
Especially for blending of cocktails, frozen 

drinks, smoothies, iced coffees, frappés etc.

• silent, safe and hygienic

• long-lasting robust construction

• simple and quick to operate

• 2 or 3 speeds

• pulse function

• 2-liter container

Rotor Bar Blender RBB 2 & RBB 3

A Swiss quality 
product which sets 
a higher standard 
worldwide!



Your distributor:

The machine complies with the CE-regulations. Swiss Made.

All rights reserved to make alterations without prior notice.

Model RBB2 RBB3

Article number 1125.20x 1125.21x

Power supply 230 V, 50 Hz, 1.8  
120 V, 60 Hz, 3.2 A 

230 V, 50 Hz, 3.2 A 
120 V, 60 Hz, 5.8 A 

Power output 400 W contin./~ 700 W peak 550 W contin./~ 1000 W peak

Speeds 2, uncontrolled 3, electronically controlled

Net/gross weight  (kg) 4.0 /4.6 kg (added weight of stainless steel container 0.6 kg)

Dimensions (Ø×H ) 190× 220/480 mm

Rotag-Group   The quality makers of robust catering machines

Production and sales

Rotor Lips Ltd.
Catering equipment manufacturer
CH-3661 Uetendorf 
Switzerland

Phone	+41 (0)33 346 70 70 
Fax	 +41 (0)33 346 70 77

info@RotorLips.ch  
www.RotorLips.ch

Transparent 2-liter con-
tainer made from polymer, 
lightweight, handy and 
stackable, with scale.

2-liter stainless steel 
container and handle, 
very robust, for highest 
demands on hygiene.

Technical data

Rotor Bar Blender RBB2 & RBB3

Powerful engine and high-grade finish
Rotor Bar Blenders are powered by heat resistant and silent special-purpose 
engines with an overload protection switch. The case is manufactured from stain-
less steel and the connector to the bowl is made out of a tough, durable synthetic 
material for optimal vibration damping and easy cleaning. High quality rubber feet 
provide safe standing and silent operation while 2 solid lever switches made out of 
metal guarantee quick handling. Accessories and spare parts will be available for 
many years to come, as usual for all Rotor products.

Rotor Bar Blender 2
Our inexpensive, simpler model Rotor Bar Blender 2 has 2 speeds with a maximum 
continuous power consumption of 400 watts and peak output at about 700 watts.

Rotor Bar Blender 3
For processing bigger quantities we recommend the Rotor Bar Blender 3 with  
3 optimized speeds, a continuous power consumption of 550 watts and a peak 
output of about 1000 watts. A robust electronic speed control supplies the motor 
with only the power necessary. In addition, the electronics guarantee a gentle, 
smooth start without splashing up or jolting any liquid.

Pulse function (both models) 
For short remixing: briefly tap on the switch with one finger.
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«High Power» cutting 
head for intense and fast 
processing, also crushes 
ice cubes. 
Art. Nr. 1121.306

Optional whipping head, stirs 
without cutting. For cremes, 
shakes, cocktails etc. 
Art. Nr. 1121.305

Optional «Bar Blender» 
cutting head for gentle 
mixing and very fine 
pureeing. 
Art. Nr. 1125.130
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