FOOD MACHINERY

: L
Our Planetary Mixer helps automates the repetitive tasks B e
of stirring, whisking, or beating. When the beaters are 7
replaced by a dough hook, the mixer may also be used —— 4 - 4
to knead. :
Features:

* 90 liter bowl capacity

* Continuous duty, commercial Electric Motor.

* Thermal overload protection on the motor.

* Long life heat resistant grease in the gearbox.

* Fully safety interlocked bowl guard. ' t , ‘\
* Mixer includes a bowl, whisk, paddle, and dough hook. : /
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(MADE IN TAIWAN)

a0y T Model T5-690
‘V“.. '}/"‘.". |f‘ P Flour Capacity 30
LA AN Speed (RPM) 70/110/190
= Motor (HP) 5
Weight (kg) 410

Dimension (LxWxH) (mm) 820 x 730 x 1350

QUALITY 7



