MMHENDI

Homogenising blending shaft for stick blenders

237762

For professional use in restaurants, cafes or ice cream parlors.
Perfect for making cream soups, purees, stuffing, sauces,
mayonnaises, toppings or cream mixes. Stainless steel arm
and blade. 3 arm lengths available: 300, 400, 500 mm, Suitable
for mixer drives: 224335, 224397, 224359, 224052, 224380 and

282311.

Specifications Transport specifications

Plumber needed : No EAN : 8711369237762
Electrician needed : No Intrastat code : 85099000
Materials : Stainless steel Gross weight (kg) : 0.9

Net weight (kg) : 0.9

Packed per 21

Packaging type : Box Sales units per pallet : 500

Length (mm) : 300

Diameter (mm) : 55

Programmable : No

Measurements : (L)300
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