20 Litre Planetary Mixer

Operating Instructions

1. Preparation: Place the bowl on the stand and lock it in place using the side
clamps.

2. Attach Tool: Insert the desired agitator (dough hook, beater, or whisk) onto the
shaft and turn it counterclockwise to lock it into place.

3. Add Ingredients: Add ingredients to the bowl.

4. Close Guard: Ensure the safety guard is fully closed; the machine will not
operate with the guard open.

5. Select Speed: Set the gear speed (1, 2, or 3) using the gear lever. Note: Always
stop the mixer before changing speeds.

6. Start: Press the start button.

7. Stop: Press the stop button to end mixing, or wait for the timer to reach zero.

Recommended Speeds and Attachments

e Speed 1 (Low): Best for heavy mixtures like bread dough, pizza dough, or thick
batters.

e Speed 2 (Medium): Suitable for lighter doughs, creaming, and mashing.

e Speed 3 (High): Used for whipping cream, egg whites, and meringues.

Safety and Maintenance

¢ Capacity Limits: Maximum dry bread flour capacity is 3.5 kg to 5 kg, depending
on hydration.

e Overload Protection: The unit is equipped with a safety cut-out switch. If it
stops, reduce the load.

e Cleaning: The stainless steel bowl and agitators should be removed and cleaned
daily. Do not clean with a high-pressure water hose.

e Maintenance: Regularly inspect the safety guard and bowl lift mechanism for
proper operation.

Technical Specifications (B20KG)

¢ Capacity: 20 Litre



e Power: 240V /1.1 kW to 1.5 kW (varies by supplier)
e Speeds: 104/187/365 RPM

e Weight: Approx. 87 kg



