
Коммерческие ручные блендеры 
XM-32, XM-33, MB-31, B-30

 Технические характеристики

По вопросам продаж и поддержки обращайтесь: 

Магнитогорск (3519)55-03-13 Иваново (4932)77-34-06 
Ижевск (3412)26-03-58 
Иркутск (395)279-98-46 
Казань (843)206-01-48 

Москва (495)268-04-70 
Мурманск (8152)59-64-93 
Набережные Челны (8552)20-53-41
Нижний Новгород (831)429-08-12  Калининград (4012)72-03-81     
Новокузнецк (3843)20-46-81 
Ноябрьск (3496)41-32-12 
Новосибирск (383)227-86-73 
Омск (3812)21-46-40 
Орел (4862)44-53-42 
Оренбург (3532)37-68-04 

Тольятти (8482)63-91-07 
Томск (3822)98-41-53 
Тула (4872)33-79-87 
Тюмень (3452)66-21-18 
Ульяновск (8422)24-23-59 
Улан-Удэ (3012)59-97-51 
Уфа (347)229-48-12 
Хабаровск (4212)92-98-04 
Чебоксары (8352)28-53-07 
Челябинск (351)202-03-61 
Череповец (8202)49-02-64 
Чита (3022)38-34-83 
Якутск (4112)23-90-97 
Ярославль (4852)69-52-93 

Алматы (727)345-47-04 
Ангарск (3955)60-70-56 
Архангельск (8182)63-90-72 
Астрахань (8512)99-46-04 
Барнаул (3852)73-04-60 
Белгород (4722)40-23-64 
Благовещенск (4162)22-76-07 
Брянск (4832)59-03-52 
Владивосток (423)249-28-31 
Владикавказ (8672)28-90-48 
Владимир (4922)49-43-18 
Волгоград (844)278-03-48 
Вологда (8172)26-41-59 
Воронеж (473)204-51-73 
Екатеринбург (343)384-55-89 

Калуга (4842)92-23-67 
Кемерово (3842)65-04-62 
Киров (8332)68-02-04 
Коломна (4966)23-41-49 
Кострома (4942)77-07-48 
Краснодар (861)203-40-90 
Красноярск (391)204-63-61 
Курск (4712)77-13-04 
Курган (3522)50-90-47 
Липецк (4742)52-20-81 

Пенза (8412)22-31-16 
Петрозаводск (8142)55-98-37 
Псков (8112)59-10-37 
Пермь (342)205-81-47 

Ростов-на-Дону (863)308-18-15 
Рязань (4912)46-61-64 
Самара (846)206-03-16 
Санкт-Петербург (812)309-46-40 
Саратов (845)249-38-78 
Севастополь (8692)22-31-93 
Саранск (8342)22-96-24 
Симферополь (3652)67-13-56 
Смоленск (4812)29-41-54 
Сочи (862)225-72-31 
Ставрополь (8652)20-65-13 
Сургут (3462)77-98-35 
Сыктывкар (8212)25-95-17 
Тамбов (4752)50-40-97 
Тверь (4822)63-31-35 

эл.почта: sir@nt-rt.ru || cайт: https://sammic.nt-rt.ru/

Россия +7(495)268-04-70 Казахстан +(727)345-47-04 Беларусь +(375)257-127-884 Узбекистан +998(71)205-18-59 Киргизия +996(312)96-26-47 



HAND BLENDER XM-32
Professional immersion blender. 400 W.

Sales Description

 9 Fixed speed motor block.
 9 366 mm detachable arm.
 9 Designed for continuous use in recipients of up to 

45 l.

All-in-one
 9 Professional hand blender designed for carrying out different prepa-
rations without the need for add-on tools.

 9 Professional Y-blade, made from tempered steel and with a long-du-
ration cutting edge.

 9 Fixed speed.
 9 Designed to work in recipients of up to 45 l.

Exclusive TiltStop system
 9 Your hand blender will stop in case of a fall or excessive tilt from the 
vertical position.

 9Moreover, it won’t initiate unless it’s in the correct usage position.
 9 This ensures optimal operation and increases the operator’s safety at 
the workplace.

Maximum comfort for the user
 9 Compact design: logical and manageable size.
 9 Ergo-design & bi-mat-grip: external casing made in two materials 
for an ergonomic hold. Anti-slip grip. Optimum inclination of handle, 
minimising fatigue.

 9 Click-on-arm: detachable arm with fast and secure closure.
 9 Hood designed to avoid splashes.
 9 Intuitive use: very simple operation. LED warning light in two colours 
to indicate the status of the machine.

 9 Possiblity of continuous operation.

Built to last
 9 Professional performance: capable of carrying out prolonged work 
without the casing overheating.

 9 Life-plus: equipped with a motor which has passed all of the most 
demanding usage tests.

 9 Studied geometry: casing designed to avoid rolling and falling.
 9 Ultra-durable arms designed to stand high temperatures in opera-
tion.

 9 Easy to clean: the arm can be washed under the tap or in the 
dishwasher.

 9 Approved by NSF: guaranteed safety and hygiene.

 

Includes

 9 Fixed speed motor block.
 9MA-32 mixer arm.

 9Wall mount.

Optional

 �MA-31 mixer arm.
 �MA-33 mixer arm.

 � “Quick fix” clamp.
 � Clamp sliding frame.

Accessories

 � Clamp sliding frame
 �Motor unit MM-30

 �Mixer arms MA-30
 � Quick-Fix bowl clamp

Specifications
Total loading: 400 W 
Maximum recipient capacity: 45 l 
Maximum working depth: 247.3 mm 
Motor speed: 12000 rpm 
Blade diameter: 55 mm 
Blade guard diameter: 92.2 mm
Length
Liquidising arm length: 366 mm 
Total length: 674 mm
Net weight: 3.56 kg 
Noise level (1m.): <80 dB(A)
Crated dimensions 
455 x 475 x 117 mm 
Gross weight: 4.55 kg

Available Models
3030674 Immersion blender XM-32 230/50-60/1

* Ask for special versions availability



HAND BLENDER XM-33
Professional immersion blender. 400 W.

Sales Description

 9 Fixed speed motor block.
 9 420 mm detachable arm.
 9 Designed for continuous use in recipients of up to 

60 l.

All-in-one
 9 Professional hand blender designed for carrying out different prepa-
rations without the need for add-on tools.

 9 Professional Y-blade, made from tempered steel and with a long-du-
ration cutting edge.

 9 Fixed speed.
 9 Designed to work in recipients of up to 60 l.

Exclusive TiltStop system
 9 Your hand blender will stop in case of a fall or excessive tilt from the 
vertical position.

 9Moreover, it won’t initiate unless it’s in the correct usage position.
 9 This ensures optimal operation and increases the operator’s safety at 
the workplace.

Maximum comfort for the user
 9 Compact design: logical and manageable size.
 9 Ergo-design & bi-mat-grip: external casing made in two materials 
for an ergonomic hold. Anti-slip grip. Optimum inclination of handle, 
minimising fatigue.

 9 Click-on-arm: detachable arm with fast and secure closure.
 9 Hood designed to avoid splashes.
 9 Intuitive use: very simple operation. LED warning light in two colours 
to indicate the status of the machine.

 9 Possiblity of continuous operation.

Built to last
 9 Professional performance: capable of carrying out prolonged work 
without the casing overheating.

 9 Life-plus: equipped with a motor which has passed all of the most 
demanding usage tests.

 9 Studied geometry: casing designed to avoid rolling and falling.
 9 Ultra-durable arms designed to stand high temperatures in opera-
tion.

 9 Easy to clean: the arm can be washed under the tap or in the 
dishwasher.

 9 Approved by NSF: guaranteed safety and hygiene.

 

Includes

 9 Fixed speed motor block.
 9MA-33 mixer arm.

 9Wall mount.

Optional

 �MA-31 mixer arm.
 �MA-32 mixer arm.

 � “Quick fix” clamp.
 � Clamp sliding frame.

Accessories

 � Clamp sliding frame
 �Motor unit MM-30

 �Mixer arms MA-30
 � Quick-Fix bowl clamp

Specifications
Total loading: 400 W 
Maximum recipient capacity: 60 l 
Maximum working depth: 283.3 mm 
Motor speed: 12000 rpm 
Blade diameter: 55 mm 
Blade guard diameter: 92.2 mm
Length
Liquidising arm length: 420 mm 
Total length: 728 mm
Net weight: 3.74 kg 
Noise level (1m.): <80 dB(A)
Crated dimensions 
455 x 475 x 117 mm 
Gross weight: 4.73 kg

Available Models
3030675 Immersion blender XM-33 230/50-60/1

* Ask for special versions availability



HAND MIXER & BLENDER COMBO MB-31
Professional hand blender and beater. 400 W.

Sales Description

 9 Variable speed motor block.
 9 306 mm detachable mixer arm designed for conti-

nuous use in recipients of up to 30 l.
 9Whisk with capacity for 2 to 50 egg whites.

All-in-one
 9 Professional hand blender and beater.
 9 Professional hand blender designed for carrying out different prepa-
rations without the need for add-on tools.

 9 Professional Y-blade, made from tempered steel and with a long-du-
ration cutting edge.

 9 Vario-speed: variable speed.
 9Mixer arm designed to work in recipients of up to 30 litres.
 9 Beater with capacity for 2 to 50 egg whites.

Exclusive TiltStop system
 9 Your hand blender will stop in case of a fall or excessive tilt from the 
vertical position.

 9Moreover, it won’t initiate unless it’s in the correct usage position.
 9 This ensures optimal operation and increases the operator’s safety at 
the workplace.

Maximum comfort for the user
 9 Compact design: logical and manageable size.
 9 Ergo-design & bi-mat-grip: external casing made in two materials 
for an ergonomic hold. Anti-slip grip. Optimum inclination of handle, 
minimising fatigue.

 9 Click-on-arm: detachable arm with fast and secure closure.
 9Mixer arm hood designed to avoid splashes.
 9 Intuitive use: very simple operation. LED warning light in two colours 
to indicate the status of the machine.

Built to last
 9 Professional performance: capable of carrying out prolonged work 

without the casing overheating.
 9 Life-plus: equipped with a motor which has passed all of the most 
demanding usage tests.

 9 Studied geometry: casing designed to avoid rolling and falling.
 9 Easy to clean: detachable, dishwasher safe arms. The whisks are 
detachable and dishwasher safe.

 9 Approved by NSF: guaranteed safety and hygiene.

 

Includes

 9 Variable speed motor block.
 9MA-31 mixer arm.

 9Whisk BA-30.
 9Wall mount.

Optional

 �MA-32 mixer arm.
 �MA-33 mixer arm.

 � “Quick fix” clamp.
 � Clamp sliding frame.

Accessories

 � Clamp sliding frame  � Quick-Fix bowl clamp

Specifications
Total loading: 400 W
Plug: [v:enchufe]
Liquidiser function 
Maximum recipient capacity: 30 l 
Maximum working depth: 207.3 mm 
Motor speed: 1500 - 12000 rpm 
Blade diameter: 55 mm 
Blade guard diameter: 92.2 mm 
Liquidising arm length: 306 mm 
Total length: 615 mm
Whisk function 
Motor speed: 200 - 1500 rpm 
Capacity (egg whites): 2 - 50 
Revolving arm length: 396 mm 
Total length (with revolving arm): 704 mm
Net weight: 4.61 kg
Noise level (1m.): <80 dB(A)
Crated dimensions 
455 x 475 x 117 mm 
Gross weight: 5.6 kg

Available Models
3030676 Immersion blender & whisk combo MB-31 230/50-60/1

* Ask for special versions availability



BLENDER B-30
Professional beater. 400 W.

Sales Description

 9 Variable speed motor block.
 9Whisk with capacity for 2 to 50 egg whites.

Professional performance
 9 Vario-speed: variable speed.
 9 Smooth Control: smart speed control. The new SmoothControl sys-
tem provides a faster response and better stability to the machine. 
It also improves the start-up under load and limits over-acceleration 
when removing the machine and in no-load situations.

 9 Beater with capacity for 2 to 50 egg whites.

Exclusive TiltStop system
 9 Your hand blender will stop in case of a fall or excessive tilt from the 
vertical position.

 9Moreover, it won’t initiate unless it’s in the correct usage position.
 9 This ensures optimal operation and increases the operator’s safety at 
the workplace.

Maximum comfort for the user
 9 Compact design: logical and manageable size.
 9 Ergo-design & bi-mat-grip: external casing made in two materials 
for an ergonomic hold. Anti-slip grip. Optimum inclination of handle, 
minimising fatigue.

 9 Click-on-arm: detachable arm with fast and secure closure.
 9 Intuitive use: very simple operation. Warning light when the machine 
is connected to the mains.

Built to last
 9 Professional performance: capable of carrying out prolonged work 
without the casing overheating.

 9 Life-plus: equipped with a motor which has passed all of the most 
demanding usage tests.

 9 Studied geometry: casing designed to avoid rolling and falling.
 9 Easy to clean: detachable, dishwasher safe whisks. 
 9 Approved by NSF: guaranteed safety and hygiene.

 

Includes

 9 Variable speed motor block
 9Whisk BA-30.

 9Wall mount.

Optional

 �MA-31 mixer arm.
 �MA-32 mixer arm.

 �MA-33 mixer arm.

Specifications
Total loading: 400 W 
Motor speed: 200 - 1500 rpm 
Capacity (egg whites): 2 - 50
Plug: 
Length 
Revolving arm length: 396 mm 
Total length (with revolving arm): 704 mm
Net weight: 3.51 kg 
Noise level (1m.): <80 dB(A)
Crated dimensions 
455 x 475 x 117 mm 
Gross weight: 4.5 kg

Available Models
3030669 Whisk B-30 230/50-60/1

* Ask for special versions availability
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