
Our Planetary Mixers are specially designed for confectionery products. Being 
most competitive in price, the machines are almost free of maintenance.

The control panel has been kept simple, so that even unskilled staff can easily 
handle the machine. It allows the operator to control mixing time and speed.

The machines come with whip, kneader spiral, hook and whip. They are ideal to 
whip (i.e. mousse & creams) and also to mix small quantities of dough.
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