FOOD MIXER

Features :

« Permanent moment, step less timing

» Entire gear planet transmission
structure

o Electrical machinery over-load
protection

e Function of locking witch and
indicating lamp

o Function of uplifting the nob

o Big power, low noise, high efficiency
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* Agitator shaft speed : Revolution 0~330 Rotation
0~110 r/min
¢ Voltage: 110-220 V
¢ Rated frequency : 50/60 Hz
¢ Rated power input : 350W
e Ratecurrent: 1.6 A
* Agitation vat capacity : 5.5L
¢ Beat egg quantity : 500g
¢ Dough making quantity : 500g * Agitator shaft speed : Revolution 0~330 Rotation
¢ Scattered material : 500g 0~110 r/min
* Net weight : 13.5kg Voltage : 110-220 V
« Dimension (L x W x H) : 383 x 240 x 375/405/445 Rated frequency : 50/60 Hz
Rate current : -
Agitation vat capacity : 7.5L * Agitator shaft speed : Revolution 0~330 Rotation

Beat egg quantity : 750g 0~110 r/min

Dough making quantity : 750g Voltage : 110-220 V

Rated frequency : 50/60 Hz
Rated power input : 500W
Rate current : -

Agitation vat capacity : 10.5L
Beat egg quantity : 1000g
Dough making quantity : 1000g
Scattered material : 750g

Net weight : 15kg

Dimension (L x W x H) : 383 x 240 x 375/405/445
mm

Scattered material : 500g
Net weight : 14kg
Dimension (L x W x H) : 383 x 240 x 375/405/445
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* Designs and specifications are subject to change for improvement without prior notice
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