SPECIFICATION SHEET :

@'VENUS'

[VSN-201s / VSN-401s [ VSN-601S Planetary Mixer ]

Venus planetary mixers are perfect for a large variety of
operations, specialty bakery or restaurant shops. Mixer has
ten agitating speeds; you can use it to mix a variety of
different foods! The mixer comes standard with a bowl, a wire
whip and beater. Hook and bowl guard are available upon
special request. Guard must be closed, and bowl must be
lifted to start mixer. No need to stop the mixer before shifting
speeds!

Main Features

* Mixer has 3 speeds.

* Multiple functions, suitable for mixing cake, milk and
filings.

* Thermal overload protection with reset.

* Solid cast iron construction.

* Whisk and bowl are made out of food grade stainless
steel.

* High quality motor, high torque, low noise.

Standard Accessories

Technical Data
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