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Immersion mixer with mixer and variable speed whisk classic handle 0.40
Kw

Description

Immersion mixer complete with mixer plus whisk with speed variator to obtain different
products depending on the tool used. Mixer made entirely

in AISI 304 stainless steel, useful for making minestrone, vegetable purees, sauces,
batters, mayonnaise, tomato puree, pesto, etc. Whisk made of AISI 304 stainless steel
AISI 304 stainless steel, useful for whipped cream, creams, omelettes, soufflés, etc. The
product is equipped with: a 40 cm standard mixer for a max. immersion level of up to 29
cm; a 35 cm whisk with a max. immersion level of up to 20 cm; and a motor block with
speed variator.

Dimensions



Dimensioni esterne 155x120x790 mm

Dimensioni imballo 490%x390x170 mm

Technical data

Alimentazione Electric
Peso lordo 6 kg
Peso netto 4.5 kg
Potenza Elettrica 0.4 kW

Voltaggio 230V


http://www.tcpdf.org

