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Model HWH-15 HWH-25 HWH-50

Rated Power (Kw) 1.1 1.5 3

Rated Voltage 50HZ 50HZ 50HZ

Rated Frequency 240v 415V

Max. Output (kg) 10 ~ 15 20 ~ 25 50

Rotating Speed (r/min) 50 40 26

Dimension (mm) 640 x 490 x 770 730 x 550 x 770 1140 x 630 x 1080

General Weight (kg) 80 115 360

The “U” Type Mixer are designed for high performance. They can used for flour mixing, mixing pieces,

powdered and liquid food etc. They are used planetary motion, which the agitator is done planetary motion

into bowl, have the food be full blend. The machine work smoothly and reliably. There are some grades of

working speed and agitators of various styles result. All the machine parts in contact with food are made of

stainless steel or their surfaces are specially treated in conformity with Chinese hygiene standard.

Specification :-

Internal Spiral Shaft 
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