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Yellow Planetary Mixer

Offering commercial quality at an
affordable price is the Model B7C
planetary mixer.

With a wide range of accessories for
flexibility and ease of use, including

a wire whip, dough hook, flat beater,
stainless bowl and integrated safety
guard with dosing feeder.

Plus the peace of mind of an Australia-
wide 13 month parts and labour warranty.

MODEL B7C
B7C Planetary Mixer Specifications — y,
75-660 rpm variable speed. 7 A \
Complete with wire whip, dough hook, flat beater, "\"' ‘ \
bowl and integrated safety guard with dosing 3
feeder. ™ L/ g
Power: 270W (0.36HP) 1.5A i .
Bowl Volume: 7L < 1% -
Mixing Speed: 75~660rpm
CAPACITIES: Accessories included
Max. Flour: 1.5kg Max. Dough:2.4kg-60% water o

Dimensions: 410L x 230W x 420Hmm
Net Weight: 15kg
Supplied corded with 10A plug

(FOOD SERVICE MACHINERY PTY. LTD.)
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