
Internationally 
patented models

DR
IN

K 
MI

XE
R 
#5

4
Food and Beverage 
Solutions Provider



Simplicity and 
performance 
Speed variation 
from 8 000 to 16 000 rpm.
Heavy duty, reliable and quiet 
motor.
Automatic motor activation 
with bowl detection.

Accessories
Delivered with 2 bowls 
(stainless steel and transparent) 
and 3 removable stirrers. 

1   Universal spherical: 
for cold milk froths
2   Soft rubber: for milkshakes
3   Winged deep stirrer: 
for frappes

1    Strong aluminium base

2   Non slip rubber feet

3   Stainless steel and 
transparent bowls 
Capacity 0,675L (23 oz)

4   3 removable stirrers 

5   Bowl holder with detection 
Automatic start and stop

6   Heavy duty and quiet motor

7   Adjustable speed button 
8 000 to 16 000 rpm

A bar essential
This drink mixer is designed 
to make milkshakes, frappes, 
milk froth, ice cream drinks 
and all kinds of emulsified 
cold drinks.

It is easy to use thanks to 
its speed variation and 
bowl detection allowing an 
automatic motor activation. 

Equipped with a heavy 
duty and quiet motor, and 
delivered with 2 bowls and 
3 stirrers, this is the ideal 
equipment for bars, co�ee 
shops, restaurants, and ice 
cream shops. 

Motor 
Single phase: 
100-120 V – 50 / 60 Hz – 230 W – NSF, UL, CE, 
RoHS 
220-240 V – 50 / 60 Hz – 230 W – CE, NSF, RoHS

Variable speed:  
8 000 to 16 000 rpm (50/60 Hz)

Appliance
W: 182 mm (7,5’’)
D: 186 mm (7,5’’)
H: 530 mm (20’’)
 
Net weight:
6 Kg (13,5 lbs)

Shipping box
W: 215 mm (8,5’’)
D: 244 mm (9,6’’)
H: 600 mm (23,6’’)

Packed weight: 
6,5 Kg (14,5 lbs)

Safety, Standards, Hygiene Technical specifications
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PRODUCT: 2-YEAR WARRANTY

Occasional 
use

Regular 
 use

Intensive 
use

Choose the blender adapted to your needs
Thanks to the wide range of Santos blenders, you can make all sorts 
of drinks, cocktails, soups...
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In accordance 
with the 
following 
regulations

Machinery directive 2006 / 42 / EC

Electromagnetic compatibility 2014 / 30 / EU

‘‘Low voltage’’ directive 2014 / 35 / EU

RoHS directive 2011 / 65 / EU

Regulation 1935 / 2004 / EC (contact with 
food)

Regulation 10 / 2011 / EU (Plastic in contact 
with food)

Harmonized 
European 
Standards

EN ISO 12100: 2010

EN 60204-1 + A1: 2009

EN 60335-2-64: 2004 Commercial electric 
kitchen machines

CE Marking, UL (USA) et cUL (Canada), NSF 
(USA)

Thermal 
Safety

Motor protected by internal thermal 
detector

Electrical 
Safety

Waterproof On/O� interlock switch

Appliances are 100% tested after assembly

Acoustic 
Safety Very silent and powerful motor

Hygiene All removable parts can be put in a dishwasher 
or easily cleaned with hot soapy water. 
Bysphenol-free



07
 / 2

02
1 

- 
 V

7 
 | 

 g
ra

ph
ic

 d
es

ig
n:

 T
um

ul
te

Food and Beverage 
Solutions Provider

SANTOS 
140-150 avenue Roger Salengro 
BP 80 067 
69511 Vaulx-en-Velin Cedex (Lyon) FRANCE

Tel: +33 472 37 35 29 
Fax: +33 478 26 58 21 
Email: santos@santos.fr 
www.santos.fr

Follow us on #santosaddict  
social networks

   




