@ High Speed Cutter-Mixers

CUTTER MIXER Series

Instantly emulsifies, blends,
and cuts a variety of ingredients
with its high-speed rotation and blade.

® We have an extensive product line-up of low viscosity S-type and
high viscosity D-type productsAll products are manufactured by our
company, models customized according to the needs of the customer
are available.

® All devices are equipped with a low-speed/high-speed interlocked
digital timer. It drastically increases work efficiency during operation.

® The bowl, cover, and metal parts in the container are made of
stainless steel. In custom orders, we can manufacture products which
have the motor cover in stainless steel. Also, the cover packing can be
removed without tools for washing, so it can always be clean.

AC-25+AC-50+AC-100-AC-150+AC-200

AC-150S

S type
The S type was developed specially for low-viscosity materials.
AG-25S - AC-50S - AC-100S - AC-100SI - AC-150S - AC-150S1 - AC-200SJI

D type

The D type was developed specially for high viscosity materials
which have a high-power motor.

AC-25D - AG-50D - AC-100DJI - AC-150DJ1 - ACG-200DJI

AC25S AC-100S

B Attachment

Elour,

Chocolate cookie dough

Sesame dressing

Fish paste,meat peast

Powdered vanilla beans

All products are standardly equipped with baffles containing flat blades and wipers. Other options can be selected according to use.

Flat blades

Products used for easily cattable
materials which have a relatively

high amount of moisture, such as
vegetables, raw meats, and raw
fish.

it

Sawblades

Products used for materials which
are hard to grind, such as dried
meats, nuts, and frozen fish.

The rotating baffle can help mix
ingredients evenly and prevent
ingredients from sticking to the
bowl and cover.

Garlic paste

Sake lees paste

Almond paste Powderspices Mayonnaise



