
Fimar S.p.A. | Via del Tesoro, 39747826 Villa Verucchio (RN) | Tel. +39 0541 670736 | Email: info@fimarspa.it

PLANETARY MIXER B20K
SKU: B20K

ADDITIONAL INFORMATION

Power (Kw) 1.1

Power supply 230V/1N/50Hz-400V/3N/50Hz

Timer 0÷60’

Speed (rpm) 108/161/382

Container Capacity
- (L)

20

Machine
dimensions (mm)

Net weight (Kg)

Gross weight (Kg)

Packaging
dimensions (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 - counter-top model.

https://easylinebyfimar.it/en/power-kw/1-1-en/
https://easylinebyfimar.it/en/power-supply/230v-1n-50hz-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/20-en/

