
Food preparation made easy !

Celfrost now brings an array of international 

products that help professional chefs gear up and 

accelerate the speed & quality of their food 

preparation-both vegetarian and non-vegetarian. 

On offer are products viz., vegetable prep 

machines, food blenders, stick blenders, 

vegetable slicers, tomato slicers, lettuce cutters, 

meat slicers and meat mincers.

Meat Slicers

Meat Mincers

TC-22 is a durable meat mincer from and has an 

all stainless steel construction. It is easy to operate & 

clean; confirms to international sanitation standards and 

comes with easy to replace, circular orifice knife and 

cross-blades.

§Capacity : 220 kgs /hour

§Dimensions (W x D x H) : 420 x 270 x 520 mm

§Power : 900W

§Electricals : 220V / 50 Hz. / 1 Ph.

§Weight : 36 Kgs 

Celfrost 

This 10” semi-automatic meat slicer from 
Celfrost comes with a high quality bearing 
design that allows for a smooth operation. It is 
easy to clean, is durable and has a firm-grip 
base.
§Blade diameter : 250 mm / 10”

§Cutting thickness : 0~10 mm

§Dimensions (W x D x H) : 390 x 470 x 380 mm

§Power : 320W

§Electricals : 220V / 50 Hz. / 1 Ph.

§Weight : 15.5 Kgs 
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Freezers • Showcase Coolers • Reach-Ins • Undercounter Refrigeration • Back Bars • Wine Coolers • Minibars • Ice Cube Making Machines • Food Preparation Equipment 
• Ultra Low Temp Freezers • Water Coolers • Bottled Water Dispensers • Pastry Showcases • Ice Cream Scooping Cabinets • Coldrooms • Supermarket Refrigeration Products 
• Espresso Coffee Machines • Juice Dispensers • Soft Serve Ice-cream Machines • Microwave Combination Ovens • Impinger Ovens • Combi Steamers • Fryers • Ice Flakers

• Sandwich Grillers • Bakery Equipment • Commercial Dishwashers • Bar Blenders • Catering & Cooking Equipment • Blast Freezers/Chillers • Dessert Ingredients 

Visit us at www.celfrost.com

AUTHORISED DEALER / DISTRIBUTOR
CELFROST INNOVATIONS PVT. LTD.
(Formerly, Celsius Refrigeration Pvt. Ltd.)
Corp. Office : 7th Floor, Udyog Minar Udyog Vihar, Phase-V, Gurgaon - 122 016, Haryana, INDIA
Phone : +91 124 4308430 / 4062401. Fax : +91 124 4308431
E-mail : corp@celfrost.com

       Other Offices :

Ahmedabad : 9375933335 Bengaluru : 9590047656 Chennai : 9345509016
Cochin : 9349060306 New Delhi : 9312933066 Haryana : 9017195010
Hyderabad : 9346447254 Kolkatta : 9339761988 Lucknow : 9335174580
Mumbai : 022-25175477/76 Orissa : 9337298974 Pune : 9370573030
Punjab / J&K : 9357615927 Rajasthan : 9351317208 Uttarakhand : 9017195010
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Food Blenders

These heavy duty blender mixers from Hamilton Beach offer professional chefs 

the confidence to blend, chop, grind and puree for successful food preparation.

• Powerful 3 H.P. motor

• Stackable 1.8L break resistant container with easy to read measurement 

marks

• Adjustable speed dial and one touch chopping function

• Dimensions (W x D x H) : 178 x 203 x 457 mm

Vegetable Preparation Machines

HBF 600 CE

The CL 50 is a popular & compact vegetable preparation machine from

and is suitable for 20 to 300 meals or more.

• Motor base : 550W /1 phase or 600W / 3 phase

• 1 speed, 375 rpm

• Dimensions (W x D x H) : 350 x 320 x 590 mm

• Delivered with metal bowl and lid; removable lid equipped with two 

hoppers – small and large

• Suggested pack of 8 discs (Ref. 1933) : Slicers  2mm, 5mm; Grater 

2mm; Julienne 3 x 3 mm; Dicing equipment: Slicer 10mm + Dicing 

grid 10 x 10mm; French fries equipment : 10 x 10mm ( 2 discs)

 

Robot Coupe 

Slicers Ripple Cut 
Slicers

Graters Julienne Dicing 
Equipment

French Frying 
Equipment

Immersion Mixers/Stick Blenders
This heavy-duty immersion mixer/stick blender from Hamilton Beach with its 

smart blade design chops and mixes ingredients quickly. When the shift is over. 

It can also be sterilized fast; so it’s ready for tomorrow.

• Heavy duty motor

• Detachable stainless steel chopping attachment with a 9" shaft

• 2 speeds allow flexibility to purée soups and sauces right in the pan, whip 

egg whites, cream butters & mix batters with ease

• Dimensions (D x H) : 77 x 445 mm HMI 200 CE

Blade guard reduces splashing and 

allows mix to pass through without clogging

Optional Accessories
Model # Description 
55257 Sharpening Stone 
55816 Portable Base 

Just place your produce in the 
trough behind the blade, 
close the cover plate and go.

The sharpness & ease of 
rotation of the blade makes 
slicing super-fast & precisely 
consistent.

Suggested uses
The perfect answer for uniform slicing of fresh 
vegetables and fruits for salad bars, 
sandwiches, pizza toppings and more. Quickly 
and effortlessly slice peppers, lettuce, 
cucumbers and other firm veggies, or lemons, 
limes and other fruits-even strawberries and 
mushrooms.

Easy Tomato Slicer™ II

Model # Description Replacement Blades
55200AN Adjustable Cut 55135 (set of 2)

Compact, efficient, easy to use and even 
easier to maintain, the new Easy Tomato 
Slicer II with its pretensioned cartridge blade 
assembly is safer and more convenient than 
ever. The newly designed blade set stays 
properly aligned and tightened without the 
need to adjust it. The Easy Tomato Slicer II 
has an ergonomic handle, hand guards, self-
lubricating track, rubber feet and a table 
stop.

Cut mounds of crisp, fresh lettuce in seconds—and keep it 
fresh for hours, with a cut so incredibly clean, it prevents 
browning at the leaf edges. Process a whole head of cored 
lettuce at a time. Scalloped blades and clean slicing action 
cut with no crushing and no bruising. Interlocked blades 
avoid flexing and require no tensioning. Plus, cleanup is easy. 

Optional Accessories
Model # Description 
55491 Easy LettuceKutter Support Board w/Opening

Model # Description Blade Assembly Replacement Blades
55650 1"x1" Square 55485 55470

Portable Cutting Board Base (55200AN) – 
Maximize your counter space with Nemco’s 
portable, food-prep base, equipped with a 
mounting bracket. (Available as an optional 
accessory) The suction-cup feet provide 
incredible stability without damaging your 
countertop, and the entire unit is dishwasher 
safe. 

Suggested uses
This is a must have if you like to keep 
fresh tomatoes on hand for your 
burgers, sandwiches, salads, salad bars 
and condiment trays. It’s great for slicing 
strawberries and mushrooms too.

55200AN

56600-1

55650

Easy Slicer is the one slicer you need to make 
fast, easy work of most fruits and 
vegetables. Unique, adjustable, stainless 
steel blade provides a full range of slicing 
options, from 1/16 inch to 1/2 inch in 
thickness, for extra versatility and 
convenience. Simply turn the thumbscrew 
control to lock in your setting on the easy-to-
read calibrated gauge. Use with Nemco 
mounting base (sold separately) for a secure 
workstation, plus easy removal for cleaning 
and storage. 

Easy Slicer™ Vegetable Slicer

Razor-sharp stainless steel 
blades for a smooth, 
precise cut.

Easy Lettucekutter™

Blade Assemblies

Suggested uses
Ideal for chopping iceberg and other 
lettuces, as well as slicing melons for fruit 
trays. Also slices lettuce for tacos and 
sandwiches. 

Blade Assemblies
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