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PLANETAR'
MIXER

TKCU-CPM?7

STANDARD FEATURES

7 L, Counter model

v

With a 7-liter mixing bowl, this planetary mixer is
ideal for handling large batches, making it perfect for
both commercial and home baking needs.

Comes with three changeable heads - a dough hook

for kneading, a whisk for whipping, and a flat beater

for mixing. This versatility allows you to tackle a wide
range of baking and cooking tasks with ease.

Equipped with adjustable speed settings, this mixer
offers precise control over mixing speeds, allowing

you to achieve the perfect consistency for a variety
of recipes.

Built with a robust stainless steel bowl and high-
quality components, this mixer is designed for long-
lasting durability and easy maintenance, ensuring
reliable performance in busy kitchens.

PRODUCT SPECIFICATIONS

Dimensions

Power

Voltage

Volume

Dough mixing quantity

Speed

HCe @.

LISTED

Intertek

38 x24x40,5cm/h
0.5 kW

220V /50 Hz

7L

500 g

0-1000 r/min
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