
 

- Designed for high volume, heavy duty mixing 
- Works directly in pots 
- Powerful 
- Offers many years of uninterrupted food 
preparations 
- Variable speed optional 
- Entirely stainless steel made: easy cleaning 
and perfect hygiene 
- Handy 
- Retractable stainless steel frame 
- Adjustable working height 
- Reduced overall dimensions once folded up 
- Whip accessory available. Ref. TB003 

 

-  

ADVANTAGES 
 

 

 

 

 

 

 

 

 

 

 
 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

OUTPUT MAX 2.2 kW 

SPEED 4,000 R.P.M. 

VOLTAGE 230V, 400V, 3 ph 

MIXER TOOL 
ATTACHMENT 

570 mm / 22.4’’ 

DIAMETER OF MIXER HEAD 270 mm / 10.6’’ 

EXTENDED DIMENSIONS 
L.170 x l.60 x H.120 

67’’ x 24’’ x 47’’ 

OVERALL DIMENSIONS 
L.95 x l.60 x H.170 

37.5 x 24’’ x 67’’  

MINIMUM HEIGHT 500 mm / 19.7’’ 
MAXIMUM HEIGHT 790 mm / 31’’ 

WEIGHT 79 kg / 174 lbs 

  

In a few seconds and without dismantling 
anything, the stainless steel tube can be 
cleaned with water only. 

Mixer: Directly in the cooking pots, it can mix all 
the preparations of vegetable or fi sh soups…. 
In less than 5 minutes, it finely pulverizes more 
than 300 litres of cooked vegetable soups 
including, leeks and onions. 
 

Whip: Ideal for delicate recipes, dehydrated 
soups. 

Capacity: 100 to 300 L / 25 to 80 gal. 

Important: - The electric connection must be 
done by a skilled person.  

              - Gigamix whip attachment 
requires the variable speed base option 
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 Ref. TB001  

         TB002 (with variable speed control) 

 

TECHNICAL DATA 

USE 
 

MAINTENANCE 

   

 

25 / 80 gal. 



 

  

TECHNICAL SHEET 
 



 

 

 

  



 

  



 

 


