
Singletons 
90AS/90ASX Models 

Texture Adjustable Whole-Nut Mills 
Industrial duty power, durability and reliability 

 

 

Perfect for: 
 Nut Butter manufacturers 

 Health food shops 

 Speciality grocer stores 

 Supermarkets  

 Restaurants 

 Bakeries and biscuit manufacturers 

 Satay sauce/Tahini manufacturers 

 Chocolate and confectionary  
manufacturers 

 Nut dealers and importers 
 

Email: enquiries@singletons.co.nz 

Website: www.singletons.co.nz          

 

 Compact design,  

 Simple to use - easy to dismantle and 

clean, 

 User adjustable nut butter texture to 

smooth, crunchy or anything in-between.  

 Grinds whole dry roasted Peanuts, 

Cashew, Hazelnut, Walnut, Pistachio, 

Almond, Macadamia and Brazil nuts,* 

 Mix in Chocolate chunks, cocoa nibs or 

desiccated coconut (max. 15% by mass), 

 Durable grinder components precision 

machined from hygienic stainless steel, 

 High capacity 9Kg BPA free PETG hopper, 

 Totally Enclosed Fan Cooled 2.0Hp 

(1.5kW) motor - 100% duty cycle, 

 Thermal Overload motor protection, 

 Heavy duty electrical switchgear**, 

 Made in New Zealand to AS/NZS3820:2009 

electro-mechanical standards, 

 Designed with a view to achieving UL763 

and AS/NZS/IEC 60335 safety standards 

for user peace of mind, 

 Single phase – uses any standard wall 

socket (3 phase option available), 

 Programmable timer to control run time 

between 1sec – 100hr but can be stopped 

at will by depressing the OFF button**, 

 Available in any standard powder-coat 

colour (Standard-Cola red), 

 Supplied with tool kit and pictorial 

instructions, 

 Full 1 year manufacturer’s warranty.  

 *  length - 20mm maximum 

 ** available on 90ASX /90ASX models 

 

http://www.singletons.co.nz/

