Microchef GTX

Benefits

The Microchef GTX, commercial
cheese grater is ideal for grating
parmesan and other hard cheeses,
bread, almonds and chocolate.
Compact, reliable and easy to clean,
with user friendly IP54 rated controls.
Built to withstand environments such
as restaurants and delicatessens.
Designed to meet all Australian Food
Authority regulations, with safety
features in compliance with CE and
Australian Work Health & Safety
legislation.
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SPECIFICATIONS

Microchef GTX

Mouth: 140x80mm
Power: 240/50Hz
Weight: 20Kg

Motor: 750W
Dimensions;
L500xH400xW300mm

Features

® Safety Microswitch handle and tray
® P54 Controls

® Aluminium construction

® Ventilated motor

® Removable grating mouth.

® Removable Stainless Steel drum

Order code:

(LEMICROGTX)
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