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watt/Hp r.p.m. mm mm mm mm mm mm mm Kg mm kg

GP 380/0,50 230V/50Hz 1400 110x65 150 220 250 290 310 450 8 430x310x290 10

GF 588/0,80 230-400V/50Hz 1400 130x70 185 270 290 390 370 560 16 500x300x550 18
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GP - GF

Ristorazione - Food processors

• Macchine semplici e compatte. 
• Costruzione in alluminio pressofuso lucidato. 
• Motore ventilato (solo GF). 
• Rullo in acciaio trattato per uso alimentare. 
• Disponibile rullo inox opzionale (solo GF).

 • Simple and compact machines. 
 • Made from diecasted polished aluminium. 
 • Ventilated motor (only GF). 
 • Galvanized steel drum. 
 • S/S drum available on demand (only GF).

1. Griglia di protezione/rullo  
inox per GF

 Protection grate/stainless steel drum 
for GF

2. Microinterruttore su grattugia
 Microwitch on the grater


