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KPS Bakery Equipment  Via Umberto Giordano, 3 | 36016 Thiene (VI) Italy | Tel +390445362231 | +393318293924
www.kpsbakeryequipment.com | info@kpsbakeryequipment.com

PMIX30 - PMIX40 - PMIX60
PLANETARY MIXER 

Description: The planetary mixers 
PMIX60 and PMIX40 are versatile 
machines suitable for any pastry and 
bakery product.

 Fabricated steel structure
 3 speed motor.
 Lever for quick bowl lifting. 

 Version A: motor driven bowl lift
 Complete with stainless steel tools  

 (beater, hook , whisk) and bowl
 With timer

On request
 Additional bowl and tools
 Bowl trolley
 Reduction set to 60-40lt – 40-20lt

TECHNICAL DATA PMIX30 PMIX40 PMIX60
Bowl capacity lt. 40 40 60
Dimensions cm 64x84x140 72x100x150 76x105x155
Weight kg 180 240 260
Power kW 1.2 1.5 2.2

machines suitable for any pastry and 

 Complete with stainless steel tools  




