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SLICING, RIPPLE CUT, GRATING, JULIENNE, DICING AND FRENCH FRIES

Table top models
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SLICING, RIPPLE CUT, GRATING, JULIENNE, DICING AND FRENCH FRIES

Single phase Single phase

Single phase

Single phase

Single phase

Single phase
CL 40 R 602 X

CL 51

CL 55 Pusher Series E CL 60 Pusher

2 Feed-Heads CL 60 Bulk

CL 52

1 speed 1 speed

1 speed

1 speed 2 speeds

1 speed 2 speeds

1 speed
Mashed Potato Kit Mashed Potato Kit

Mashed Potato Kit Mashed Potato Kit

Up to  
8 lbs

Up to  
300 lbs

10 lbs10 lbs 15 lbs 30 lbs 60 lbs

500 lbs500 lbs 600 lbs 1000 lbs 2000 lbs

Practical  
output per hour

theoretical  
output per hour

as an option for CL50 and CL50 Ultraand Mashed Potato KitMashed Potato Attachment
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dis cs
28

dis cs
52

dis cs
52

dis cs
52

dis cs
52

dis cs
49

dis cs
52

dis cs
52

+ brunoise and Waffle

Single phase

Single phase

Single phase

CL 50

CL 50 Ultra

CL 50 Gourmet

1 speed

1 speed

1 speed

Mashed Potato Attachment

Mashed Potato Attachment
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Three phase

Three phase

SLICING, RIPPLE CUT, GRATING, 
JULIENNE AND DICING 

Number  
of meals  

per service

Floor standing models


