
AME 05/15

1/2 Cv

0,36 kWh

820x390x620

64kg

5,0 kg

15 kg/h

RQ 15

570 rpm

1/4 Cv

0,18 kWh

400x235x550

18 kg

DC 04 DC 10

4.0 kg 10 kg

570 rpm 570 rpm

1/2 Cv 3/4 Cv

0,36 kWh 0,55 kWh

415x315x640 445x340x670

23 kg 35 kg

CUTTER 05L

5 litros

1729 rpm

1/2 Cv

0,37 kWh

450x310x265

15 kg

CZ 15* CZ 22 CZ 37 CZ 75

15 liters 22 liters 37 liters 75 liters

1/4 Cv 1/2 Cv 3/4 Cv 1 Cv

0.5 kg/h 0.6 kg/h 0.6 kg/h 1.3 kg/h

0.19 kW.h 0.35 kWh 0.55 kWh 0.73 kWh

1110x590x510 1440x750x600 1440x830x620 1560x920x655

67kg 108kg 123kg 165kg

Ideal for preparation of snack dough (coxinha and rissole), sauces, polenta and fruit sweets. 
Recommended for salty and sweet industries, restaurants

ASA type chains
35 in tempered steel
(CZ 22,CZ 37 models

and CZ 75).

The most robust struc-
ture on the market.

Pedal and tilt lever.

Confectionery and preparation

*Transmission by reduction box.

SAE 1020 Steel 
Gears

Hard chromium-
plated carbon 
steel beater

Die-cast aluminum 
removable vat for 

easy cleaning

Available in epoxy or 
stainless steel 
(CZ 75 model).


