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          MONDIAL EVO SBR
MADE IN ITALY[image: ]




All food contact parts are made of suitable materials.

All parts in contact with food are made of certified materials.[image: ]


Mondial EVO is a versatile professional slicer, with an ergonomic design, able to offer excellent performance.
One of the peculiarities of Mondial EVO is that it has a large, completely free slice collection area.
Thanks to the SBR (Safe Blade Removal) system, cleaning and blade changing procedures are facilitated as it becomes possible to remove the blade in total safety and in just four steps.
The QuanTanium® coating guarantees non-stick, abrasion resistance and resistant to most aggressive detergents.
Design, efficiency, sturdiness, versatility are contained in Mondial EVO: a unique ally for the professional kitchen.

Our designers studied the first Mondial combining genius and practicality: the result was a balanced and innovative structure.
The motor is located under the blade and the transmission occupies a limited area leaving the area behind the blade completely free: the slice collection area is much larger.
The blade inclined at 30° (instead of 45°) allows the operator to work in an upright position which is less tiring and offers total control of the cutting process.
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Request information on MONDIAL EVO SBR
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            MODEL          	
            BLADE mm          	
            CUTTING CROSS SECTION mm          	
            FOOD CHUTE mm          	
            CHUTE STROKE mm          	
            FOOTPRINT mm          	
            OVERALL DIMENSIONS mm          	
            NET WEIGHT kg          	
            POWER hp/kw          	
                      
	
            Mondial 350 EVO          	
            350          	
            290x190          	
            280x300          	
            315          	
            A540 - B360 - H500          	
            A700 - B540 - H500          	
            33          	
            0,25          	
                      
	
            Mondial 300 EVO          	
            300          	
            290x140          	
            290x140          	
            315          	
            A540 - B360 - H460          	
            A650 - B540 - H460          	
            30          	
            0,25          	
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Serrated and non stick coated blade
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Dimensions



Weight
for bread cutting




for bread cutting
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Inclined product holder
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Dimensions



Weight
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Non stick coated blade
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Dimensions



Weight
Perfect for cheese and fish cutting. Already included in QuanTanium®configuration.




Perfect for cheese and fish cutting. Already included in QuanTanium®configuration.
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Dimensions
MONDIAL 300 EVO SBR: cm 79x64x58

MONDIAL 350 EVO SBR: cm 79x64x58




Weight
MONDIAL 300 EVO SBR: 37kg

MONDIAL 350 EVO SBR: 41kg




MONDIAL 300 EVO SBR: 37kg

MONDIAL 350 EVO SBR: 41kg
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Download our catalogue
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RHENINGHAUS Srl

Headquarters:

Viale dell’Industria, 9

35010 Pieve di Curtarolo (PD)

P.IVA e C.F. IT05544240285


© RHENINGHAUS Srl - All Rights Reserved







Privacy Policy - Cookie Policy












Essedue

Factory:

Via dell’Elettronica, 53

27010 Cura Carpignano (PV)

info@essedueslicers.com

+39  0382 474396










Rheninghaus

Factory:

Via Ciriè, 8

10099 San Mauro Torinese (TO)

info@rheninghaus.com
 
+39 011 2237514
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