
Model 

Anliker XXL Pro 
Ideal for Large Kitchens and Batch Prep. 
Up to 800 Kg/hr (1,763 lbs/hr)

The usual perfect cut of the Anliker in large quantities. The 
maintenance-free machine, which is made entirely of stainless 
steel, convinces with the simplest tool change and a large 
variety of accessories. The large selection of different cutting 
variants, including special cuts such as Brunoises and 
Gaufrettes, allow even more creativity in the kitchen. 

Tender specification 
Design   Maintenance-free machine, made entirely of stainless steel

 Cost efficiency thanks to low energy consumption, less food waste, easy cleaning and 
lower labor costs

 Easy cleaning in the dishwasher ensures the highest hygienic standards
 Universally applicable due to the modular system
 Perfect cut thanks to the drawing cut, reduces unnecessary loss of nutrients and 

vitamins and ensures longer shelf life
 Creative results thanks to the special cuts for Brunoises and Gaufrettes
 Average cutting performance of 800 kg/h
 Automatic safety shut-down when the plunger is open

Function Cutting, shredding, grating and grinding in more than 50 different ways 
Capacity Up to 800 Kg/h 
Motor 3x400 V, 50 Hz / 1x 115 V, 60 Hz (connection with monophase) 
Voltage 230 V, 50 Hz, (231.03408) 

230 V, 50 Hz, (231.03410) 
115 V, 60 Hz, (231.03414) 

Space requirements 910 x 725 x 1200 mm 
Noise 40 dB 
Weight 100 kg 
Certificates CE 

Manufacturer 

Brunner-Anliker 
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Disc overview 

Fine cut Art. Nr. 

Fine cut 1 mm F1 232.02601 
Fine cut 2 mm F2 232.02602 

Sickle knife Art. Nr. 

Sickle knife 
1.5 mm 

SM 1.5 232.02675 

Sickle knife 
2.5 mm 

SM 2.5 232.02676 

Sickle knife 
4.5 mm 

SM 4.5 232.02678 

Juliennes Art. Nr. 

Juliennes 1.5 mm S 1.5 232.02622 
Juliennes 2 mm S 2 232.02623 
Juliennes 3 mm S 3 232.02624 

Allumettes Art. Nr 

Allumettes 4 mm PA 4 232.02631 
Allumettes 4 mm 
(cheese) 

PA 4 K 232.02232 

Allumettes 5 mm PA 5 232.02633 
Allumettes 5 mm 
(cheese) 

PA 5 K 232.02634 

Allumettes 6 mm WS 232.02240 

Bâtonnets Art. Nr. 

Bâtonnets 6 mm BT 6 232.02241 
Bâtonnets 7 mm BT 7 232.02242 
Bâtonnets 8 mm BT 8 232.02243 
Bâtonnets 10 mm BT 10 232.02244 

Rough cut 

Rough cut 3 mm G3 232.02603 
Rough cut 4 mm G4 232.02288 
Rough cut 6 mm G6 232.02606 
Rough cut 8 mm G8 232.02236 
Rough cut 10 mm G10 232.02237 
Rough cut 12 mm G12 232.02238 
Rough cut 16 mm G16 232.02552 

Grating 
discs 

Art. Nr. 

Grating disc 13 mm No 000 232.02724 
Grating disc 11 mm No. 00 232.02725 
Grating disc 9 mm No. 0 232.02700 
Grating disc 7 mm No. 1 232.02701 
Grating disc 6 mm No. 2 232.02702 
Grating disc 5 mm No. 3 232.02703 
Grating disc 
4.2 mm 

No. 4 232.02704 

Grating disc 3 mm No. 7 232.02707 
Grating disc 
2.5 mm 

No. 9 232.02709 

Grating disc 2 mm No. 11 232.02711 
Grating disc 
1.8 mm 

No. 12 232.02712 

Parmesan No. 14 232.02714 
Fondue 12 mm No. 18 232.02718 
Fondue 16 mm No. 19 232.02719 
Universal 2.5 mm No. 23 232.02723 

Food Service Solutions, Inc. 1-800-668-8765
1- 430 Industrial Drive
Milton, Ontario
L9T 5A6 

Info@FoodServiceSolutions.com
@foodservicesolutionscanada 
www.FoodServiceSolutions.com

Art. Nr. 



Shaving cut Art. Nr. 

Shaving cut 
0.5 mm 

HS 232.02621 

Demidov Art. Nr. 

Demidov 5 mm SU 5 232.02298 
Demidov 7 mm SU 7 232.02258 

Brunoises Art. Nr. 

Brunoises 3 mm BR 3 232.02639 
Brunoises 4 mm BR 4 232.02640 
Brunoises 5 mm BR 5 232.02641 

Gaufrettes Art. Nr. 

Gaufrettes 4 mm PG 4 232.02286 
Gaufrettes 8 mm PG 8 232.02293 

Tomato cut Art. Nr. 

Tomato cut 
5 mm 

TO 232.02614 

Dicing Art. Nr. 

Dice 6 mm W 6 232.02245 
Dice 8 mm W 8 232.02247 
Dice 10 mm W 10 232.02248 
Dice 14 mm W 14 232.02250 
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