Commercial Blenders

Butler TruBlend blenders are ideal for cafls,
food-courts, juice bars, restaurants, bars and
clubs. Their simplicity lies in their ‘easy-touse
manual controls; a variable speed dial and
pulse button which allow you to have just
as much control as you might want from a
professional machine. It crushesice in seconds
in blended drinks and is perfect for making
frothy milkshakes, smoothies, frappes, juices
and cold coffee.The pulse function can also
be used to wet clean the jars after use.
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Technical Specifications

Dimensions Power Motor Power Jar Capacity

(WxDxH) mm

Timer

Net weight

TruBlend 22T | 235 x 265 x 545 1680W 2.2 HP 2.5 Litre

Voltage: 220-240V/50Hz
Specifications are subject to change without prior notice

Yes

5.75Kg




