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VEGETABLE CUTTERS

Code Dimensions
(WxDxH mm)

Weight 
(kg) Voltage Power 

(W/A)

VC65MS 655x325x545 26 240 750/10

Code Dimensions
(WxDxH mm)

Weight 
(kg) Voltage Power 

(W/A)

VC55MF 585x305x555 26 240 550/10

Prices and specifications are subject to change without notice. Pictures are for illustrative purpose and final product may differ

• High speed continuous feed precision slicing, grating, 
chipping, dicing & julienne 

• Interlocked safety cut-off switch
• Polished alloy housing
• Half moon feed hopper 
• Feed tube
• Heavy duty construction  
• 350rpm motor  
• Inclined motor base for better ejection  
• All parts in contact with food dishwashing safe  
• Cutting disc 205mm  
• Round corner makes it easy to clean

• High speed continuous feed precision slicing, 
grating, chipping, dicing & julienne 

• Interlocked safety cut-off switch
• Stainless steel base
• Full moon feed hopper
• Removable feed tube
• Comes with 5 discs
• Heavy duty construction  
• 350rpm motor  
• Inclined motor base for better ejection  
• All parts in contact with food dishwashing safe  
• Cutting disc 205mm  
• Round corner makes it easy to clean
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Code Dimensions
(WxDxH mm)

Weight 
(kg) Voltage Power 

(W/A)

VC65MS 655x325x545 26 240 750/10

Code Dimensions
(WxDxH mm)

Weight 
(kg) Voltage Power 

(W/A)

VC55MF 585x305x555 26 240 550/10

CUTTING DISCS – 205MM DIAMOND CUTTING SURFACE

Prices and specifications are subject to change without notice. Pictures are for illustrative purpose and final product may differ

Code Details

Grating/Shredding

G002 2mm

G003 3mm

G005 5mm

G007 7mm

G010 10mm

Code Details

Fine Grating

V001 ––

Code Details

Slicer (Aluminium – Semi Circle)

SS002 2mm (1 blade)

SS004 4mm (1 blade)

SS010 10mm (1 blade)

Code Details

Slicer (Aluminium – Circle)

SA001 1mm (3 blades)

SA002 2mm (3 blades)

SA004 4mm (2 blades)

SA006 6mm (2 blades)

SA008 8mm (1 blade)

SA010 10mm (1 blade)

SA014 14mm (1 blade)

Code Details

Slicer (Carbon)

SP002 2mm (3 blades)

SP004 4mm (2 blades)

Code Details

Dicing (Semicircular)

DS888 8x8x8mm works with SA008

DS1000
10x10x10mm works with 

SA010

DS140
14x14x14mm works with 

SA014

DS2000
20x20x14mm works with 

SA014

Code Details

Dicing (Circle - only for VC65MS)

DR888 8x8x8mm works with SA008

DR1000
10x10x10mm works with 

SA010

DR140
14x14x14mm works with 

SA014

Code Details

French Fries (Circle - only for VC65MS)

FR808 8x8mm works with SA008

FR100 10x10mm works with SA010

Code Details

Julienne (Aluminium)

J303 3x3mm

J404 4x4mm

Code Details

Crimping Slicing Blade

WA005 3 knives

Code Details

French Fries (Semicircular)

FS808 8x8mm works with SA008

FS100 10x10mm works with SA010
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