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PLANETARY MIXER

Cakes

Creams

Pastries

and lots more...!

B10GFA B20GA B30C



The Planetary Mixer is suitable for

commercial mixing. It’s ideal for medium to

large quantity of mixing for cakes, creams
pastries etc.

These mixers make perfect mixes in just minutes!

Also comes with:

*Beater, whisk and dough hook attachments
*Lowering arm safety switch

*Safety guard incorporating safety switch
*External overload reset

Specifications:

Capacity (litre):
Speed:

Power:

Unit Size:
Weight:

Gear Driven:

Capacity (litre):
Speed:

Power:

Unit Size:
Weight:

Gear Driven:
Belt Driven:
Function:

Pulse Control:
Bowl Trolley:

Electric Bowl Lift:

BIOGFA B20GA B30C B40C
10 20 30 40
3 speed gearbox 3 speed gearbox 3 speed gearbox 3 speed gearbox
240V 10 amp 240V 10 amp 240V 10 amp 240V 10 amp
360x410x 610 420 x 500 x 760 530 x 550 x 1170 620 x 600 x 1270
75kg | 10kg | 80kg 248kg
e e ' v
B50C B60A B80C
50 60 80
3 speed gearbox 4 speed gearbox 4 speed gearbox
415V 3 phase 415V 3 phase 415V 3 phase
630 x 820 x 1220 700 x 1000 x 1430 750 x 1050 x 1700
282kg 460kg 720kg
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Timer/Automatic Timer/Automatic
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Distributed By:

888 Importing Pty Ltd - Victoria, Australia
www.888foodequipment.com.au

sales@888foodequipment.com.au
Fax: 03 9543 1175 Mobile No.:0418 332 771
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