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PLANETARY MIXER B30K
SKU: B30K

ADDITIONAL INFORMATION

Power (Kw) 1.1

Power supply 400V/3N/50Hz

Timer 0÷60’

Speed (rpm) 108/161/382

Container Capacity
- (L)

30

Machine
dimensions (mm)

546 x 533 x 862(h) mm

Net weight (Kg) 85

Gross weight (Kg) 103

Packaging
dimensions (mm)

560 x 630 x 1000(h) mm

Machine for different types of dough such as pizza, bread, biscuits, croissants, brioches, cream puffs, sponge cake, shortcrust pastry,
meringues, purees, various sauces, whipped cream, etc.. Casing coated with scratch-proof paint - bowl, whisk and grilled lid in stainless steel

AISI 304 - hook and spatula in aluminium - microswitch on bowl and lid - removable bowl - quick tool connection - 3-speed mechanical
transmission with gear system - motor protection.

https://easylinebyfimar.it/en/power-kw/1-1-en/
https://easylinebyfimar.it/en/power-supply/400v-3n-50hz-en/
https://easylinebyfimar.it/en/timer/0%c3%b760-en/
https://easylinebyfimar.it/en/speed-rpm/108-161-382-en/
https://easylinebyfimar.it/en/container-capacity-l/30-en/
https://easylinebyfimar.it/en/machine-dimensions-mm/546-x-533-x-862h-mm/
https://easylinebyfimar.it/en/net-weight-kg/85-en/
https://easylinebyfimar.it/en/gross-weight-kg/103-en/
https://easylinebyfimar.it/en/packaging-dimensions-mm/560-x-630-x-1000h-mm-en/

