hostservice

JONI MULITMIX STAND AUTOCHEF 86
Moving foodservice

operations forward Our range of premium cooking kettles help food producers

improve efficiency, increase production, and reduce overheads
through proven innovative technology.

Steam Jacket AutoChef 86 touch controller
providing maximum
cooking surface for

fast heating.

> Temperature Controlled water filling
> Portioning of finished product
> Mulitple mixing patterns

> Programmable recipes

Integrated
stirrer

Optional Spray gun for
easy cleaning
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hos fserVICe DYNAMIC GIGAMIX BLENDERS.

Moving foodservice
operations forward Our range of premium commercial blenders boost efficiency

in production cooking by being able to blend, homgenise, and
dispense, all in one unit!

Gigamix TB120 XS Blender - Single Speed .
~  Product can be

‘ Dispensed through
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Gigamix TB021 V.V Blender - Variable Speed
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Optional Dyna Pumg ;
to be Attached to
Homogenizer
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