
FOOD 
PROCESSING

MACHINES

2026

































































































































































































































































1 2 8

Meat processors

DRAKE
Meat tenderizer, stir-fry meats

•	 Designed for meat to enhance texture and tenderness and strip-cut to perfection.
•	 AISI 304 stainless steel construction, stable footprint, won’t tilt over.
•	 All cradle blade sets made of the finest cutlery steel from Maniago Italy.
•	 Totally enclosed oil-bath gearbox.
•	 9 ¾“ x 1 ¼“ feed opening, the widest in its class.
•	 Cradle assembly easily removable for thorough sanitation.
•	 Transparent safety cover easily removable, interlocked for automatic shut-off.
•	 Front-mounted, IP67 water/dust proof switch, no-volt release.

Specifications
Cradle weight: 	 12 lbs.
Electrical:	 110-120V, 60Hz, 1-Phase – ½ HP – 6.4A
Plug and Cord:	 NEMA 5-15 P, SJT 18 AWG
Controls:	 ON/OFF stainless steel keypad, IP 67 waterproof protection.
	 No voltage release

Accessories: 
40005232	 96-blade tenderizer cradle 
40005252	 48-blade 3/8” (10MM) Strip Cutter Fajita cradle 
40005257	 32-blade 5/8” (15MM) Strip Cutter Fajita cradle
40005260	 24-blade 7/9” (20MM) Strip Cutter Fajita cradle
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Certified to UL Standard 763 and NSF Standard 08 Certified to 
CSA Standard C22.2

Meat processors
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DRAKE 370/0.5 110-120V, 60Hz, 
6.4A, 1-ph 110 10” x 13/16” 155/8" 1119/64" 18" 131/2" 133/16" 73/32" 637/64" 203/64" 2713/64" 77  29"x 23"x 31" 99
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Optional
96-blade tenderizer cradle

Optional
48-blade 3/8” (10MM)
Strip Cutter Fajita cradle

Optional
32-blade 5/8” (15MM)
24-blade 7/9" (20MM)
Strip Cutter Fajita cradle
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132 Elio - Cort - Cort PS (10"x10" and 10"x15") - panini grills
134 PD - PD R PS (10"x20") - panini grills
136 CREPE 1 - crepe maker

•	 Sirman is a proud supporter of restaurants, bars and coffee shops, aiming to 
offer food taste and attractiveness with a quick preparation time. 

•	 The bestseller Sirman panini grills Paninonstick boast all the right credentials 
in terms of dependability, performance and ease of cleaning due to quality 
materials, even heat distribution and the exclusive ceramic coating making them 
the most preferred choice in the market. 

•	 And now in addition to our exclusive Paninonstick ceramic finish, SIRMAN 
introduces CORT R PS and the PD R PS with removable plates to make cleaning 
even easier!

PANINI GRILLS
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Panini grills

Features
•	 The self-balancing top cooking surfaces allow for easy opening and closing, and 

stay in place.
•	 The hinge mechanism can be simply adjusted with an Allan key( not supplied) 

without removing the spring cover
•	 The 9 oz. (6 oz. ELIO) capacity grease receptacle is front-mounted and easily 

removable thanks to two handles.
•	 The spring cover is removable for accessibility.
•	 The scraping brush is standard

Specifications
Construction: 	 S/steel body with ceramic coated cast iron plates.
Electrical: 	 110-120V AC, 60Hz, 14A, 1700W 
	 (220V, 50Hz available on request)
Plug & Cord: 	 Attached plug, flexible, 3 wire SJTO AWG 12 long cord.
	 NEMA 5-20 P
Controls: 	 One thermostat with off position.
Heating element: 	 Two: shock-proof, coated.
Timer:	 Up to 15 min.
Grill area, Elio: 	 2-plate, 10"L x 10"W. Self-adjusting top plate.
Grill area, Cort: 	 2-plate, 15"L x 10"W. Self-adjusting top plate. 

ELIO L

ELIO R

CORT L

non-stick, no peel, no chip ceramic coated plates

ELIO - CORT - CORT PS
10” x 10” and 10” x 15” Panini grills

•	 Sirman panini grills feature a non-stick ceramic material that not only is very easy to clean after cooking but is extremely tough 
and long-lasting. It won’t chip or peel, and should last as long as the unit itself.

•	 The fine grain cast iron plates provide even and fast heat distribution and recovery 
•	 Well-suited for high volume operations
•	 Expand your kitchen capabilities by providing multiple menu options all in one small footprint
•	 Increase sales and profits and keep costs and maintenance low!
•	 CORT PS features removable grooved top and bottom plates
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Certified to UL Standard 197 and NSF Standard 4
Certified to CSA Standard C22.2

Panini grills
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watt inch. inch. inch. inch. inch. inch. inch. lbs. inch. lbs.

ELIO 1700 110-120V AC, 60Hz, 14A 10” x 10” 87/16” 1013/16” 101/4” 171/8” 91/2” 1911/16” 35 18" x 12" x 11" 37

CORT 1700 110-120V AC, 60Hz, 14A 15” x 10” 133/8” 1013/16” 1415/16” 171/8” 91/2” 1911/16” 48 18" x 17" x 11" 51

CORT PS 1700 110-120V AC, 60Hz, 14A 15” x 10” 133/8” 1013/16” 1415/16” 165/8” 61/4” 215/16” 48 20" x 17" x 11" 51

CORT R

Flat cooking surfaces

ELIO and CORT work surfaces options:
R version: grooved top and bottom
L version: grooved top and flat bottom
LL version: flat top and bottom

CORT R PS 
Features removable top and bottom plates 
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Panini grills

Features
•	 The self-balancing top cooking surface allows for easy opening and closing, and 

stays in place.
•	 The hinge mechanism can be simply adjusted with an Allan key (not supplied) 

without removing the spring cover.
•	 The 9 oz. capacity grease receptacle is front-mounted and easily removable 

thanks to two handles.
•	 The spring cover is removable for accessibility.
•	 The scraping brush is standard.

Specifications
Construction: 	 S/steel body with ceramic coated cast iron plates.
Cooking temperature: 	 Up to 570º F (300º C).
Electrical: 	 220-240V AC, 60Hz, 13A, 3000W (220V, 50Hz available on request).
Plug and Cord: 	 Attached plug, flexible, 3 wire SJTO AWG 12, 5' long cord.
	 NEMA 6-20 P
Controls: 	 One thermostat with off position.
Heating elements: 	 Two: shock-proof, coated.
Grill area: 	 20"L (20 3/4"L PD R PS) x 10"W bottom plate.
	 Two (2) x 10"L x 10"W self-adjusting top plates.
Timer: 	 Up to 15 min.

PD R

PD M

•	 Sirman panini grills feature a non-stick ceramic material that not only is very easy to clean after cooking but is extremely tough 
and long-lasting. It won’t chip or peel, and should last as long as the unit itself.

•	 The fine grain cast iron plates provide even and fast heat distribution and recovery 
•	 Well-suited for high volume operations
•	 Expand your kitchen capabilities by providing multiple menu options all in one small footprint
•	 Increase sales and profits and keep costs and maintenance low!
•	 PD R PS features removable grooved top and bottom plates

PD - PD R PS
10” x 20” Panini grills

non-stick, no peel, no chip ceramic coated plates
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Certified to UL Standard 197 and NSF Standard 4
Certified to CSA Standard C22.2

Panini grills
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PD R - LL - L - M 3000 220-240V AC, 60Hz, 13A 20” x 10” 1811/16” 1013/16” 201/2” 171/8” 91/2” 1911/16” 62 22" x 18" x 11” 69

PD R PS 3000 220-240V AC, 60Hz, 13A 203/4” x 10” 1811/16” 1013/16” 201/2” 171/8” 91/2” 1911/16” 62 30” x 30” x 17” 100

PD R PS
Features removable top and bottom plates

Choice of the following work surfaces styles:
R version: grooved top and bottom
L version: grooved top and flat bottom
LL version: flat top and bottom
M version: grooved top and half flat half grooved bottom

Flat cooking surfaces
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Panini grills

CREPE 1
crepe maker
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CREPE 1 2500 110-120V, 60Hz Ø 1325/32" 97/32" 1325/32" 55/16" 21 1647/64" x 1647/64" x 855/64" 23

A
B

C

A = 234
B = ø 400
C = 135

potenza watt 3.000

•	 Sirman crepe maker feature a non-stick ceramic material that not only is very easy to clean after cooking but is extremely 
tough and long-lasting. 

•	 It won’t chip or peel, and should last as long as the unit itself.
•	 Simple and compact shape
•	 Structure in stainless steel
•	 Overall dimensions is the work surface
•	 Thermostats control
•	 Shock-proof coated heating elements
•	 Adjustable feet for a safe and steady placing

Easy to clean after cooking
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140 Sirio - drink mixers
142 Apollo - Mercurio L - juicers
144 Orione Q - blender
146 BARMASTER Q - blender wi-fi
148 Triton - ice shaver
150 Nordkapp - ice crusher

•	 Inspired by the needs of Italian bars and cafes, where it all began.

•	 From the simple spindle mixer Sirio 1 through the heavy-duty blender Orione, 
Sirman offers a sturdy and stylish bar equipment line providing restaurants, 
bars and coffee shop with a genuine alternative in the market.

BAR LINE
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Bar line

Features
Technical:
•	 The spindle comes standard with three agitators for smoother and creamier 

results in less time.
•	 The sealed ball bearing motors gives a quiet and long lasting operation.
Safety:
•	 An interlock on the cup support prevents the machine from starting when the 

cup is not in place and stops machine when the cup is removed from its support.
Sanitary:
•	 Easy to clean aluminum alloy construction does not crack or stain.
•	 The agitators are made from stainless steel and resist wear and oxidation.

Specifications
Construction: 	 The base and stem are made from polished, anodized aluminum
	 alloy. The head is made from ABS plastic, standard cup is made 	
	 from Tritan (BPA Free). 
	 Stainless steel cup is available on request.
Motor: 	 0.14 Hp, 100 W, direct transmission.
Electrical: 	 110-120V AC, 60Hz, 1.6A (220V, 50Hz available on request).
Plug & Cord: 	 Detachable, flexible, 3 wire SJT AWG 18, 6' long.
	 NEMA 5-15 P
Controls: 	 ON / OFF button.

SIRIO 1

SIRIO 1 C

SIRIO 1 - SIRIO 1 C
Drink mixers

•	 Stylish and technologically advanced mixer with a frappe whisk particularly suitable for preparing coffees, cocktails, sorbets, 
smoothies, milk shakes

•	 Safety interlock stops machine when cup is removed
•	 Powerful, air-cooled motor
•	 2 whisk mixing system
•	 Become part of a massively growing market with the SIRIO 1 C, specially designed for the production of frozen coffees or for 

creamier results due to its special round agitator

BPA
Free
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Bar line
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watt/Hp r.p.m. oz. inch. inch. inch. lbs. inch. lbs.

SIRIO 1 100/0,14 110-120V AC, 60Hz, 1.6A 14.000 18 57/8” 711/16” 191/8” 6 22" x 8" x 10” 8

SIRIO 1 C 100/0,14 110-120V AC, 60Hz, 1.6A 14.000 18 57/8” 711/16” 191/8” 6 22" x 8" x 10” 8

Certified to UL Standard 763 and NSF Standard 08 

Optional: stainless steel cupOptional: ring for paper cupsSirio 1 C special round agitator
Dedicated to cold coffee 
and cold milk wipping
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Bar line

Features
Technical:
•	 The interlock system activates the juicer when the product is pushed down on 

the reamer. No need to start and stop the machine manually, increases yield.
•	 The 1/4 Hp motor is fan cooled. Its sealed ball bearing system and the direct 

gear transmission give a quite and long lasting operation.
•	 The tall juice collector reduces splashes to minimum.
•	 The large spout allows for faster work.
•	 The internal structure is made from stainless steel for sturdiness and longer life.
Sanitary:
•	 Only hygienic materials, ABS and stainless steel, enter into contact with the fruit.
•	 The reamer and the juice collector are easily removable for cleaning.

Specifications
Construction Apollo: 	 Stainless steel juice bowl; 
	 ABS thermoplastic base and reamer.
Construction Mercurio: 	 Stainless steel juice bowl; anodized aluminum base; ABS 
	 thermoplastic reamer and cones.
Motor: 	 1/4 Hp (150 W), direct transmission.
Electrical: 	 110-120V AC, 60Hz, 1.54A (220V, 50Hz available on request).
Plug & Cord: 	 Flexible, 3 wire SJT AWG 16, 6' long., NEMA 5-15 P
Controls: 	 ON/OFF rocker switch.

APOLLO 

Easy cleaning

Optional Stainless Steel Lid

APOLLO
MERCURIO L
Juicers

•	 Commercial, imposing, efficient and easy to use heavy-duty citrus juicer range
•	 Anodized aluminum (Mercurio), ABS (Apollo) body, with no edges or seams for easy cleaning
•	 Removable AISI 304 stainless steel (dishwasher safe) juice bowl
•	 Reamer designed with 2 interchangeable cones to perfectly squeeze different sized fruits
•	 Patented, safety interlock reamer allows activating the juicer when the product is pushed down
•	 Powerful, ventilated motor with gear drive
•	 MERCURIO L features a top lever with a stainless steel cup and deflector to protect from spillage

Certified to NSF Standard 08
Apollo
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Bar line
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Apollo 150/0,20 110-120V AC, 60Hz, 1.54A 320 81/4” 81/4” 61/8” 11” - 7 13" x 11" x 15” 9

Mercurio L 150/0,20 110-120V AC, 60Hz, 1.54A 320 81/4” 1113/16” 613/16” 153/16” 227/16” 13 15" x 12" x 17" 15

Interchangeable cones to accommodate 
different sized fruits

MERCURIO L
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Bar line

Features
Technical:
•	 The rugged 1 Hp motors are fan cooled. 
•	 Their sealed ball bearing system and the direct gear transmission give a quite 

and long lasting operation.
•	 The Tritan containers are virtually unbreakable.
•	 A feed opening on the lid allows for adding products while the blender is 

working.
•	 Easy-grab handle for faster and safer container handling.
•	 Durable one-piece blade design for creamier and smoother drinks.
Sanitary: 
•	 The Tritan container is BPA free and dishwasher safe.
•	 The blenders are built with highly hygienic materials.
•	 Easy to disassemble and clean.

Specifications
Construction:	 Base is made from aluminum, the container is made from		
	 Tritan and the blades are stainless steel.
Motor:	 750 W, direct transmission.
Electrical:	 110-120V AC, 60Hz, 6.33A (220V, 50Hz available on request).
Plug & Cord: 	 Detachable, flexible, 3 wire SJT AWG 16, 6’ long. 
	 NEMA 5-15 P
Orione Q VV Timer: 	 ON/OFF/PULSE keypad 
	 VARIABLE SPEED and TIMER dials.

ORIONE Q VV TIMER

ORIONE Q
Blender

•	 Robust powerful range of bar blenders with hardened steel blades making them ideal for a wide variety of uses including 
mixing, pureeing and liquefying

•	 Air-cooled 1 Hp motors
•	 Highly resistant Tritan jugs
•	 Tempered stainless steel blades
•	 Fully removable jug for easy cleaning
•	 Rubber cap on lid for opening whilst in operation to add extra ingredients
•	 Orione Q VV Timer features a variable speed control and a timer 

BPA
Free
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Orione Q VV Timer 750/1 110-120V AC, 60Hz, 6.33A 14.000 / 24.000 68 83/16” 817/64” 193/32” 11 121/64” x 121/64” x 2043/64” 15

Stackable containers

Easy breakdown for cleaning

Orione Q VV Timer
ON/OFF/PULSE keypad 
VARIABLE SPEED and TIMER dials

Stainless steel gearsStandard sound-reduction enclosure
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Bar line

Features
Technical:
•	 The rugged 1 Hp motors are fan cooled. 
•	 Their sealed ball bearing system and the direct gear transmission give a quite 

and long lasting operation.
•	 The Tritan containers are virtually unbreakable.
•	 A feed opening on the lid allows for adding products while the blender is 

working.
•	 Easy-grab handle for faster and safer container handling.
•	 Durable one-piece blade design for creamier and smoother drinks.
Sanitary: 
•	 The Tritan container is BPA free and dishwasher safe.
•	 The blenders are built with highly hygienic materials.
•	 Easy to disassemble and clean.

Specifications
Construction:	 Base is made from aluminum, the container is made from		
	 Tritan and the blades are stainless steel.
Motor:	 750 W, direct transmission.
Electrical:	 110-120V AC, 60Hz, 6.33A 
Plug & Cord: 	 Detachable, flexible, 3 wire SJT AWG 16, 6’ long. 
	 NEMA 5-15 P
Controls:	 Touch control display, IP67 keypad 
	 8 programmes on the card with immediate start
	 8 different settable steps in each programme
	 Speed regulation from 10 to 100%
	 Pulse key for ice-breaker function		

BARMASTER Q
Blender wi-fi

BPA
Free

•	 Robust powerful range of bar blenders with hardened steel blades making them ideal for a wide variety of uses 
including mixing, pureeing and liquefying

•	 Air-cooled 1 Hp motors
•	 Highly resistant Tritan jugs
•	 Tempered stainless steel blades
•	 Fully removable jug for easy cleaning
•	 Rubber cap on lid for opening whilst in operation to add extra ingredients
•	 Infinite programmes by downloading the free APP
•	 Adjustable audible alarm signals
•	 Can be connected to Wi-Fi for easy management of programmes on various machines
•	 Self-diagnostics for immediate check on the status of the machine
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Standard sound-reduction enclosure
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Barmaster Q WI-FI 750/1 110-120V AC, 60Hz, 6.33A 14.000 / 24.000 68 99/64" 81/32" 199/64" 93/8" 91/16" 217/64" 1213/32" 263/16" 11 121/64” x 121/64” x 2043/64” 15

Sound enclosure 2 121/64” x 121/64” x 2043/64” 4

Stackable containers

Easy breakdown for cleaning

Stainless steel gears
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Bar line

Features
Technical:
•	 Can produce either finely crushed ice or flakes of frozen ice for cocktails or to 

display cold dishes
•	 Ice can be crushed up to 3/8” (10 mm) in thickness
Safety
•	 Safety interlock on the ice chute
•	 Safety interlock on the collecting container
Sanitary
•	 Body and tray are made from thermoformed alimentary plastic

Specifications
Construction: 	 Aluminum and s/steel frame, body and tray are made from 	
	 thermoformed alimentary plastic, ice chute is polished aluminum
Motor:	 1/2 Hp (350W)
Electrical: 	 110-120V AC, 60Hz, 3.04A (220V, 50Hz available on request).
Plug & Cord: 	 Detachable, flexible, 3 wire SJT AWG 16, 6’ long.
	 NEMA 5-15 P
Switch:	 ON/OFF push button switch.

TRITON
ice shaver

•	 Adjust blade for different sizes of crushed ice
•	 Ideal for modern market demands
•	 Heavy-duty 350 W motor
•	 Large ice chute for easy feeding of ice 
•	 Safety interlock on ice chute and collecting container
•	 Aluminum and stainless steel frame
•	 Consistent shape of shave
•	 Use only hollow ice cube
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Triton 350 110-120V AC, 60Hz, 3.04A 12000 1500 3/8 64 143/8” 81/4” 185/16” 115/8” 187/8” 19 21" x 11" x 12” 22

Cut thickness adjusting knob

Microswitch on the lever

Collecting tray with microswitch
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Bar line

Features
Technical:
•	 For both fine and coarse crushed ice. Ideal for frozen cocktails and to serve food 

on a bed of ice.
•	 Air-cooled motor with gear transmission.
Safety
•	 Safety interlock on lid for automatic cut-out when lid is lifted.

Specifications
Construction: 	 Die-cast aluminum base, stainless steel jug, food-grade 
	 ABS outlet and stainless steel blades.
	 Stainless steel housing
Motor:	 150 W, direct transmission.
Electrical: 	 110-120V AC, 60Hz,  0.8A (220V, 50Hz available on request).
Plug & Cord: 	 Attached, flexible, 3 wire SJT AWG 18, 6’4" long.
	 NEMA 5-15 P
Controls:	 ON/OFF rocker switch.

NORDKAPP
ice crusher

•	 Crushes ice in 4 different sizes for use in sorbets, crushed ice drinks, cocktails, fish preservation, etc 
•	 Ice expulsion by centrifugal force 
•	 Stainless steel jug 
•	 Four position regulation system
•	 Powerful air-cooled motor with gear drive 
•	 Safety interlock on lid 
•	 Its have different sizes of crushed ice
•	 Use only hollow ice cube
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Certified to UL Standard 763 and NSF Standard 8
Certified to CSA Standard C22.2
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Nordkapp 150 110-120V AC, 60Hz, 0.8A 800 68 101 85/64” 117/32” 1911/32” 91/4” 11 16" x 12" x 22" 17

4-position ice thickness lever

Blade detail
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SIRMAN USA, Inc.
1500-1514 West Wrightwood Court,

Addison, IL 60101
U.S.A.

Toll free: 866-643-6872
Phone: +1 847-288-9500

Fax: +1 844-836-7076

sirmanusa@sirman.com
www.sirman.com

SIRMAN S.P.A HQ
Viale dell’Industria, 9

35010 Pieve di Curtarolo (PD)
Italy

Tel. +39 049 9698666

info@sirman.com
www.sirman.com

TÜV NORD CERT GmbH

tuev-nord.de

ISO 9001
ISO 14001

Azienda Storica Italiana Historical Italian Company
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