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The best value 
for money

Easy to use and clean  

Perfect for restaurants, 
sandwich shops, and 
brasseries, this compact 
table-top model will fit  in the 
smallest kitchens. 

It is perfect for cutting, 
slicing, grating and shredding 
all kinds of vegetables and 
fruits.

It is delivered with 3 standard 
discs, and a wide range of 
discs is available in option.

Robust  thanks to its 
aluminum casting body and 
powerful motor, it is also easy 
to use and clean.

1   Wide feeding chute  
(Ø75mm / 3’’)

2  Locking system: brake stopping 
the motor and disc when 
opening the handle

3   Removable top cover

4   Average output: 50 kg/hour 

5   Commercial  asynchronous 
motor

6   Aluminium base 

PRODUCT: 2 YEAR WARRANTY | MOTOR: 5 YEARS

Removable top cover, disc 
and rubber ejector

Easy and quick change of 
cutting dics

Dishwasher safe cutting dics
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50 kg/h

The vegetable 
slicer #48 is 
delivered with 
3 discs: Slicer 
T3, Grater R3, 
Shredder E8

A wide range 
of discs  
to grate, cut, 
slice, and shred

Slicer

from 1 to 6mm

Parmesan 
Grater 
powder

Tomato  
Slicer 
4 and 6mm

Rösti 
Grater 
rösti

Ondulated 
Slicer 
4mm

Shredder 
 
4 and 8mm

Grater

2, 3, 4mm

Motor 
Single phase: 
220-240 V - 50 / 60 Hz - 390 W – CE

Speed:  
1 000 rpm (50Hz) 
1 200 rpm (60 Hz)

Appliance Shipping box
w: 420 mm (17’’)
D: 250 mm (10’’)
H: 520 mm (20’’)

Weight:
17,4 Kg (37 lbs)

Weight:
19,1 Kg (42 lbs)

Technical specificationsSafety, standards, hygiene 
In accordance 
with the 
following 
regulations

Machinery directive 2006 / 42 / EC

Electromagnetic compatibility 2014 / 30 / EU

‘‘Low voltage’’ directive 2014 / 35 / EU

RoHS directive 2011 / 65 / EU

Regulation 1935 / 2004 / EC (contact with food)

Regulation 10 / 2011 / EU (Plastic in contact with food)

Harmonized 
European 
Standards

EN ISO 12100: 2010

EN 60204-1 + A1: 2009

EN 60335-2-64: 2004 Commercial electric kitchen 
machines

EN 1678 + AI: 2010 Food processing machinery 
Vegetable cutting machines

CE Marking

Electrical 
Safety

On / Off interlock switch is waterproof

All mechanical parts are ground connected

Applainces are 100% tested after assembly

Thermal 
Safety Motor protected by internal thermal detector

Acoustic 
Safety Very silent and powerful asynchronous motor

Hygiene All removable parts can be put in a dishwasher or 
easily cleaned with hot soapy water.

W: 480 mm (12’’)
D: 300 mm (18’’)
H: 560 mm (16’’)
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SANTOS 
140-150 avenue Roger Salengro 
BP 80 067 
69511 Vaulx-en-Velin Cedex (Lyon) FRANCE

Tél : +33 472 37 35 29 
Fax : +33 478 26 58 21 
Email : santos@santos.fr 
www.santos.fr

Follow us on #santosaddict  
social networks

   


