
STAB
MIXER
TKCU-SM500

STANDARD FEATURES
Multi usage

	 This stab mixer is equipped with a high-
performance motor, ensuring efficient and thorough 
blending of ingredients, perfect for both commercial 
and home kitchens.

	 The mixer features an ergonomic handle that 
provides a comfortable grip, reducing hand fatigue 
during extended use and allowing for precise control.

	 Made with high-quality materials, including a 
stainless steel shaft, this stab mixer is built to 
withstand frequent use and maintain its performance 
over time.

	 Ideal for a variety of tasks such as blending, 
pureeing, and emulsifying, this stab mixer is a 
versatile tool that can handle soups, sauces, and 
other culinary preparations with ease.

PRODUCT SPECIFICATIONS
Dimensions 40 cm stainless steel shaft

Power 500 W

Voltage 220 V / 50 Hz

Volume Up to 90 L of mixing liquid

Speed 16000 RPM
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