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CZ-22 Hot Mixer 
Ideal for preparing savory pasta (coxinha and rissole), sauces, polenta and fruit jellies. Indicated for salty and 
sweet industries, restaurants etc.

- Chains type ASA 35 in tempered steel.
- SAE 1020 steel gears.
- Most robust structure on the market.
- Hard chrome coated carbon steel beater.
- Removable bowl made of cast aluminum for easy cleaning.
- Pedal and lever for tilting.

Model
Dimensions (in.)

Weight (lbs.) Tension (V) Phase AMPS Motor Capacity
Length Depth Height

CZ-22 1400 118.8 108 237.6 127 1 3.11 1 HP 22L


