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TALSA K55S SUPREM BOWL CUTTER

Stainless steel professional digital bowl! cutter with 55 litre bowl

TALSA 55 L BOWL TALSACONTROL 4.0 15" SCREEN

DESCRIPTION

Professional digital bowl cutter for workshops and meat processors
with medium output, with a 55 L bowl (+ 7 to 40 kg of soft mix).

It cuts at high speed (up to 5000 rpm) and mixes slowly, from 50 to
500 rpm forward or reverse. It handles meat, vegetables, fish,
vegetarian dishes and special doughs, and quickly processes even
frozen mixes.

Stainless steel construction designed for easy cleaning.

CONSTRUCTION AND STANDARD EQUIPMENT

m Solid cast stainless steel bow! with anti-spill rim and drain plug; low
bowl height.

» German BE-Maschinenmesser knives in special KUT steel with
minimal clearance to the bowl.

= Removable 6-knife head with spacer rings to work with 3.

= Motorised knife cover that rises and lowers effortlessly.

KEY DATA

Bowl 55L Soft mix 7 to 40 kg Power 16.5 kw

Cutting 500 to 5000 rpm Screen 15" touch Net weight + 900 kg
VERSIONS

REF. VERSION TOTAL POWER KNIFE MOTOR

K55s b Standard 16.5 kW (22.5 HP) Knives 15 kW

K55s pp PowerPlus 23.5 kW (32 HP) Knives 22 kW

Options: PowerPlus knife motor for heavy-duty work.

APPLICATIONS

Workshops and meat processors with medium output.

For information only. Specifications, dimensions and finishes may change without notice due to product improvements. The image is indicative. Please request a quotation
to confirm dimensions, materials and lead times.
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