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Adjustable 
Disc  1-8 mm 

Power:                              0.5HP 
 

Speed:                             255rpm 
 

Voltage:                       230V/ 10amp 
 

Weight:                  22kg 
 

Dimensions (WxDxH mm):                220x610x520 

Technical Information        Model 2000 

Vegetable Cutter Mod.3000 

Body and inlet made of AISI 430 stainless steel. Safety device which 
prevents blades from turning when handle is lifted. It is a multi-purpose 
appliance suitable for the cutting of fruit and vegetables into a wide 
variety of shapes and sizes, including the grating of cheese, dry bread, 
chocolate, nuts and the cutting, slicing or shredding of carrots, celery, 
potatoes, apples, turnips and beetroots, with great saving of time and 
effort.  
Some examples of potential output in kg/hour: 

♦ Dicing potatoes 10x10mm = 300kg 
♦ Thin potato chips             = 260kg 
♦ Fruit salad cubes 8x8mm = 260kg 
♦ Potato chips 2mm  = 100kg 
♦ Shredding carrots 2mm = 150kg 

SHREDDING or GRATING  DISCS 
Z2—Z3 : Carrots, celery, potatoes, apples, turnips. 
Z4 : Beetroots, red cabbages, roots, gruyere (hard cheese), chocolate. 
V :  Cheese, dry bread, almonds, chocolate, nuts, hazelnuts. 
Z7 : Mozzarella. 

SLICING DISCS 

E1 –E2 : Potato chips, turnips, cabbages, cucumbers, carrots, onions, mushrooms. 
E3 : Apples, bananas, potatoes, courgettes, aubergines, fennels, artichokes. 
E4—E6 : Beetroots, boiled potatoes, boiled carrots, aubergines, beetroots. 
E5 : Tomatoes, lemons, oranges, apples, pineapples, grapefruits. 
E8/10/14: boiled potatoes, boiled carrots, aubergines, beetroots. 

ADJUSTABLE SLICING DICS 1-8mm : For all different slicing sizes. 

DICING DISCS 
The group of discs D8x8—D10x10—D12x12—D20x20 in combination with discs E8 - 
E10—E14 and if necessary with disc E6, can be used for the cutting of cubes of differ-
ent sizes for vegetable soups, fruit salads and fried potatoes. 

DISCS FOR CUTTING THIN STRIPS 
H2.5—H4—H8—H10: Celery, courgettes, beetroots, carrots, potatoes, turnips. 
The group of discs B6 - B8  - B10 in combination with discs E6—E8—E10 and if neces-
sary with disc E 14, can be used for cutting strips as long as the particular fruit or vege-
table of the desired thickness. 


