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Two machines one body TCG 12 Denver suits perfectly on western restaurant kitchens where the space is always
limited, offering both meat grinder and cheese grater in one aluminum body;

On-demand reliability Suited for light/medium-duty workloads;

No compromises Even with its double function TCG 12 Denver retain a detachable design for fast cleaning with
safety in mind even for the grater module;

Even more possibilities Optional tomato sauce making attachment expand even more on this machine versatility.

s FEHESENS; « ABS shock-proof sides, anodized aluminum body

o WAk, « Ventilated motor for reliable light-medium operations.

o BB ERE; « Sealed gearbox with hardened gears in oil bath

o ZEEH]. BRKAIBRRGE; o Fasy to clean stainless steel drum

o ZHSEAIE AR O AR R EE = Double microswitch safety system (lever, collecting tray) G L
o HSHREE — M FERT A FTIE; « IP54 controls.

o FRBE SR O TIRE; Convenient compartment to store plate and knife
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_ W/Hp mm kg /h. mm mm mm mm mm mm mm kg mm kg
590 x 410
TCG DENVER 550/0.75 230V / 50Hz 248 6 85 275 190 520 366 100 374 452 21.5 ©390 25
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