“ electrolux combined machines

TRS/TRK S-shaped slicing discs

Stainless steel grating discs - 2 mm to 9 mm
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* 7 and 9 mm discs are
suitable to grate mozzarella

Stainless steel shredding discs - 2 mm to 10 mm

AS2X 2 mm
AS3X 3 mm
AS4X 4 mm
AS6X 6 mm
AS8X 8 mm

AS10X 10 mm

Stainless steel slicing discs - 0.6 mm to 13 mm

C06S 0.6 mm
C1S 1mm
c2s 2 mm
C3s 3 mm
C4s 4 mm

C5S/C5PS | 5 mm
C6S/C6PS 6 mm
C8S/C8PS 8 mm
C10PS 10 mm
C12PS 12 mm
C13PS 13 mm




electrolux combined machines “

Unique and exclusive “S” shaped blades for greater efficiency and versatility in cutting.
Stainless steel discs for maximum hygiene. 100 % dishwasher safe.

Stainless steel pressing/slicing disc for mozzarella/solid cheese

C10PSM 10 mm
mozzarella .
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Dicing grids - 5x5 mm to 20x20 mm (to be combined with CP/CWP slicers)

MTO5T 5x5x5 mm

MTO8T 8x8x8 mm

MT10T 10x10x10 mm

5
-

:::::: I

4

MT12T 12x12x12 mm

MT20T 20x20x20 mm

Grids for chips - 6, 8 and 10 mm (to be combined with CP/CWP slicers)
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