mm - all stainless steel
Removable blade v
Removable foot v
Dimensions Length 430 mm, @ 61 mm
Gross weight 1.4 kg
Accessories Stainless steel Aeromix - Included

Wall support - Included

MicroMix
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Special Merchandising Pack

to display 6 MicroMix® mixers in showrooms.

Ref. SGD $/piece SGD $/piece
1 1

MicroMix 230V/50/1 UK plug [ |
Pack of 6 MicroMix 34951 | 1 [ ]
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