
Popular, powerful Taiwan Food Mixer (GF series) widely used for 

cake, bread, biscuit, salad, puff pastry…Etc. Positive drive keeps 

speeds constant regardless of consistency of the dough; positive 

planetary mixing action assures complete blending of all 

ingredients to give positive results every time; provide bakery shop, 

restaurant, kitchen with wide flexibility service. 
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Model 101 201 301 401 501 

Container Capacity (L) 10L 20L 30L 40L 50L 

Max. Dough Mixing 
(KG) 

1kg 3kg 6kg 9kg 12kg 

Mixing Speed 
54/185, 116/401, 

182/626 

47/110, 95/225, 
195/475 

38/115,  76/231,  147/446 
37/121, 82/270, 

145/477 

Rated Input Power 1/3hp 3/4hp 1hp 1.5hp 2hp 

Net Wight 59kg 120kg 150kg 170kg 200kg 

Dimension 50 x 45 x 68cm 
660 x 560 x 

1100cm 

63 x 63 x 
108cm 

64 x 63 x 
108cm 

66 x 65 x 108cm 

Specification :- 

Features :- 
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