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OUTPUT MAX 350 W 

SPEED 0 to 9,500 R.P.M. 

VOLTAGE 115 V or 230 V 

DIAMETER 97 mm / 3.8’’ 
TOTAL LENGTH 640 mm / 25.2‘’ 

MOTOR BLOCK  
340 mm – 2 kg /  

9.5‘’ – 4.4 lbs 

MIXER TOOL 
300 mm - 0.6 kg /  

11.8’’ – 1.3 lbs 

WHISK TOOL 
205 mm – 0.8 kg /  

8.1’’ – 1.8 lbs 
SHAFTS DETACHABLE 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Clean the mixer and whisk tools by passing them 
under the faucet. 
 

Mixer tool: put the tube with the blade protector in 
clear water and start the machine for 3 seconds or 
more to clean the inside of the blade protector. 
 

Whisks tool: dismantle whisks from their attachments 
by pushing strongly on the cups, then you can securely 
rinse the whisks under running water. 
 

Wash the motor block with a sponge or with a 
slightly damp cloth. 
 

Never clean this machine with a water jet 

 
 
Never clean this machine with a water jet 

 

Mixer: Indispensable for the preparation of 
soups, salad dressings, gravies, sauces, 
mayonnaise, refried beans and many other 
applications. 
 

Capacity: 20 to 40 L / 5 to 10 gal. 
 

Whisks: For easy preparation of batters, creams, 
mousseline sauces and whipped egg whites.  
 

Capacity: 5 to 20 L / 1 to 5 gal. 
 

- Ideal for medium size applications 
- Sturdy 
- Very handy 
- Detachable tools for easy cleaning and 
maintenance 
- Ejectable whisks for easy cleaning 
- Safety button  
- Variable speed as standard 
- Double insulation  
- Stainless steel mixer tube, guard and whisks 
for easy cleaning and perfect hygiene 
- Titanium-plated blade easily dismantled 
without any special tool 
 

Mixer Whisks 
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TECHNICAL DATA 

MAINTENANCE 

   

 

USE 
 

5 / 10 gal. 1 / 5 gal. 



 
  

TECHNICAL SHEET 
 



 


