PROFESSIONAL SERIES

MANUAL AND ELECTRIC SALAD SPINNER
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DYNAMIC SALAD SPINNERS, OFTEN COPIED BUT NEVER EQUALED! ‘
Immediately recognizable thanks fo their emblematic ORANGE color and the label LORIGINALE.

- Our range of salad spinners is especially designed for -
_professionols._ :

Our salad spinners are essential for the preparation and
for the proper conservation of salads in big quantities.

Easy to use, they allow to spin quickly and efficiently
until 5 salads, while respecting the product fragility
and freshness. :

Robust and designed for an iln’rensive daily use, they
are very popular for snacking or food-truck preparations

and with fraditional gourmet brasseries and restaurants.

All our salad spinners are manufactured with an -

incorporated antibacterial (silver salt) that complies with
HACCP recommendations. :

ELECTRIC SALAD SPINNER : convenient and Cofnforfoble,

with a simple pulse, your salad spinner runs by itself for 1

minute. To stop it before the end of the cycle, ju_s‘r pulse
again.
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The Advantages

v" HYGIENE : Incorporated antibacterial (silver salt) that complies with HACCP recommendations.

v~ COMFORT : Sealed cover to avoid water effusion.
v~ ADAPTABILITY : Intensive use.

v/ ROBUSTNESS : Gears with stainless-steel pin incorporated.

Healthy Feod

« The heathy food, it is to direct your choice towards
food with high nutritional value and beneficial for your
health on a daily basis ».

DYNAMIC is committed to working with you for a healthier
and safer diet for all. Indulge yourself by eating of
everything but excluding as much as possible processed
foods that are too often saturated with sugar, salt and
bad fat.

To offer a tasty and balanced cuisine on a daily basis,
the salad spinners are your best ally!

INCORPORATED ANTIBACTERIAL
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TECHNICAL FEATURES

. Total On-load | Recommended . Sealed
Reference | Diameter f Power Net weight
Height speed for cover
1 -2 leffuce
E0Q7 275 mm 342 mm - - heads 1.6 kg \/
Reference | Diameter thal Power ChFEeEl || hEsgimie 2 Net weight Sl
Height speed for cover
EQO1 330mm | 420 mm - - 2- 3 lefiuce 2,4 kg
5 heads
- A
e L -
rOrmE Reference | Diameter To_tql Power el Net weight seilze
Height speed for cover
EQ02 430mm | 500 mm - - 3 -5 lefiuce 3,6 kg -
heads
Reference | Diameter To_tql Power CaHEEEl | [EEsmisie 22 Net weight SCele
Height speed for cover
3 - 5 leftuce
EO04 430 mm 500 mm - - heads 3.6 kg \/
Reference | Diameter thal Power e Net weight Ll
Height speed for cover
E003 430mm | 630mm | 200w | 50010m | 37O leffuce 8,3 kg :
heads
EO03.T -
withtmeout | 430mm | 630mm | 200W | 500pm | S Sleftuce 8,3 kg -
period) heads

DYNAMIC, MADE IN FRANCE LEADER OF THE
COMMERCIAL STICK BLENDERS AND SALAD SPINNERS.

In the 90’s, DYNAMIC differentiates its products and
innovates with the launch of the salad spinner with big
capacity ;: the 20 liters in 1992, then the 10 liters in 1998.
Building on its success, DYNAMIC expands its range in
2020 with the 5 liters salad spinner with sealed cover.

DYNAMIC FRANCE

518 rue Léo Baekeland - BP57 - 85290 Mortagne / Sévre - FRANCE
Tel. 02 51 63 02 72 / E-mail : export@dynamicmixers.com
www.dynamicmixers.com





