BAKERY + PIZZA

PLANETARY MIXERS

e Three-speed gearbox ¢ Interlocked safety guard
e Efficient motors for reliability & e Includes hook, beater and
long life whisk attachments
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Bowl Max Dry Weight Dimensions Motor Power

Capacity (L) | Ingredients (kg) (kg) (WxDxH mm) Power (kW) (kW/A)

Gear Driven 3 Speed Mixers
B10KG 10 2 110/178/355 56 452x432x606 0.45 0.72/10
B20KG 20 5 104/187/365 87 530x496x780 1.1 1.5/10

Belt Driven 3 Speed Mixers
B40KG 40 4.5 80/160/310 150 620x630x1011 1.5 2/10

* Maximum capacities are based on dry bread flour & a MINIMUM of 55% water content.Overloading machines and/or using the incorrect speed can cause
damage & will void warranty. Prices and specifications are subject to change without notice. Pictures are for illustrative purpose and final product may differ



