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From One Supplier

® SALES ¢ SERVICE ¢ SPARE PARTS e

The Blixer®, especially designed

for the healthcare sector, turns raw
products into texture modified foods.
All foods, whether raw or cooked,
sweet or savoury, whether entrees
or mains, dessert or cheese, can be
eaten by everyone at the table, even
the most elderly.

Ideal for processing 3-20 portions

- 2 Functions in 1!

- Efficient

- Heavy-duty, reliable and long lasting
- Perfect hygiene

- -
Dimensions (in mm) Weight (KG)
A B C D Net Gross
540 365 280 270 21.5Kg 24Kg
Blixer® 5 V.V. Electrical data
Stainless- -
I i Quantities processed (KG)
Speed (rpm) | Power (Watts) r;;e;sn;y Motor base steel bowl
P capcity Min Max
300 to 3,500 1,500 23041 Metal 5.9L 0.5 3.8
g ! /50Hz /5.8 ’ ’ ’
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