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Detachable series gives us much more choices with its flexibility and thoughtful designs.
It is also categorized as MINI, JUNIOR, SENIOR, MASTER and SMX Professional like
Non-Detachable series. Plus, different mixing tools are available to switch according to
user’s needs.

iRFEHAS RS

Detachable equipment

SMX Tl

MASTER A #Y

N7 > NN Ny il
MINI CORDLESS BE{RFEZES  MINI BE(RED  MINI gkfgay  JUNIOR /A2
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Delivered with a o [ o 2 |
chargerand its = | e
lithium-ion battery J ‘ J ﬂ-‘ ‘ //AL,,, \
1-4L 1-4L 1-8L 5-25L 20-40L 20L-100L 75L-300L
=
e MX130 MX060 MX090 MX021.V MX006 MX003.H MX001T
g%?cription Nomad 160 DMX 160 DMX 190 Junior DMX 225  Senior DMX 300 Master DMX 410.H SMX 800 Turbo
:I%%Elrlg‘_ength 450mm/17.7" 395mm/15.6" 425mm/16.7" 505mm/19.9" 640mm/25.2" 720mm/28.3" 960mm/37.8"
mEKE " p p " " " P
Mixer tool length 160mm/6.3 160mm/6.3 190mm/7.5 225mm/8.9 300mm/11.8 410mm/16.1 680mm/26.8
E;%}eter 110mm/4.3" 70mm/2.8" 70mm/2.8" 94mm/3.7" 97mm/3.8" 122mm/4.8" 125mm/4.9"
i%al weight 1.1kg/2.4lbs 1kg/2.20lbs 1kg/2.2lbs 1.9kg/4.2lbs 2.5kg/5.5Ibs 3.7kg/8.1 Ibs 6.7kg/14.7 Ibs
EE
Shipping weight 1.9kg/4.21bs 1.2kg/2.65lbs 1.5kg/3.3lbs 2.3kg/5.1lbs 3.7kg/8.2Ibs 4.5kg/9.9 Ibs 8.2kg/18.11bs
HHINE
Output max 2000mAh - 12Vdc 220W 250W 270W 350W 600W 1000W
é%gged 10000R.P.M. 3000 - 13000R.P.M. 3000 - 13000R.P.M. 3000 - 12000R.P.M. 2800 - 9500R.P.M. 3000 - 10500R.P.M. ~ 11000R.P.M.

e 5 A A & = > -
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The Accessories

Dynami{i60

L )
MINI ZfRZ&
A
Description
YmSRef.

R ™ -
il ; X
JUNIOR /NI 251
e
Description
YRS Ref.

.vm "
SENIOR FREIZ 5
&
Description
YmSRef.

S pR S
SEABREIRT

WALL MOUNTING BRACKET
Support MASTER & SMX

HIE AR
SERVOMIX
SM060

\%eiim 18kg/39.6lbs
Er%ih 300mm/11.8"
ﬁ%h 150mm/5.9"
ik 800mm/31.5"

Height

SM

DynamicJRZR# 4R rE HACCP Z3K o
» PR E DA o REWNE
i 0 IBINMIAME o A]FAERIHLELE

BTEE

v TR «----
g LA <
T T
L3 S 2
| 28T e jl j “{:jr;
160 A% 190t E  ElREHE
M160 M190 M Shake 190
AC520 AC550 AC530
TR o Tk N1
Standard & Beater ¥
FU1E 4 TR =
Emulsifying ™ Smoothie emulsifying ok
TIRE®X (41)
Blade Pack
AC540
\ 7
L
E)
=
<7
NI
M225
AC101
] ]
8 3
5 5
o3 o3
N N
] ]
REBEE PRI
M300 M400
AC006 ACO016

MASTER KE! AT

E
Description
47SRef.
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Description
YRS Ref.
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RERN
M 410.H
AC002.H
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T\ AfHE
Attachment 700
Turbo
ACO75T

=,£9/wwpg| ==

kS S
Blender
Dynamix®
AC560

PHEAR
Graduated Bowl
AC510

-

68/ wwszg —

r WN
e
Blender Junior
AC560

—

X

W9l /wwoly

[EE—

P
Blender Master
ACO070

—— 9z /wwogg —— "

T
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v i

Attachment 800

Turbo
ACO76T

/
=€/ wwisgl

152
Whisk
Dynamix®
AC516

hir

Support Dynamix®

S,€/ /Wwisg |

}

INEUFRYT &R
Whisk Junior
AC102

—

i

—
—
=, 1'8 / wwisoz~

—
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FRAUFRFTERR
Whisk Senior
ACO007

—.9%6 / wuisyz —

591/ wuwogy ——

AREVRYT =SS
Whisk Master
ACO003

——.8'Ll /wwooe—'

el

CC SMX#tH#tE
M300 CC SMX

Turbo
AC250T

DYNAMIC exclusive system complies with HACCP requirements.
For easy cleaning, maintenance and perfect hygiene. All stainless
steel for increased durability of your attachment. Dishwasher proof.
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Ricer tool Cutter Bowl
Dynamix® Dynamix®
AC517 AC518
il Iy
rty
| — J
AENE
Stainless Steel Jug
AC513
=L
. 5
g %J
%
NV RRE R e ST
Ricer tool Cutter bowl
Junior Junior
AC103 AC104
e g4 1
S o ——
s TR [ Y
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AL EIERE NE 50
Ricer tool Cutter bowl
Senior Senior
AC004 ACO055

RE R EERE
Ricer tool
Master

AC004

bl
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Blender SMX
Turbo
ACO072T
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TEEN 50
Cutter bowl
Master
ACO055

—

——8'L L/ Wwoos—

CC SMXiii ¥4z
Blender CC SMX
Turbo

AC255T
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. Dynamic non-detachable is categorized as MINI, JUNIOR, SENIOR, MASTER and
—Wﬁ*ﬁ*ﬂim SMX Professional models to meet with processing different kinds of food material

Non-detachable equipment [IRERUECUELEIIE

BReEAGRIRES
Easy to use with ergonomic handle

TR AT

Blades specially sharpened

MINI ZRfREY

JUNIOR /J\EY

SENIOR FR#Y

B/ W0 — -

Lo/ wwoly —————

SMX Z b
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& " J W o
) ol | J “\; !ﬂ»—
4-12L 5-25L 20-40L 40-100L 75-300L
Fl=
Reforcne MX008 MX020 MX007 MX005 MX002T
FRE) i i _
Description MD 95 E Junior MX 225 Senior MX 300 Master MX 91 - 410 SMX 600 Turbo
2SKE " " 7 " o
Total length 445mm/17.5 505mm/19.9 600mm/23.6 715mm/28.1 800mm/31.5
MAEKE B p " " "
Mixer tool length 160mm/6.3 225mm/8.9 300mm/11.8 410mm/16.1 530mm/20.8
'R " " z 7 .
DB Eiar 72mm/2.8 94mm/3.7 97mm/3.8 110mm/4.3 125mm/4.9
HE
Actual weight 1.2kg/2.6 Ibs 1.7kg/3.7 Ibs 2.4kg/5.3 Ibs 3.4kg/7.5 Ibs 6.1kg/13.4 Ibs
EE
Shipping weight 1.5kg/3.3lbs 2kg/4.41bs 2.9kg/6.41bs 3.8kg/8.41bs 7.7kg/171bs
I THER
Output_r'%ax 250W 270W 350W 600W 850W
%fid 11500 R.P.M. 12000 R.P.M. 9500 R.P.M. 10500 R.P.M. 11000 R.P.M.
TR
Knife %& g % % %
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%Eﬂﬁﬁt}]%ﬂm Slice, shred and cube W|th\ease e
Dynamic HIEI RIS ER T BMIIBE % > $i5E > AEEHRIR o

\VERIVE|WFeTele NEUIAI@IIGIEIIM  The Dynacoupe is ideal for manually slicing, shredding and cube vegetables. This unit is easy
to clean and the discs are easily interchangeable.

DYNACOUPE

FEhIR 82 (FREFERTIR With 2 discs)

E7Z Diameter : 370mm/14.6"
2B E Total height : 260mm/10.2"
#EB/FEE Actual/Shipping weight : 2.1kg/4.6lbs-2.8kg/6.21bs
1R 7Jk Slicing disc : E[E thickness 3mm/ '/s”
H1227]/ Shredding disc : FL#2 holes 3mm/ /5"

EREIE @ REMBERRYI A WL o (TR £RIE)

Very simple and easy to use, ideal for quickly and efficiently slicing and shredding vegetables. (Discs sold separately.)

1k 71k R~ SLICING DISCS #2713 R~F SHREDDING DISCS
Thickness - 1.5 mmx @220 mm  Ref. ACO15 @ holes -2 mm x @220 mm Ref. AC020
Thickness -2 mm x @ 220 mm Ref. AC012 @ holes -3 mm x @ 220 mm Ref. ACO21
Thickness -3 mm x @ 220 mm Ref. AC013 @ holes -4 mm x @220 mm Ref. AC022
Thickness - 5 mm x @ 220 mm Ref. ACO14

** TR URARZR (RIW 6N T R) = adR S . AC025 © 6-disc-capacity storage rack. Ref. AC025

"ENFoIFEETLAR
The perfect manual kitchen tool

SMBEIEFATERE NI R LS TRIMIE R AR A » RIETIHRAES » KR
AR FF s Kh—F - TEHERTRMETX °

Simple and practical to use for rapidly and efficiently dicing vegetables. Its patented grid
system made with surgical stainless steel blades, ensures a clean consistent cut of
vegetables, fruit and some cooked meats. Great for soft vegetables.

Dynacube
Foht] T 28 (frBc—EMETI R With 1 grids set)
E4& Diameter : 400mm/15.7"

2B Total height : 330mm/13”
/B Actual/Shipping weight : 3.1kg/6.8lbs-4.4kg/9.7Ibs

Blade set - Yellow Ref. AC060 / Ref. CLOO5*
7 mmx7mm/1/8" & Gridset 7 x 7mm/1/8"
[ Blade set - Orange Ref. AC061 / Ref. CLOO3*
8.5 mmx85mm/ 1/4" & Grid set 8.5 x8.5mm/1/4"
M Blade set - Red Ref. AC062 / Ref. CLOO6*
10 mm x 10 mm / 3/8" & Grid set 10 x 10mm / 3/8"
Blade set - Yellow Ref. AC063 / Ref. CLOO8*
14 mmx 14 mm/1/2" & Grid set 14 x 14mm /172"
[ Blade set - Orange Ref. AC064 / Ref. CLO09*
17mmx 17 mm/3/4" & Grid set 17 x 17mm / 3/4"

7%1/////:’ % j

FRIITHNHBE =M | O TIMEREETIRFEETIR O UZaEXAEETIR » BIEETIR O 15 ENERETIR
Dynacube allows 3 types of preparation : © For dicing use both grids and bottom cutter blade. © For sticks use both grids and remove
bottom cutter blade © For slicing use the upper grid only.
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Combined Cutter / Vegetable Slicer

itk

Item Code
iR

Speed R.PM.
IhgE
Function
RE

Speed
IS
Output

s

Item Code
IR

Speed R.PM.
IR
Function
RE

Speed

HHIhER
Output

SRR, &
FFEHPRIEE) TS
E. RERF, IR BIgE. T3 fE Y 28 TaE AT,

Great manoeuvrability suitable for right-handed and left-handed people.
Incredibly quiet 50 db motor without vibration (reduces noise in the kitchen).
Ergonomic and intuitive manufacturing for a great comfort of use. Built-in
handle for carrying the unit. Timer and chronometer functions available.

EBoh ] 4l
ZMIAE B TR A HikF

VEGETABLE SLICER
WITH A LARGE RANGE OF STAINLESS STEEL DISCS

tIERINEE
VEGETABLE SLICER :
V' R B F RS

Stainless steel push handle
and funnel.

Vv IREIREC BRI, TIR TS A

Delivered without disc.

B INAE
CUTTER :

v 5.8LAE BN (SE
RE)/45LTFRE
5.8 litres stainless steel tank
(rated capacity) / 4.5 litres
(operating capacity).

V&N APS
Smooth blade (standard).

BLRBAEFHEFHIAGLM. 50 dbRYERE DX, kel (PRI
A IEZREMEMOFE SN, RAMIES 7 HEAETFE

CL100 CL110 CL121 CL150
320 320 & 640 320-720 320-720
_ _ =] =l EiH Y, ERTES
Pulse Pulse, countdown timer, timer
) 214 514 514
2 levels 5 levels 5 levels
1100 W 1100 W 1100 W 1100 W

Epbink sl
2 MG B T AL A (1%

FOOD PROCESSOR
MIX, EMULSIFY, BLEND AND CHOP IN A FEW SECONDS

CL200 CL212 CL222 CL250
1500 1500 & 3000 350/ 3500 350/ 3500
REpA R R R e R
o Pulse & Reverse Pulse & Reverse Pulse & Reverse
1014 10%4
10 levels 10 levels
1100 W 1100 W 1100 W 1100 W
— 7/
B T 1) SR 5 1 A

PR/ hE =& —

VEGETABLE SLICER / FOOD PROCESSOR

RS

i @ik CL322 CL350

PISAFEE R.P.M.

Speed Vegetable Slicer 3207720 320/720

BERENLEEER R.P.M.

Speed Food Processor S 350/3500

Ihge RENF R FE M, k¥, TR E RS 28
Functions Pulse & Reverse Pulse, reverse, countdown timer

& timer

ImHIhER

Outpu?_ 1100 W 1100 W

BR PERIER HFETR

Display Control Panel Digital Display Screen
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5T B BNA] SRR R LR PRA BC A8 BT TN BN E 0 18 2 YR EE A XS

MAEHE RS R,

JJ EEE#F 100% french production. The discs are made of stainless steel. Quick, tool-free
assembly and disassembly for discs replacement and/or cleaning. Dishwasher

Discs & Accessories safe of all the accessories. Instant and intuitive placement of the receptacle and

accessories.

il CL9000 S CL9001

Reference Reference

ik TISAAH 2R R ke S PN C TSy
Description Complete vegetable slicer kit Description Complete food processor kit

l)aPajs I TIE

—
Slicing disc Julienne disc =
TRES R afuie] BEE

Item code Size Item code Size

CL1005 0,5 mm CL3032 32 mm
CL1015 1,5 mm CL3042 4X2 mm
CL1025 2,5 mm CL3044 4X4  mm
CL1030 3 mm CL3055 5x5 mm
CL1040 4 mm CL3052 52  mm
CL1050 5 mm CL3088 88  mm
CL1070 7 mm

CL1080 8 mm

CL1090 9 mm

cL1110 11 mm

CL1120 12 mm

CL1130 13 mm

2EZREES JITTI&E EEME

Grating disc Dicing kit French fries kit
TIRES EE TEES EE TS EE

Item code Size Item code Size Item code Size

CL2002 2 mm CL4008 8X8 mm CL5008 8X8 mm
CL2003 3 mm CL4010 10x10 mm

CL2005 5 mm

CL2009 9 mm
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Copied but unrivalled !
Dynamic 2@ DRI KERRIEIIEE © IELIE » RIRERL o DHLARKERAYIL
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FoibhifikzE BEEE

. . Dynamic is the inventor of the commercial salad spinner. Biocide treated, quick and
Manual Salad Spinner Series efficient. It is a necessity for the following reasons: The drier the lettuce is, the longer the
lettuce will last. | Dressing clings to dry lettuce with no run-off effect.

E007 N
FahybhIRR k28 Manual salad spinner

BH1& Diameter : 275mm/10.8"

BB E Total height : 342mm/13.5"

AEB/EE Actual/Shipping weight : 1.6kg/3.5lbs

WERE | 1~27M4ES Recommended capacity : 1~2 lettuce heads

. E1 0 10L
FahyD AR k28 Manual salad spinner

BH1& Diameter : 330mm/13”

BB Total height : 420mm/16.5"

AE/EE Actual/Shipping weight : 2.4kg/5.3lbs-3kg/6.61bs

WERE | 2~3 MEX Recommended capacity : 2~3 lettuce heads

Ezo 20L
FrhybhIfi7kes Manual salad spinner

H1& Diameter : 430mm/16.9”

SEE Total height : 500mm/19.7"

#E8/FEE Actual/Shipping weight : 3.6kg/7.9lbs-4.8kg/10.6lbs

WEBE | 3~5 MEX Recommended capacity : 3~5 lettuce heads

@ Stabilising base

[E KIS AT Stabilising base For E20

E1& Diameter : 360mm/14.2" €
=E Height : 170mm/6.7 " c

EEBRIKIMEEATEI9F2 S2B201 =
—— FBIE: 86-21-62951661 fEE: 86-21-62951662
Dgﬂﬂﬂll( Factory B, 7/F, Union Hing Yip Factory Bldg., 20 Hing Yip Street, Kwun Tong, Kowloon
— Tel: 852-26213001  Fax: 852-26213002
E-mail: info@cp-asia.com Website: www.dynamicmixers.com
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