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PLANETARY MIXER BM-5E

Table-top model with 5 | / gt bowl.

SatesDeEscripTION 0000000000

Designed for light duty use.

Professional food mixer for preparing dough (bread,
cake...), egg whites (soufflés, meringue...), sauces (mayon-
naise...) and minced meat mixtures.

v Compact model, ideal for establishments of up to 50 seats.
v Continuous variable electronic speed control.

v Equipped with an extractible safety guard.

v Lever operated bowl lift.

v Double micro switch for bowl position and safety guard.

v~ NSF-International certified appliance (complying with Hygiene, Clea-
ning and Food Material regulations).

INCLUDES
v Stainless steel bowl. v Beater spatula for soft dough.
v Spiral hook for heavy dough. v Balloon whisk.

ACCESSORIES

1 Bowls for planetary mixers

SPECIFICATIONS

Bowl capacity: 5 |
Capacity in flour (60% water): 1 kg

Tool speed: 98 - 455 rpm
Planetary speed: 40 - 187 rom
Total loading: 300 W

External dimensions (W x D x H)
v Width: 310 mm
v Depth: 382 mm

v Height: 537 mm

Net weight: 13.7 kg
Noise level (1m.): <80 dB(A)
Background noise: 45 dB(A)

Crated dimensions
360 x 430 x 565 mm
Gross weight: 17 kg

AvanaBle Mopelts 00000
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1600180 Food mixer BM-5E 230/50-60/1
1500185 Food mixer BM-5E 120/60/1

* Ask for special versions availability
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PLANETARY MIXER BM-5

Table-top model with 5 | / gt bowl.

SatesDeEscripTION 0000000000

Designed for medium duty use.

Professional food mixer for preparing dough (bread,
cake...), egg whites (soufflés, meringue...), sauces (mayon-
naise...) and minced meat mixtures.

v Compact model, ideal for establishments of up to 50 seats.
v Continuous variable electronic speed control.

v Equipped with an extractible safety guard.

v Lever operated bowl lift.

v Double micro switch for bowl position and safety guard.

v~ NSF-International certified appliance (complying with Hygiene, Clea-
ning and Food Material regulations).

INCLUDES
v Stainless steel bowl. v Beater spatula for soft dough.
v Spiral hook for heavy dough. v Balloon whisk.

ACCESSORIES

1 Bowls for planetary mixers

SPECIFICATIONS

Bowl capacity: 5 |
Capacity in flour (60% water): 1.5 kg

Tool speed: 85 - 495 rpm
Total loading: 250 W

External dimensions (W x D x H)
v Width: 310 mm
v Depth: 382 mm
v Height: 537 mm

Net weight: 16.5 kg
Noise level (1m.): <80 dB(A)
Background noise: 45 dB(A)

Crated dimensions
360 x 430 x 565 mm
Gross weight: 20.1 kg

AvanaBle Mopelts 0000000

1500170 Food mixer BM-5 230/50-60/1
1500175 Food mixer BM-5 120/50-60/1

* Ask for special versions availability
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PLANETARY MIXER BE-10

Table-top model with 10 | / gt bowl.

SatesDeEscripTION 0000000000

“C” models, equipped with attachment drive for acces-

sories.

Professional food mixer for preparing dough (bread,
cake...), egg whites (soufflés, meringue...), sauces (mayon-

naise...) and minced meat mixtures.

ACCESSORIES

1 Vegetable preparation attach-

LI Potato masher attachment

ment CR-143 P-132

L1 Meat mincer attachment L) Bowls for planetary mixers
HM-71

SPECIFICATIONS

Bowl capacity: 101

Bowl dimensions: 279 mm x 236 mm
Capacity in flour (60% water): 3 kg
Timer (min-max): 0’ - 30’

Tool speed: 96 - 289 rpm

Planetary speed: 59 - 176 rom

Total loading: 550 / 750 W

External dimensions (W x D x H)
v~ Width: 410 mm
v Depth: 523 mm
v Height: 688 mm

Net weight: 44 kg
Noise level (Tm.): <75 dB(A)
Background noise: 32 dB(A)

Crated dimensions
480 x 560 x 810 mm
Gross weight: 49 kg

AvanaBle Mopelts 00000

1500210
1500211

Food mixer BE-10 230/50-60/1
Food mixer BE-10C 230/50-60/1

v Powerful three-phase motor controlled by highly reliable electronic

speed variator technology, which enables the mixers to be connec-

ted to a single-phase electrical mains supply.

1500214
1500215

Food mixer BE-10 208-240/50-60/1
Food mixer BE-10 120/50-60/1

v 0-30 minute electronic timer and continuous operation option.

v Acoustic alarm at end of cycle.

v Electronic speed control.

v Equipped with a safety guard.

v Lever operated bowl lift.

v Double micro switch for bowl! position and safety guard.
v Safeties off indicator.

v Reinforced waterproofing system.
v Stainless steel legs.

v Strong and resistant bowl.

v Easy to maintain and repair.

v~ UNE-EN 454/2015 compliant.

INCLUDES

1500216
1500217
15600218

Food mixer BE-10C 120/50-60/1
Food mixer BE-10 400-440/50-60/3
Food mixer BE-10C 400-440/50-60/3

* Ask for special versions availability

488

v Stainless steel bowl.

v Spiral hook for heavy dough. v Balloon whisk.

OPTIONAL

L1 Attachment drive for acces- sories.

CXEN
1/ ™~
v Beater spatula for soft dough. ; o il -
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PLANETARY MIXER BE-20

Floorstanding unit with 20 | / gt bowl.

“C” models, equipped with attachment drive for acces-
sories.
“I” models with stainless steel column.

Professional food mixer for preparing dough (bread,
cake...), egg whites (soufflés, meringue...), sauces (mayon-
naise...) and minced meat mixtures.

v Powerful three-phase motor controlled by highly reliable electronic
speed variator technology, which enables the mixers to be connec-
ted to a single-phase electrical mains supply.

v 0-30 minute electronic timer and continuous operation option.
v Acoustic alarm at end of cycle.

v Electronic speed control.

v Equipped with a safety guard.

v Lever operated bowl lift.

v Double micro switch for bowl position and safety guard.
v Safeties off indicator.

v Reinforced waterproofing system.

v Stainless steel legs.

v Strong and resistant bowl.

v Easy to maintain and repair.

v~ UNE-EN 454/2015 compliant.

INCLUDES

v Stainless steel bowl. v Beater spatula for soft dough.

v Spiral hook for heavy dough. v Balloon whisk.

AvanaBlEMopEls 0@

1500220 Food mixer BE-20 230/50-60/1
1500223 Food mixer BE-201 230/50-60/1
1500221 Food mixer BE-20C 230/50-60/1
1500225 Food mixer BE-20 120/50-60/1
1500227 Food mixer BE-20 400-440/50-60/3
1500228 Food mixer BE-20C 400-440/50-60/3
15600232 Food mixer BE-20 208-240/50-60/1
1500236 Food mixer BE-201 120/50-60/1

* Ask for special versions availability

OPTIONAL
1 Attachment drive for acces- (bowl + tools).
sories. L1 Bowl transport trolley.
! Option of stainless steel 1 Base kit with wheels for ease
column. of moving and storing the
L1101/ gt reduction equipment mixer.

ACCESSORIES

1 Vegetable preparation attach- P-132
ment CR-143 ) Bowils for planetary mixers
1 Meat mincer attachment 1 Reduction equipments
HM-71

L) Bowl transport trolleys

[} Potato masher attachment
[l Base kit with wheels

SPECIFICATIONS

Bowl capacity: 20 |

Bowl dimensions: 333 mm x 296 mm
Capacity in flour (60% water): 6 kg
Timer (Min-max): 0" - 30’

Tool speed: 95 - 392 rpm

Planetary speed: 42 - 175 rom

Total loading: 900 W

External dimensions (W x D x H)
v Width: 520 mm

v Depth: 733 mm

v Height: 1152 mm

Net weight: 89 kg
Noise level (1m.): <75 dB(A)
Background noise: 32 dB(A)
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SALES DESCRIPTION

“C” models, equipped with attachment drive for acces-
sories.
“I” models with stainless steel column.

Professional food mixer for preparing dough (bread,
cake...), egg whites (soufflés, meringue...), sauces (mayon-
nai . K

Powerful three-phase motor controlled by highly reliable electronic
speed variator technology, which enables the mixers to be connec-
ted to a single-phase electrical mains supply.

0-30 minute electronic timer and continuous operation option.
Acoustic alarm at end of cycle.

Electronic speed control.

Equipped with a safety guard.

Lever operated bowl lift.

Double micro switch for bowl position and safety guard.
Safeties off indicator.

Reinforced waterproofing system.

Stainless steel legs.

Strong and resistant bowl.

Easy to maintain and repair.

UNE-EN 454/2015 compliant.

INCLUDES
Stainless steel bowl. Beater spatula for soft dough.
Spiral hook for heavy dough. Balloon whisk.

AvauaBle Mopelts

1500280 Food mixer BE-30 230/50-60/1
1500282 Food mixer BE-301 230/50-60/1
1500281 Food mixer BE-30C 230/50-60/1
1500286 Food mixer BE-30 400-440/50-60/3
15600291 Food mixer BE-30I 208-240/50-60/1
1500287 Food mixer BE-30C 400-440/50-60/3

* Ask for special versions availability

PLANETARY MIXER BE-30
Floorstanding unit with 30 | / gt bowl.

OPTIONAL
Attachment drive for acces- Bowl transport trolley.
sories. Base kit with wheels for ease
Stainless steel column. of moving and storing the
10 | / gt reduction equipment mixer.

(bowl + tools).

ACCESSORIES

Vegetable preparation attach- P-132

ment CR-143 Bowls for planetary mixers
Meat mincer attachment Reduction equipments
HM-71

Bowl transport trolleys

Potato masher attachment
Base kit with wheels

SPECIFICATIONS

Bowl capacity: 30|
Bowl dimensions: 380 mm x 340 mm

Capacity in flour (60% water): 9 kg
Timer (Min-max): 0" - 30’

Tool speed: 87 - 378 rpm
Planetary speed: 39 - 168 rom
‘Total loading: 1100 W

External dimensions (W x D x H)
Width: 528 mm
Depth: 764 mm
Height: 1152 mm

Net weight: 105 kg
Noise level (1m.): <75 dB(A)
Background noise: 32 dB(A)
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PLANETARY MIXER BE-40

Floorstanding unit with 40 | / gt bowl.

SaLEs DESCRIPTION

“C” models, complete with attachment drive for acces-
sories.
“I” models with stainless steel column.

Professional food mixer for preparing dough (bread,
cake...), egg whites (soufflés, meringue...), sauces (mayon-
naise...) and minced meat mixtures.

v Powerful three-phase motor controlled by highly reliable electronic
speed variator technology, which enables the mixers to be connec-
ted to a single-phase electrical mains supply.

v 0-30 minute electronic timer and continuous operation option.
v Acoustic alarm at end of cycle.

v Electronic speed control.

v Equipped with a safety guard.

v Lever operated bowl lift.

v Double micro switch for bowl position and safety guard.
v Safeties off indicator.

v Reinforced waterproofing system.

v Stainless steel legs.

v Strong and resistant bowl.

v Easy to maintain and repair.

v~ UNE-EN 454/2015 compliant.

INCLUDES

v Stainless steel bowl.
v Spiral hook for heavy dough.

v Beater spatula for soft dough.
v Balloon whisk.

AvanaBle Mopelts 0000

1600240 Food mixer BE-40 230/50-60/1
1500246 Food mixer BE-40l 230/50-60/1
1600241 Food mixer BE-40C 230/50-60/1
1500247 Food mixer BE-40 400-440/50-60/3
1500248 Food mixer BE-40C 400-440/50-60/3
15600249 Food mixer BE-40 208-240/50-60/1

* Ask for special versions availability

OPTIONAL

[l Attachment drive for acces-
sories.

[l Stainless steel column.

L1 Bowl transport trolley.

L) Base kit with wheels for ease
of moving and storing the

1 20 | / gt reduction equipment mixer.
(bowl + tools).

ACCESSORIES

1 Vegetable preparation attach- P-132

ment CR-143

1 Meat mincer attachment
HM-71

[} Potato masher attachment

SPECIFICATIONS

L) Bowls for planetary mixers
1 Reduction equipments

L1 Bowl transport trolleys

L1 Base kit with wheels

Bowl capacity: 40 |

Bowl dimensions: 422 mm x 367 mm

Capacity in flour (60% water): 12 kg

Timer (Min-max): 0" - 30’

Tool speed: 85 - 348 rpm
Planetary speed: 45 - 186 rom
‘Total loading: 1400 W

External dimensions (W x D x H)

v Width: 586 mm
v Depth: 777 mm
v Height: 1202 mm

Net weight: 124 kg
Noise level (1m.): 75 dB(A)
Background noise: 32 dB(A)
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Anmartbl (727)345-47-04
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeleHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnapuBoctok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagnumup (4922)49-43-18
Bonrorpapg (844)278-03-48
Bonorga (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

Poccus +7(495)268-04-70

Mo Bonpocam npogax 1 nogaepkn odbpallanTecs:

MBaHoBo (4932)77-34-06
WMxeck (3412)26-03-58
WpkyTck (395)279-98-46
KazaHb (843)206-01-48
KanunuHrpapg, (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kvpog (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Tuneuk (4742)52-20-81

KasaxcraH +(727)345-47-04

Marnutoropck (3519)55-03-13
Mocksa (495)268-04-70

MypmaHck (8152)59-64-93
Hab6epexHble YenHbl (8552)20-53-41
HwxHuin Hosropop (831)429-08-12
HoBoky3HeLk (3843)20-46-81
Hosbpbek (3496)41-32-12
Hosocunbupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16
MeTposaBopck (8142)55-98-37
Mckos (8112)59-10-37

Mepmb (342)205-81-47

Benapych +(375)257-127-884

PoctoB-Ha-[JoHy (863)308-18-15
PssaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-TNeTepbypr (812)309-46-40
Capatos (845)249-38-78
CeBacTtononsb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdeponons (3652)67-13-56
CmoneHck (4812)29-41-54

Coun (862)225-72-31
CraBponornb (8652)20-65-13
CypryT (3462)77-98-35
CobIkTbiBKap (8212)25-95-17
Tambos (4752)50-40-97

Teepb (4822)63-31-35

Y36ekucran +998(71)205-18-59

an.noyta: sir@nt-rt.ru || cant: https://sammic.nt-rt.ru/

Tonbattn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsiHoBCK (8422)24-23-59
YnaH-Ypas (3012)59-97-51
Yha (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapebl (8352)28-53-07
YensabuHck (351)202-03-61
Yepenosel| (8202)49-02-64
Yura (3022)38-34-83
AkyTck (4112)23-90-97
Apocnaenb (4852)69-52-93

Kupruaua +996(312)96-26-47
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