Jnimixer

The Unimixer from IMI Cornelius is a response to meet the needs of bars, cafes, restaurants and
pubs to ensure they can offer their ever growing and increasingly demanding customers a wider
range of refreshing drinks.

Taking up minimal bar space, the Unimixer provides an endless supply of delicious drinks including;
milkshakes, smoothies, iced coffees, chocolate milk, frozen cocktails etc.

The Unimixer comes complete with two shakers; both having different internal mechanisms. The
top blade mechanism is designed especially for long drinks, whilst the bottom blade mechanism
is ideal for coffee-based cocktails.

Key features include:

Patented design

Easy to use

Blends all ingredients together effortlessly
Saves time

The blending system is very easy to remove
and clean
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Size and capacity: Technical:
No. of Shakers: 2 Agitation: Continuous with timer
Shaker capacity: 0.7 litres Max. ambient temp.: 40°C
Weight unpacked: 3 kg Housing type: Plastic
Weight packed: 4 kg
Electrical: (agitator option only)
Unit power consumption: 40 Watts
Mains supply: 230 v, 50 Hz, 1 ph
Run current: 0.2 Amps
Plug connection: Euro-Schuko plug,
3 pin UK plug
Mains cable: 2 metres

IMI Cornelius reserves the right to modify the detalils in the publication as
products and specifications are updated and improved. All data contained

in this literature is correct at time of print. To ensure technical data is accurate
please contact IMI Cornelius prior to placing your order.
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