
MANDELBOX – Kombi Model

Two in one line – the right solution for every application

The original HUTTERER MANDELBOX Kombi Model consists of an almond roasting machine and a 
sugar cooker. It is used for producing roasted almonds and all kinds of nuts, as well as for making 

candied fruits. Both units can be operated independently of each other.

Technical Specifications

Weight: 90 kg

Dimensions:

 Base area: 560 × 900 mm 
 Height without arm: 850 mm 

OPTION: Custom height available on request 

Kettle Drive:

 Spur gear motor, reinforced design 
 230 V / 50 Hz 
 0.25 kW with starting capacitor 

Stirrer Drive:

 Worm gear motor 
 230 V / 50 Hz 
 0.15 kW with starting capacitor 

Stirring Arm:

 Stainless gunmetal body, high-gloss chrome-plated 
 Quadruple ball-bearing mounted 
 With adjustable chain drive 
 3-finger stirring mechanism 
 With PTFE spatula 
 Can be mounted on the right or left side 

Stirring Arm Support:

 Corrosion-resistant cast aluminum 

Electrical System:

 Safety ON/OFF switch 
 Undervoltage release 
 Emergency stop button 



Heating:

 All-gas slot burner with thermoelectric flame failure safety device 
 Multi-setting control unit 

Nominal Heat Load: 8 kW

Connection:

 LPG (liquefied petroleum gas) 50 mbar 
 OPTION: Natural gas H 

Gas Consumption:
0.6 kg/h

Power Consumption: approx. 0.3 kW/h

Capacity: approx. 16 kg/h

Copper Kettle – Mandelbox:

 Diameter: 360 mm 
 Capacity: 16 liters 
 With 2 handles and base support 

Copper Kettle – Sugar Cooker:

 Diameter: 360 mm 
 Capacity: 16 liters 
 With 2 handles 

Housing:

 Profile tube / sheet steel, 1.5 mm, thermally insulated 

Cover Plate:

 Polished stainless steel 

Finish:

 RAL 5015 sky blue 
 Two-layer textured coating 

OPTION: Available in all RAL colors 

Additional Options

 Water tap for fixed water connection 
 Gas hose (1.5 m) complete with regulator and hose rupture safety device
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