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PLANETARY

MIXER

Revolutionize Your bakery: 

Experience the Power of Planetary Mixers!

ISO 9001-2015 



PLANETERY

MIXER

GEAR DRIVE SERIES

The Planetary Mixer - Gear Drive Series is built with durability and longevity in 

mind. Its sturdy construction and reliable gear drive system enable it to handle 

heavy mixing tasks with ease, while its user-friendly controls offer convenience 

and precision in operation.

Upgrade your bakery with the Planetary Mixer - Gear Drive Series and enjoy the 

versatility, efficiency, and high-quality mixing results it delivers.

 

S.S BOWL 
S.S WIRE WHISK
S.S FLAT BEATER
S.S DOUGH HOOK 
S.S BOWL SCRAPER

Key Features: 

• Intelligent Gear Drive System 

• Unparalleled Precision 

• Limitless Versatility 

• Masterful Dough and Batter Development 

• Impeccable Hygiene and Efficiency 

• Effortless Mobility

MODEL

NO:
BOWL 

CAPACITY (L)
DOUGH 

CAPACITY

BOWL
SIZE(mm)

RATED
POWER HP(Kw)

APM20
-GD

20 3 - 8 kgs Manual 3 1.0 (0.75)

4 - 10 kgs
1.5 (1.1)

POWER
SUPPLY

220 / 415V

30APM30
-GD

dia 
315 x 290

BOWL
LIFTING

NUMBER

OF SPEEDS

3 220 / 415V

WEIGHT
(Kgs)

180

220

MACHINE

SIZE(LxBxH)mm

720 x 560 x 890

750 x 600 x 980
dia 

350 x 365 Manual

Manual 3 2.0 (1.5) 220 / 415V 270 800 x 650 x 1050APM40
-GD

40 8 - 18 kgs
dia 

400 x 365

Accessories with The Machine:

PLANETARY

MIXER



S.S BOWL
S.S DOUGH HOOK
S.S FLAT BEATER
S.S WIRE WHISK
S.S FLAT BEATER
S.S BOWL SCRAPER
BOWL TROLLY

Introducing the extraordinary Planetary Mixer - Electronic Drive Series, a pinnacle 

of innovation in the world of bakery equipment. Engineered for professional use, 

this exceptional mixer combines cutting-edge technology with exquisite 

craftsmanship to elevate your culinary endeavors.

Dive into a world of culinary excellence with the Planetary Mixer - Electronic Drive 

Series. Immerse yourself in the precision of electronic control, the elegance of 

stainless steel accessories, and the convenience of the bowl trolley.

ELECTRONIC DRIVE SERIES

PLANETARY

MIXER

Key Features 

• Precision Mixing
• Electronic Drive System
• Versatile Attachments
• Multiple Speed Settings
• Durable Construction
• Safety Features

BOWL 

CAPACITY (L)
DOUGH 

CAPACITY

BOWL
SIZE(mm)

RATED
POWER HP(kw)

40 8 - 18 Kgs Manual /
Motorised Variable 2.0 (1.5)

10 - 24 Kgs 3.0 (2.2)

POWER
SUPPLY

220 / 415V

60

dia 
400 X 365

BOWL
LIFTING

NUMBER

OF SPEEDS

220 / 415V

WEIGHT
(Kgs)

270

340

MACHINE

SIZE(LxBxH)mm

800 x 650 x 1050

850 x 750 x 1150dia 
450 X 370 Motorized Variable

MODEL

NO:

APM40-ED

APM60-ED

Accessories with The Machine:


