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VEGETABLE PREPARATION MACHINES
CL 30 Bistro



Round deep hopper
(Ø 58 mm)
designed for long
or fragile
vegetables and for

an outstanding cut
quality.
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2 Dicing sets2 French fries sets10 Graters

1 Ripple-cut6 Julienne6 Slicer
Complete collection of discs

Space saving and compact
table-top model designed for a
wide range of cut.

One speed of 375 Rpm suitable
for dicing, French fries as well as
processing delicate vegetables.

Handled with care! New
ejector disc specially designed
for efficient output and perfect
end results, even with fragile
foodstuffs.

Operating time:
up to 80 kg/h

Processing time:
up to 3 kg/mn

For greater user comfort and
speed of operation, the lever
can be used for automatically
restarting the appliance.

Large hopper (area:
104 cm2) for the
preparation of
vegetables such as
cabbage, celery,
lettuce, tomatoes.
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Electrical data Dimensions (mm) Weight (kg)

Speed
(rpm)

Power
(Watts)

Voltage*
(Amp.)

Voltage* A B C D E F G H I Net Gross

CL 30 Bistro 375 500 5.7 230 V
50 Hz/1 746 590 225 304 226 405 340 410 525 11 13

STANDARDS: Machines in compliance with:
• The essential requirements of the following European directives and

with the corresponding national regulations: 2006/42/CE,
2006/95/CE, 2004/108/CE, 1935/2004/CE, 2002/72/CE,
"RoHS" 2002/95/CE, "WEEE" 2002/96/CE.

• The requirements of the European harmonized standards and with
the standards specifying the hygiene and safety requirements: EN
12100-1 and 2 - 2004, EN 60204- 1 - 2006, EN 1678 - 1998,
EN 60529-2000: IP 55, IP 34.

* Other voltages available
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