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Schneiden - Skar - Cnavicep

CL50, CL 50 Ultra, CL 50 Gourmet, CL52, CL55, CL60, R 502, R 502 V.V., R 652, R 652 V.V.
CL 20, CL 30 Bistro, CL 40, R 101 XL, R 201 XL, R 201 XL Ulira, R 211 XL, R 211 XL Ultra, R 301, R 301 Ulira, R 401, R 402, R 402 V.V.

0,8 mm
Ref. 28069

0,6 mm
Ref. 28166
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1 mm
Ref. 28062

2 mm

Ref. 28063
Ref. 27555
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Ref. 28064
Ref. 27086
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4 mm

Ref. 28004
Ref. 27566

5 mm 6 mm 8 mm
Ref. 28065 Ref. 28196 Ref. 28066
Ref. 27087 Ref. 27786
g
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10 mm 14 mm Kartoffelsalat Bratkartoffeln
Ref. 28067 Ref. 28068 4 mm* 6 mm*
kokt potatis kokt potatis
Ref. 27244 Ref. 27245
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1‘.}. i * BapeHHbii kapTodensb / Varené brambory / * BapeHHblit kapTodenb / Varené brambory /
. Ziemniaki gotowane / Fét burgonya Ziemniaki gotowane / Fét burgonya

Platkovac - Plasterki - Szeletelo|



Streifen - Strimlar - Conomka

CL50, CL 50 Ultra, CL 50 Gourmet, CL52, CL55, CL60, R 502, R 502 V.V., R 652, R 652 V.V.

CL 20, CL 30 Bistro, CL 40, R 101 XL, R 201 XL, R 201 XL Ulira, R 211 XL, R 211 XL Ultra, R 301, R 301 Ulira, R 401, R 402, R 402 V.V.

1 x 8 mm 7 1x26 mm 2x2 mm
Ref. 28172 Ref. 28153 Ref. 28051
Ref. 27599
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2,5x2,5 mm 2x4 mm 2x6 mm
Ref. 28195 Ref. 27072 Ref. 27066
Ref. 27080 Ref. 27081
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2x8 mm 3x3 mm
Ref. 27067 Ref. 28101
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4x4 mm
Ref. 28052
Ref. 27047

6x6 mm

Ref. 28053 e

Ref. 27610 .,
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8x8 mm
Ref. 28054
Ref. 27048

Nudlickovac - Slupki - Hasabok



Wiirfeln - Tarnar - Ky6ukun

CL50, CL 50 Ultra, CL 50 Gourmet, CL52, CL55, CL60, R 502, R 502 V.V., R 652, R 652 V.V.

CL 40, CL 30 Bistro, R 402, R 402 V.V.

5x5x5 mm*
Ref. 28110

12x12x12 mm

Ref. 27298
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14x14x14 mm
Ref. 28113
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25x25x25 mm
Ref. 28115
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8x8x8 mm* 10x10x10 mm*
Ref. 28111 Ref. 28112
Ref. 27113 Ref. 27114
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14x14x5 mm 14x14x10 mm
Ref. 28181 Ref. 28179
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20x20x20 mm
Ref. 28114
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50x70x25 mm
Ref. 28180
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* Use D- cleun Kit for cleaning

Kostickovac - Kostka - Kockazok -iis.ocenscm:
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Pommes-frites Einsatz - French Fries - Qpu

CL 50, CL 50 Ultra, CL 50 Gourmet, CL 52, CL 55, CL 60, R 502, R 502 V.V., R 652, R 652 V.V.
CL 40, CL 30 Bistro, R 402, R 402 V.V.

8x8 mm 10x10 mm 10x16 mm
Ref. 28134 Ref. 28135 Ref. 28158
Ref. 27116 Ref. 27117
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Hranolky - Frytki - Burgonyahasabok

Wellen - Raffel - ®urypHas

CL 50, CL 50 Ultra, CL 50 Gourmet, CL 52, CL 55, CL 60, R 502, R 502 V.V., R 652, R 652 V.V.
CL 20, CL 30 Bistro, CL 40, R 101 XL, R 201 XL, R 201 XL Ulira, R 211 XL, R 211 XL Ultra, R 301, R 301 Ultra, R 401, R 402, R 402 V.V.

2 mm 3 mm 5 mm
Ref. 27068 Ref. 27069 Ref. 27070
Ref. 27621
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Piirieraufsatz - [lporupka - Bramborova kase

CL 50 - CL 50 Ultra CL52-CL55-CL60-RS502-R502V.V.
R 652 - R 652 V.V.
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Ziemniaki tfuczone - Piire készit




Réf. : 430 402 - 10/2013

Reiben - River - Tepka

CL 50, CL 50 Ultra, CL 50 Gourmet, CL 52, CL 55, CL 60, R 502, R 502 V.V., R 652, R 652 V.V.
CL 20, CL 30 Bistro, CL 40, R 101 XL, R 201 XL, R 211 XL, R 301, R 301 Ulira, R 401, R 402, R 402 V.V.

I CL 40
1,5 mm 2 mm
Ref. 28056 Ref. 28057
Ref. 27588 Ref. 27579
Ref. 27148 Ref. 27149

4 mm 5 mm
Ref. 28073 Ref. 28059
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7 mm 9 mm
Ref. 28016 Ref. 28060
Ref. 27632
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Rostis Meerrettich/radisrivare 1 mm*
Ref. 27164 Ref. 28055
Ref. 27191 Ref. 27078 0,.7mm

Ref. 27079 1mm
Ref. 27130 1,3mm

* Pepbka / Strouhac na kien / chrzan / Retek
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Strouhac - Wiorki - Reszelo

3 mm

Ref. 28058
Ref. 27511

6 mm
Ref. 27046

Parmesan/Finrivare*

Ref. 28061
Ref. 27764

* Mapmesar/Parmezan/Parmezan/Parmezan

Pdt crues/ Fresh Potatoes
Ref. 27219



