
Name Commercial Auto Blender

Nick Name Chef

Model No. CB1000

Size / Weight 220 X 245 x 480 (mm) / 11kg

Voltage AC 220-240V, 50/60Hz

Power
Consumption

1,700W

Color Metal & Silver

Standard
Components

Container, Vacuum Module, Sound Enclosure, User Manual, Recipe Book, etc…

World's first auto-opening
function applied

High performance blender with
reduced noise

Asymmetrical bottom container

Quick button considering the
user's environment

Perfect antioxidant vacuum
blending with specialized vacuum
module

Durable commercial motor and
blade

5 Pre-Set Buttons for
Convenience

DIY mode (self-setting mode) to
set custom recipes for users

Design with safety in mind

Durable, high-capacity container

Commercial design for durability

< Commercial Auto Blender Product Description >
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 ① The very first commercial blender in the world with automatic open / close sound enclosure. Blending and
     automatic sound enclosure operation can start with one touch of button to maximize the convenience and
     time-saving for the user.
 ② Algorithmic sensing technology that senses the complete closing/opening of the sound enclosure and
    controls blending and integrated control is applied. When an obstacle is detected in the closing process of
    the sound enclosure, it is designed to be safe by automatically opening the sound enclosure through
    the motor load detection design.
 ③ After the sound enclosure is completely closed, vacuum technology is applied to maximize the noise prevention
     effect, and a technology to keep the sound enclosure closed while blending function is applied.

 ① Innovative, low-noise, low-vibration, ultra-high-speed blender performance is provided by applying Kuvings'
     unique noise reduction technology to the motor, blade, and body, and by adding a specially designed
     sound enclosure.
 ② Durable "Ecogen" material is used to reduce noise and vibration, and noise prevention technology applied
     for use in inside of stores to provide a low-noise operating environment.

 ① The angle of the bottom of the container is scientifically devised and designed to be unbalanced, and
     since it is an unbalanced rotation method, smooth and uniform blending of particles is possible.
 ② In addition, it is equipped with a Snow Flake Shaved Ice function, so you can crush ice with a soft texture.

 ① Maximize user accessibility by designating the main menu button (Pre-set No. 1 button).
 ② It is quick and easy to use, increasing efficiency and convenience.

 ① By implementing vacuum and blending at the same time, it produces fast and high-quality juices and
     smoothies. (World's first innovative technology)
 ② Minimize nutrient loss and prevent oxidation / browning / layer separation through vacuum implementation
     in the shortest time (within 7 seconds).
 ③ An intelligent vacuum level sensor enables the target vacuum level.
 ④ From low vacuum to high vacuum, you can set the optimum vacuum level according to the recipe type.
 ⑤ It is the world's first commercial vacuum blender with a vacuum module attached to the automatic sound
     enclosure and the best antioxidant vacuum blending is possible.
 ⑥ The vacuum auto button makes it easier to use in a vacuum method that is more convenient than other
     companies' products. (No need for separate components such as vacuum sticks)

 ① The blade structure is optimized for a uniform texture, and the ingredient is blended into a soft texture.
 ② It is equipped with motor performance that can be used stably for a long time.

 ① Optimized 37 recipe programs for café menus are already built-in.
 ② 5 main menu buttons can be saved by the user for convenient use.

 ① You can save user-customized recipes by setting the blender speed and time for each section of 5 steps.

 ① Blending is possible only the container is properly fastened.

 ① The 85oz high capacity container blends even large amounts in a short amount of time.
 ② It can be used hygienically due to the durable Ecogen material.

 ① By combining CMF optimized for durability and commercial environments with a stainless material, it secures
     durability and creates a premium image.


