
DICING equipment consisting of: 1 dicing grid + 1 slicing disc.

FRENCH FRY equipment consisting of: 1 French fry grid + special French fry slicing disc.

ESSENTIAL
Series 1-4

ESSENTIAL
Series 1-4

EXPERT
Series 5-6

EXPERT
Series 5-6

R 2 Dice
R 2 Dice CLR
R 2 Dice Ultra

Price 
$

R 301 Dice 
Ultra / R 402

Price 
$ DISCS

R 502
R 602 V.V./R 652

Price 
$

CL 50
Gourmet

Price 
$

CL 40
CL 50/CL 50 Ultra

CL 51/CL 52
CL 55/CL 60

DICING 5×5 mm (3/16")  28110  28110

EQUIPMENT  27264  27113 8×8 mm (5/16")  28111  28111

 27265  27114 10×10 mm (3/8")  28112  28112

 27290  27298 12x12 mm (15/32")  28197  28197

14x14x5 mm Mozzarella (9/16"x9/16"x3/16")  28181  28181

14x14x10 mm (9/16"x9/16"x3/8")  28179  28179

DICING GRID 14x14x14 mm (9/16")  28113  28113

+ SLICER 20 x 20 x 20 mm (25/32")  28114  28114

25 x 25 x 25 mm (1")  28115  28115

50 x 70 x 25 mm Lettuce Cut ( 1")  28180  28180

FRENCH FRY  27116 8x8 mm (5/16" x 5/16")  28134  28134

8x16 mm (5/16" x 5/8")  28159  28159

 27117 10x10 mm (3/8"x 3/8")  28135  28135

10x16 mm (3/8" x 5/8")  28158  28158

BRUNOISE 2×2 mm (5/64" x 5/64") 28174

3×3 mm (1/8" × 1/8") 28175

4×4 mm (5/32" × 5/32") 28176

WAFFLE CUTS 2 mm (5/64") 28198

3 mm (1/8") 28199

4 mm (5/32") 28177

6 mm (1/4") 28178

ACCESSORIES Ref. $

WALL-MOUNTED BLADE AND DISC HOLDER: 1 BLADE and 8 DISCS 
> R101P to R 402

107810

WALL-MOUNTED DISC HOLDER WITH 4 STAINLESS STEEL HOOKS
> 16 small discs or 8 large discs

107812

DISC RACK: 
> R 502 to R 652 > CL 50 to CL 60

27258

WALL MOUNTED DISC HOLDER
STAINLESS STEEL

101230

DICE-CLEANING KIT: CLEANING TOOL
DICING GRIDS (5, 8 or 10 mm)

39881

DISC PROTECTOR
> R 502 to R 652 > CL 50 to CL 60

39726

DICE PROTECTOR DISC
> R 502 to R 652 > CL 50 to CL 60

49211
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