
WHY HEINZELMANN CHEF-X
Seven Reasons make it differents

DESIGNED WITH CHEFS, FOR CHEFS
The Heinzelmann CHEF-X is a multi-functional professional 
kitchen machine, jointly developed with chefs and our German 
engineering team to meet the demands of even the busiest 
professional kitchens.

SPEED / BLADE
A powerful motor drives the 4-angled specially hardened blade 
up to a maximum speed of 10,500 RPM to deliver the finest results.
The Titanium Coated Blade gives you the best edge with higher 
strength and resistance to corrosion over the length of the blade.

MANUAL CONTROL 
The easy to operate manual controls gives an extensive variety of 
combinations between the temperature and speed, making your 
busy service kitchen more efficient, easier to work in and with 
increased productivity.

LID WITH LIGHT (Patented)
The integrated light gives you quick visual and helps you keep 
control and of what is happening in the pot during operation.

THE DESIGN
In Germany ones says: “Food is also enjoyed with 
the eyes” and this is what encouraged us to create 
a stylish design for the Heinzelmann CHEF-X.

PAUSE
The useful PAUSE function enables you to interrupt the operation 
for tasting and testing the texture without the need to reset the 
settings.

MULTI-PULSE
It offers a power adjustment in various interval speed operations, 
allowing different blending results. This brings a creative feature 
to chefs for their new dishes.

Entwickelt für den Küchenprofi

Feel the Speed
and Power
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