
ProfessionaL CentrifugaL 
JuiCe extraCtor

‘‘ezy-cleantM system’’ #58
Just using your imagination:

create and make lots of fruit and vegetable 
juices, mixtures, coulis, sauces...

Internationally patented models

www.santos.fr



safety: Locking - unlocking patented system
Electric cut-off and motor breaking when 
opening the handle

a cleaning brush and a maintenance set 
(1 shifter rubber ring + 3 seals) are deli-
vered with the appliance.

for a high quaLity JuiCe

santos: worLdwide Leader in CoMMerCiaL JuiCers

The professional centrifugal juice extractor # 58 is the result of santos 40 years worldwide experience. 
This powerful and easy to clean commercial juicer is dedicated to juice bars, health food stores, hotels, bars, restaurants, cafeterias, 
ice cream shops, institutions…

we have the JuiCe extraCtor you need…
Santos has a 25 years experience in creating juice extractors and developing exclusive patented systems to provide an 
incomparable reliability and efficiency.

rigour and quality
All Santos juice extractors are in 
accordance with the most stringent 
international regulations: GS, UL, 
NSF.

2001 20061986
# 28 # 50 # 58

output

Up to 120 liters of juice
per hour

ezy-clean™ system: 
Removable bowl, basket and cover 

(no tool needed)

spout height: 215 mm
Accepts glasses, jugs and blender jars

Stainless steel and aluminium body

extra wide feeding chute:
Ø 79.5 mm (3’’)

No need to cut fruits or vegetables

filter Basket:  
obtain a perfect filtration thanks to its very 
fine sieve (0.5 mm / 0.02’’ holes)
Basket with 0.8 mm holes available on demand

Powerful: Asynchronous motor extremely 
silent and powerful (1300 W)

Patented basket steering device
ALS (Auto Locking System)

Pusher: Low effort, constant flow,  
maximum yield

ProfessionaL CentrifugaL JuiCe extraCtor

The professional art of juicing since 1954
ProduCt: 2-YEAR WARRANTY | Motor: 5-YEAR WARRANTY 

video



quaLity, exPertise, CoMfort

in accordance with the following regulations
• Machinery directive 2006/42/EC
• Electromagnetic compatibility 2004/108/EC
• Electrical equipment designed for use within certain voltage limits "low 

voltage" 2006/95/EC
• RoHS directive 2002/95/EC
• Regulation 1935/2004/EC (contact with food)

harmonized european standards 
• EN ISO 12100 - 1 and 2: 2004 
• EN 60204-1: 2006  
• EN 12547+A1: 2009 Juice extractors
• EN 60335-2-64: 2004 Commercial electric kitchen machines

CE (European standards), GS (Germany) controlled by the LNE (National 
Test Laboratory), UL (USA) et cUL (Canada), NSF (USA)

thermal safety
Motor protected by thermal detector and overload protector.

electrical safety
• On/ off switch detects no voltage.
• All mechanical parts are ground connected.
• Appliances are 100% tested after assembly.

acoustic safety
Silent asynchronous motor.

Mechanical safety
A friction brake immediately stops the basket when opening the handle.

hygiene
All removable parts can be put in a dishwasher or easily cleaned  
with hot soapy water.

Easiness, efficiency and quality:
• No need to cut apples, carrots, tomatoes… thanks to the wide feeding chute (Ø79.5 mm).
• time-saving: no tool needed to remove the basket, bowl and cover (exclusive patented Ezy-clean systemTM).
• Complete safety: automatic brake when opening the machine, in compliance with the most stringent international regulations. 
• Maximum juice extraction: motor and baskets are calibrated, rotating at the ideal speed to extract a maximum of juice  

(output: up to 120 l / h).
• Perfect filtration thanks to its very fine sieve (0.5 mm holes).
• Preservation of vitamins: keeps all the vitamins from fruits and vegetables.

Motor

Single phase:  100-120  V – 50 / 60 Hz – 1300 W CE – UL – NSF 
220-240  V – 50 / 60 Hz – 1300 W CE – GS 

Speed:  3 000 rpm (50 Hz) 
3 600 rpm (60 Hz)

weight

Net: 24 Kg (53 lbs)
Shipping: 27 Kg (59.5 lbs) 

teChniCaL sPeCifiCations

safety, standards, hygiene

"ezy-CLeantM systeM" # 58

aPPLianCe shiPPing Box
W: 320 mm / 12.6’’ 
D: 480 mm / 19’’

H: 580 mm / 22.8’’

The professional art of juicing since 1954
ProduCt: 2-YEAR WARRANTY | Motor: 5-YEAR WARRANTY 

Juice bar version #58J:
This juicer is delivered with a 
pulp tube, which goes directly 
through your counter to the waste 
collector below.

Chefs and Patisserie kit #58 110:
This juicer is delivered with
• 2 different baskets: Standard basket with 0.5 mm holes, to make all fruit or 

vegetable juices / Filtration basket with 0.8 mm holes, for more creamy coulis, and 
for fiber fruits (ex: pineapple)

• 1 wide feed tray to place fragile fruits, or pour liquid preparations…
 

 

www.santos.fr

W: 370 mm / 14’’ 
D: 660 mm / 26’’

H: 590 mm / 23.2’’
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santos
140-150, avenue Roger Salengro - 69120 VAULX-EN-VELIN (Lyon) - FRANCE - Tel. +33 472 37 35 29 – Fax +33 478 26 58 21

website: www.santos.fr – email: santos@santos.fr

ProfessionaL JuiCe extraCtor # 58

www.santos.fr
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