


STANDARD ACCESSORIES

• Stainless steel bowl • Stainless steel Ø 4 mm. wire
whisk • Hook • Paddle • Conveyor for addition of liquids

Model
PL40L/3VP - PL40L/VS

Width
cm. 72
Depth
cm. 96
Height
cm. 144
Weight
Kg. 233

Bowl capacity
Lt. 40

Bowl dimensions
cm. 40x36h

Power
Kw. 1,5

Model
PL60L/3VP - PL60L/VS

Width
cm. 75
Depth
cm. 96
Height
cm. 144
Weight
Kg. 233

Bowl capacity
Lt. 60

Bowl dimensions
cm. 45x42h

Power
Kw. 1,5

Model
PL80L/3VP - PL80L/VS

Width
cm. 75
Depth
cm. 96
Height
cm. 160
Weight
Kg. 270

Bowl capacity
Lt. 80

Bowl dimensions
cm. 45x52h

Power
Kw. 1,5

ACCESSORIES ON REQUEST

• Stainless steel spiral tool • Stainless steel Ø 3 mm.
wire whisk • Hand wheel system to move the bowl
• Electric system to move the bowl • Timer for
automatic stop • 20 Lt. bowl with 3 tools for 40 Lt.
models • 30 Lt. bowl with 3 tools for 40 Lt. or 60 Lt.
models • 40 Lt. bowl with 3 tools for 60 Lt. or 80 Lt.
models • Tool support • Electric heater with
thermostat • Trolley to remove the bowl • Bowl scraper

The planetary mixers, eggbeaters
and kneaders from the Planet
Power Line are perfect for the
confectionary and food industry
workplaces. The tool’s high power
is obtained through a special
transmission that multiplies the
motor torque for better
performance without consuming
more electrical energy. The
tough, heavy-duty structure, the
simplicity of the bowl movement
by lever, the standard three fixed
speeds of the model 3VP or the
practical variable speed of the
model VS make these mixers
suitable for any use. The tools turn
very closely to the inner wall of
the bowl and mix the product
perfectly, even with little doses.
The safety protection in stainless
steel can be raised without effort
thanks to a pneumatic system
that prevents it from accidental
falls. It is impossible for oil leaks
to contaminate the product.  All
moving parts are mounted on ball
bearings that do not require
maintenance and make the
machine steady and silent. All the
models can be equipped with a
stainless steel spiral tool and a
second bowl, smaller than the
standard one. The machine is
manufactured according to CE
current standards.
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