The draw that cuts: disc for disc unique in the world!

F1 1 mm weé 6 mm
F2 2 mm w8 8 mm
wi1o 10 mm
Coarse cut w14 14 mm
G3 3mm w20 20 mm
G4 4 mm
G6 6 mm Shredder

G8 8 mm No. 000 13 mm
G710 10 mm No. 00 11 mm
G12 12 mm No. 9mm
No. 7 mm
Tomato slicer 5 mm No. 6 mm
No. 5mm
Sickle blade 1,5-6,5 mm No. 4,2 mm
No. 3,8 mm
Shaving cut 0,5 mm No. 3mm
No. 2,5 mm
Juliennes No. 10 2,25 mm
51,5 1,5 mm No. 11 2 mm
S2 2 mm No. 12 1,8 mm
S3 3mm No. 13 1,5 mm
S8 8 mm
S712 12 mm No. 14 Parmesan

s16 16 mm No. 17 Curly

Allumettes No. 19 Fondue 16 mm

Fine cut (F) Tomato slicer (TO) Shaving cut (HS) pad & mm .
0.

WS & mm . 23 Universal 2,5 mm

No. 26 J-Radish
French fries

BT6 6 mm Brunoises
BT7 7 mm BR3
BT8 8 mm BR4
BT10 10 mm BR5

Wave cut Gaufrettes
Su5 PG4
Ssu7 PG6

We‘d like a slice of the action!

- Please contact us.

B rlease send us your literature about:

[ | anliker 5 [ | anliker Volume [ | Multicut 240

Juliennes (S) French fries (BT) Wave cut (SU) Cubes (W) Cubes (W) B e would like to order the following cutting disc(s):

The discs that shape a

new era in modern food
processing!

Not only did our Research and Deve-
looment Department in Quartino in
Ticino invent our legendary drawing Business:
cut for lasting freshness and to pre-
sent irresistibly attractive cut food,
but it has now also produced the first
antimicrobial active disc with a glo- PC/Location:
bal patent. A world first to revolutio-
nise food processing.

Name:

Street address:

Telephone:

Shredding disc (RS) Universal grater Curly cut Brunoises (BR) Waffles (PG)

Day off:




5 generations have celebrated global success
with the drawing action cut!

Anliker Vegetable Cutting Machines have a
long and successful history. Since 1965,
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anliker5

Technical data

Voltage 100 V to 240 V, 50/60 Hz

Motor 0,26 kW

Weight 21,5 kg

System of protection IP 56 hose-proof

Footprint 250 mm x 315 mm

Height 540 mm

Packed 760 mm x 370 mm x 430 mm
Conforms to CE, UL, NSF and HACCP standards

anliker Multicut 240: Processes up to 500 kg
sister for large kitchens, canteens and per hour. Ideal for caterers, food manufactu-
municipal caterers. rers and other large-scale processors.

anliker Volume: The anliker5’s big
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Razor-sharp reasons that pull!

o World innovation:
Antimicrobial and HACCP-
friendly glass-fibre technology!

G@nliker

This «Chef de Cuisine» has 8 stars!

* The anliker5 is cast from solid stainless
steel — no more oxidation in the dish-
washer and the best possible prerequisi-
te for HACCP concept operations!

* Antimicrobial — a first worldwide!
anliker cutting discs are fabricated from
antimicrobial active material. Our
global patent sets new standards in
kitchen hygiene.

* Glass fibre technology: the anliker5’s
cutting discs are made from glass fibre
composite material — a world first which
prevents the discs from oxidising in the
dishwasher and parts from warping.

* anliker5 - it stands for easy, no-switch
operation. There are no buttons or
knobs and the machine’s 45° ergonomic
position is spot on for superb operator
comfort.

* The anliker5’s induction motor and gear
assembly are maintenance-free and
need no servicing!

* The anliker5 is reliable — so reliable that
we happily provide a 5-year warranty for
the motor and gear assembly.

* Swiss quality product: anliker5 repre-
sents the best in innovative, sturdy and
reliable Swiss quality.

* The anliker5 with its drawing cut
ensures that vegetables and fruit remain
undamaged after cutting, stay fresh for
longer and so retain their nutritional
value and essential nutrients.



